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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Expired Food Permit. Operator applied for the renewal application.

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Expired permit posted. 

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
NWT Reg 097-2009 - FESR 33(2)(a) - Failure to ensure potentially hazardous food is stored, displayed and transported at temperature not 
greater than 4°C, or equal to or greater than 60°C 
Observation: Food must be hot held at 60 degree Celsius. Education provided to the operator. 

11. Proper Re-Heating Method Used
 -  
Observation:  Ensure potentially hazardous food is reheated to a safe internal temperature

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(c) - Failure to ensure food clearly and properly labelled 
Observation:  All cans, containers or wrappings of food must be clearly and properly labelled;

33. High-Temperature Dishwasher is operating appropriately and verified.
NWT Reg 097-2009 - FESR 36.1(6) - Failure to ensure equipment or utensils that are sanitized are sanitized as prescribed 
Observation:  Ensure the final rinse temperature of the mechanical dishwasher reaches at least 82°C (180°F) or greater at the manifold, 
71°C (160°F) or greater at the plate, for at least 10 seconds. Operator is directed not to use the dishwasher until repaired/replaced. For 
dishwashing 3 compartment sinks manual dishwashing will be in place. 
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35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Ensure ceilings are kept clean and in good repair. The ceilings in some areas is open and must be repaired. 

43. Failure to maintain sanitary construction and maintenance / Food Protection / Observation of Health Hazards
 -  
Observation: In compliance. 

44. Other EHO observations
 -  
Observation: Education provide on how to use chlorine and quat as a sanitizer for food contact surfaces. Chlorine test strips provided to the 
operator. 

45. Other EHO observations
 -  
Observation: Chicken at the shawarma cook plate (situated at the bottom of it) was recorded at temperature 43 degree Celsius. Education 
was provided to the operator about hot holding at 60 degree Celsius and re-heating at 74 degree Celsius. 

46. EHO closing comments
 -  
Observation: An inspection was conducted today at the facility and following was observed:- 
Chicken thawing at room temperature. Temperature recorded with calibrated thermometer recorded at 40 degree Celsius. Chicken was 
immediately moved to fridge. Education was provided to the operator. Corrected during inspection.


