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15. Certified Food Handler in Supervisory Role
NWT Reg 097-2009 - FESR 37(4) - Failure to ensure in food establishment, during its hours of operation, presence of operator or food 
establishment worker who has completed acceptable food safety program 
Observation: Operators must ensure that at least one operator or food establishment worker who has completed an acceptable food safety 
program is present in the food establishment during its hours of operation;
Correct-by Date: 07/25/2024

23. Proper use and storage of clean utensils
 -  
Observation: Ensure that the slush cups are facing bottom up when handled. Protect single-use utensils from contamination.
Correct-by Date: 04/25/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Cleaning tasks. 1) Clean the floor surface under all of the beverage fridges, and also clean the front panels. 2) Clean the wall 
behind the slush machine.
Correct-by Date: 05/03/2024

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Men’s staff washroom: 1) Ensure to store paper towel in its provided dispenser (or compatible dispenser). 2) Clean the ceiling 
fan cover. 3) Fix the trim on the sink countertop (it is peeling off).
Correct-by Date: 04/25/2024

39. Adequate garbage and liquid waste management
 -  
Observation: Empty out all garbage cans at the front section of the store, and clean and sanitize the garbage can in front of the office.
Correct-by Date: 04/25/2024
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Observation: Empty out all garbage cans at the front section of the store, and clean and sanitize the garbage can in front of the office.
Correct-by Date: 04/25/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Cleaning tasks:
1) Clean the glass on all walk-in doors.
2) Clean the outside surface of the walk-in freezer door, plus the panels next to the door.
3) Clean the spill residue on the bottom chip shelf.
4) Clean the potable water refill station drain sink, and the outside surfaces of the cooler.
5) Cover the bare plywood panel next to the ATM. Ensure the finished surface is smooth, cleanable and non-absorbent (complete within 3 
weeks).
Correct-by Date: 05/03/2024

46. EHO closing comments
 -  
Observation: Recommend fixing the plastic price display panel for the shelf where flour is stored, as the panel is sticking outward and could 
cause a tripping hazard.


