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7. Frozen Food Holding and Storage below -18°C or 0°F
NWT Reg 097-2009 - FESR 33(2)(b) - Failure to ensure potentially hazardous frozen food is stored, displayed and transported at 
temperature not greater than -18°C 
Observation: Celcold chest freezer (pies and pastries) and Danby freezer (warehouse):
Adjust or repair the freezer immediately; Do not store any hazardous foods in the unit until it is able to maintain hazardous food at or -18°C 
(0°F) or less;  Ensure all frozen hazardous foods are stored at -18°C (0°F) or less; 
Correct-by Date: 07/18/2023

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Ensure to use the provided thermometer to check storage and internal food temperatures; ensure to take effective corrective 
actions when cold storage units (fridges and freezers) are not holding required temperatures (at or below -4C and -18C respectively).
Correct-by Date: 07/18/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Ensure all non-food contact surfaces are clean and maintained in good repair:
- Clean the tops of the packaged food products (including canned foods and food in jars).
- Clean the interior surfaces of the microwave oven (front of the store).
- Clean the front end of the coolers and freezer at the front of the store.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Ensure floors or floor coverings are kept clean and in good repair:
- Clean the warehouse floors (especially the high-traffic areas where this is noticeable dried liquid residue and grime). Ensure it is regularly 
cleaned.
- Clean the floor in the staff lounge. Ensure it is regularly cleaned.
- Fix the diamond plate floor covering in the warehouse (at the receiving bay) where the plates are lifting/curling.
Correct-by Date: 07/25/2023
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Correct-by Date: 07/25/2023

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Seacan ceiling light (where the new walk-in freezer is located):  provide a protective cover for the uncovered ceiling light, or 
replace the bulb with a shatter-resistant one.
Correct-by Date: 07/25/2023


