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18. Separate raw foods from ready-to-eat foods during storage and handling
NWT Reg 097-2009 - FESR 20(1)(C) - Failure to ensure food establishment has adequate storage facilities to safely store food and 
non-food items 
Observation:  Package raw meat were stored on top of packaged vegetables. Store raw foods separate and below cooked / ready-to-eat 
foods to prevent cross contamination. Handle raw foods separate from ready-to-eat foods, on separate preparation surfaces, and with 
separate utensils to prevent contamination.
Correct-by Date: 01/03/2024
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