
Sushi North

50th Ave 200 4910 Yellowknife NT X1A 2R2

Program: Food - Facility: Facility Based Food Operation
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: New application under process.

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

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Foods must be labelled with appropriate date of preparation and name. Education provided to the operator. 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Paper towel should be closer to the handwashing sink. 

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

44. Other EHO observations
 -  
Observation: Staff room hand washing sink must be equipped with single use paper towel. 

46. EHO closing comments
 -  
Observation: Pre-operational inspection was conducted today at the facility and it was observed that a food safety plan is required. No other 
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-  
Observation: Pre-operational inspection was conducted today at the facility and it was observed that a food safety plan is required. No other 
concerns were observed during the inspection.


