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2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: The Food Establishment Permit was provided to one of the event planners at the time of the inspection. 

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Ensure that both the walk-in cooler and walk-in freezer and any other cold holding equipment is supplied with a thermometer to 
monitor protective temperatures. 

21. Supply of potable hot and cold running water under pressure
 -  
Observation: The faucet of the hand sink in the single occupancy washroom was not operational at the time of the inspection. Replace 
batteries, or repair as needed. 

21. Supply of potable hot and cold running water under pressure
 -  
Observation: The flow of water at the hand sink in the double occupancy washroom was slow. Monitor the flow of water and ensure 
adequate pressure is maintained to allow for proper hand washing. 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: The hand sink in the back of house food handling area was not adequately stocked. Liquid hand soap was added to the hand 
sink at the time of the inspection. 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Ensure all hand sinks are adequately stocked with single use paper towel in or on a dispenser and liquid hand soap, including 
washrooms. 
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Observation: Ensure all hand sinks are adequately stocked with single use paper towel in or on a dispenser and liquid hand soap, 
including washrooms. 

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: See hand sink comments for further detail. 

Clean and disinfect washrooms prior to seated service and remove all non-essential items including boxe(s) of supplies.

39. Adequate garbage and liquid waste management
 -  
Observation: Ensure there are a sufficient number of garbage bins located throughout the facility including near all hand sinks.

44. Other EHO observations
 -  
Observation: Ensure food and containers of food are not stored directly on the floor, move any items off of the floor and onto shelves at 
least 6 inches above the ground. 

45. Other EHO observations
 -  
Observation: Wash and sanitize all food contact surfaces including service ware such as glasses, utensils, etc. prior to use.

46. EHO closing comments
 -  
Observation: A pre-operational inspection of the commercial kitchen located at 5125 51 Street was conducted today. This is the base of 
operations for the Territorial Agrifood Association's NWT Culinary Festival Events taking place July 28-30. The items identified on the 
report require follow up by the event organizer. Corrective actions taken can be confirmed with the EHO via email.
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