
The Best Bannock

10 Reliance St  Inuvik NT X0E 0T0

Program: Food - Facility: Facility Based Food Operation
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
NWT Reg 097-2009 - FESR 7 - A person shall not operate a food establishment unless he or she holds a valid food establishment permit. 
Observation: This is pre-operational inspection.
Correct-by Date: 03/28/2024

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
NWT Reg 097-2009 - FESR 10(3) - Failure to post food establishment permit or copy in conspicuous or authorized location 
Observation: Ensure to post valid permit
Correct-by Date: 03/28/2024

21. Supply of potable hot and cold running water under pressure
 -  
Observation: Operator will get potable water from Stanton

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Soap, paper towel observed but the running water will be bottled water said the operator

23. Proper use and storage of clean utensils
 -  
Observation: Single disposable items would be used Protect single-use utensils from contamination;

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Wash, rinse and sanitize surfaces / equipment / utensils after each use or as often as necessary;

37. Lighting adequate for food preparation/cleaning
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37. Lighting adequate for food preparation/cleaning
 -  
Observation:  Provide all light fixtures with protective covers or non-shatter bulbs

39. Adequate garbage and liquid waste management
 -  
Observation:  Ensure wastes are disposed of in an approved manner.

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Maintain the premises in a clean and sanitary manner;

46. EHO closing comments
 -  
Observation: Operator food mobile food unit has the following equipment: Two compartment sink, dedicated hand washing sink, prep-cooler 
and a chest freezer. Deep fryer, potable water tank and waste water tank. The equipment were not in operation at the time of 
pre-operational inspection. The operator has food safety certification. Based on the above premises the facility is granted conditional 
approval for seasonal food permit: Ensure facility is thoroughly clean and the proper wash rinse and sanitize is practiced when in operation.


