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6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 24(a) - Failure to ensure refrigeration and hot holding equipment are of type and capacity adequate to meet 
needs of food establishment 
Observation:   The temperature of the QBD refrigerator was at 9C at the time of the inspection, all potentially hazardous foods were 
removed from the fridge and stored at 4C or less in the walk-in cooler.Do not store any hazardous foods in the unit until it is able to maintain 
hazardous food at 4°C (40°F) or less
Correct-by Date: 07/26/2023

8. Proper Food Cooling Method Used - 60°C (140°F) to 20°C (68°F) within 2 hours and 20°C (68°F) to 4°C (40°F) within 4 hours
 -  
Observation: No active food preparation at the time of the inspection.

12. Use and Availability of Thermometers to check and monitor food safety temperatures
NWT Reg 097-2009 - FESR  24(c) - Failure to ensure refrigeration and hot holding equipment equipped with accurate thermometer 
Observation:  Provide an easily readable, accurate thermometer indicating thermometer to verify storage temperatures in all the cold holding 
units. 

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:  Store raw foods separate and below cooked / ready-to-eat foods. Observed vegetable being stored below raw meat in the 
reach in fridge.
Correct-by Date: 07/26/2023

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: sanitizing test trip was provided to the operator during the inspection.
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33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: The temperature of the rinsed cycle was 182F

46. EHO closing comments
 -  
Observation: Make sure all foods items are covered during storage in the cold holding units.


