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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: The contractor that will be providing food for the Yellowknife Historical Museum has applied for a Food Establishment Permit. 
The approval is pending submission of requested documents. 

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: The food permit has not yet been issued. 

21. Supply of potable hot and cold running water under pressure
 -  
Observation: Two samples were taken from the “food prep sink” at the time of the inspection. The EHO will perform an initial bacteriological 
test on the samples and will report the results following the 24-hour test period. The operator is responsible for any further testing which is 
required at a minimum of once per year for food establishments served by holding tanks. Two sampling bottles and a requisition form for 
submitting samples to Taiga Environmental Lab were provided to the operator at the time of the inspection. A demo of aseptic sampling 
procedures was also provided. Chlorine testing was carried out, water at the time of sampling measured 0.10 mg/L free chlorine, 0.24 mg/L 
total chlorine and 0.14 mg/L combined chlorine. 

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Use only surface sanitizers that are approved for use in food handling areas. Confirm the product in use for sanitizing table 
tops is an approved surface sanitizer. Test strips for quat products and chlorine sanitizing solution were provided to the food operators at the 
time of the inspection. The 3-compartment sink has a quat sanitizer dispensing device that requires further installation and could not be 
verified at the time of the inspection. 

44. Other EHO observations
 -  
Observation: This new establishment is not in active operation and food handling was not observed at the time of the inspection. Many items 
were noted as “n/o” as these were not observed. 
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Observation: This new establishment is not in active operation and food handling was not observed at the time of the inspection. Many items 
were noted as “n/o” as these were not observed. 

46. EHO closing comments
 -  
Observation: A pre-operational approval inspection of this new food establishment was conducted today. The establishment was in good 
repair and there were no immediate concerns noted. The operators that have been contracted to provide food must not operate until they 
have been issued a Food Establishment Permit.


