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46. EHO closing comments
 -  
Observation: A follow up inspection was conducted at The Mantle Restaurant and Pub. All corrective actions required on the inspection 
report dated on March 20, 2024 is confirmed corrected by Jr-EHO-AF. Items marked N/A were not inspected during this followup as they 
were in complaince at the end of the routine inspection. 
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The Mantle Restaurant & Pub

4511 Franklin 50 Ave  Yellowknife NT X1A 1B9

Program: Food - Facility: Facility Based Food Operation
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12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Improper sanitation of probe thermometer before use was observed during the inspection. Education on how to properly 
disinfect thermometer before and after probing food was provided to the operator
Correct-by Date: 03/20/2024

18. Separate raw foods from ready-to-eat foods during storage and handling
 -  
Observation: Food items such as meat were observed on top shelves above other food items,Store raw foods separate and below cooked / 
ready-to-eat foods. The operator was directed to move all meats products to the bottom shelve and away from pre-cooked or perishable 
food items. 
Correct-by Date: 03/22/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(b) - Failure to ensure food handled in safe and sanitary manner 
Observation:  Several food items such as cooked pork meat, cut vegetables were stored in the walkin cooler and fridges uncovered. The 
operator was directed  to keep food items in storage  covered to prevent contamination. This was corrected during the inpsection.
Correct-by Date: 03/20/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
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:   In the dry storage area, some food items such as bags of rice were place directly on the floor. Other items were placed in 
ways which prevent easy access in the storage area.  The dry storage area needs to be reorganized. Ensure all food are stored in ways to 
prevent contamination and adulteration.
Correct-by Date: 03/30/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
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19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation:  Boxes of food items were placed directly on the floor in the walk-in freezer. Ensure all food is protected from and free from 
contamination and adulteration, and is fit for human consumption. The operator was directed to place all food items on shelves at least   6 
inces off the floor. 
Correct-by Date: 03/30/2024

23. Proper use and storage of clean utensils
 -  
Observation:  Serving plates were stored in a manner that risk contamination. The operator was directed to store plates in ways to prevent 
exposure to contaminant. Store utensils in manner preventing contamination

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation:  Cutting board was observed in disrepair. Ensure equipment is readily cleanable and in good repair. The operator was directed 
to replace the cutting board to prevent cross contamination 

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  In the walk-in cooler, the floor had stains and was slippery which creat concern for fall hazards. Ensure floors or floor 
coverings are kept clean and in good repair. 
Correct-by Date: 03/30/2024

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: No evidence of pest infestation during the inspection. But operator currently do no have intergrated pest management system 
in place.  Operator was advice to adapt a IPM system to prevent pest in the facility.

44. Other EHO observations
 -  
Observation: Reach in freezer used in the kitchen was observed frozen and full with ice. The Freezer needs to be defrosted.
Correct-by Date: 03/30/2024

46. EHO closing comments
 -  
Observation: A routine inspection was completed at the Mantle Restaurant. All inspection finding were discussed with the operator. 
Corrective actions required in this inspection  have been outined to the operator to work on.


