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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator have a renewal application in process. 

18. Separate raw foods from ready-to-eat foods during storage and handling
 -  
Observation:  Cooked chicken wings were stored below raw meat. Store raw foods separate and below cooked / ready-to-eat foods. The 
operator was directed to move cooked foods above raw meat. This was corrected during the inspection.
Correct-by Date: 02/22/2024

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 
Observation:  A tray of chicken was placed directly on the floor. Food items must be placed at least 6 inches  off the floor to ensure all food 
is protected from and free from contamination and adulteration, and is fit for human consumption. The operator was directed to move food 
items off the floor. This was corrected during the inspection. 
Correct-by Date: 02/22/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Food residues were observed under the shelf used in the dry storage area of the prep area. Harbouring food residues can 
easily attract pest. Maintain all areas of the premises in a clean and sanitary manner. The operator  was directed to clean the lower part of 
the shelf. This was corrected during the inspection.
Correct-by Date: 02/22/2024

44. Other EHO observations
 -  
Observation: Improper cooling methods were observed to be in used during inspection. Cooked gravy/sauce were stored in the refrigerator 
in food containers in large quantities. Safe cooling methods were discussed with the operator and was directed to portions sauce into 
smaller quantity before storing in the refrigerator. This was corrected during the inspection.
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in food containers in large quantities. Safe cooling methods were discussed with the operator and was directed to portions sauce into 
smaller quantity before storing in the refrigerator. This was corrected during the inspection.
Correct-by Date: 02/22/2024

46. EHO closing comments
 -  
Observation: A routine inspection was conducted today in this food establishment. All inspection findings were outlined to the operator and 
corrective actions required were taken during the inspection with no immediate concern


