
Tuktoyaktuk Child Development Centre

P.O. Box 393  Tuktoyaktuk NT X0E 1C0

Program: Food - Facility: Facility Based Food Operation

26/Apr/2024

Brenda Kimiksana

Caregiver Public Health Officer

Shawn Hardy

09/01/2024

NO

N/O*

YES

YES

YES

YES

YES

N/O

N/O

N/O

N/O

YES

N/O

N/O

YES

N/O

YES

YES

NO

YES

YES

NO

YES

NT-14146

YES

YES

YES

N/A

YES

YES

YES

YES

N/O

N/A

N/A

YES

YES

YES

NO

YES

NO

YES

YES

N0



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: GNWT Food Establishment Permit currently displayed at this establishment expired in June 2022. Renewed permit must be 
posted.
Correct-by Date: 04/26/2024

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: See item 1.

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: Provide an adequately large refrigerator for the children’s snacks. Consult with facility staff and with the EHO prior to purchase. 
Current refrigerator (in the infant room) is too small, as stated by the operator.
Correct-by Date: 05/26/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
NWT Reg 097-2009 - FESR 18(c) - Failure to ensure food establishment equipped with, in a convenient location for use only by food 
establishment workers, a separate hand washing basin and other things as required 
Observation: Provide dedicated hand sink(s) in a convenient location in food handling area(s).
Correct-by Date: 09/01/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
NWT Reg 097-2009 - FESR 18(a) - Failure to ensure food establishment of sound construction and in good repair 
Observation: Cover the bare wooden trim surrounding the back of the sink countertop. Ensure that the finished surface is smooth, cleanable 
and non-absorbent.
Correct-by Date: 05/26/2024
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Correct-by Date: 05/26/2024

38. Mechanical ventilation operable where required
NWT Reg 097-2009 - FESR 20(1)(e) - Failure to ensure food establishment equipped with adequate ventilation 
Observation: Install stove hood exhaust. Operator states that the nearby windows (which can be opened), and currently recirculating stove 
hood fan, do not adequately dispel heat and smoke from the cooking process.
Correct-by Date: 07/01/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Clean the stove hood fan filter.
Correct-by Date: 05/04/2024

46. EHO closing comments
 -  
Observation: Establishment is currently not equipped with a dedicated utility/cleaning room supplied with a mop sink and storage hooks, and 
storage for cleaning agents.


