
Yellowknife Direct Charge Co-op

312 Old Airport Road , Yellowknife , NT X1A 3T3

Program: Food - Facility: Facility Based Food Operation
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29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: The recommendation made during the previous inspection has been met.

46. EHO closing comments
 -  
Observation: The water samples collected at the lobster tank came back positive for total coliform. The operator was asked to take a water 
sample after treatment at the lobter tank and send to the laboratory for testing for bacteria( Ecoli and total coliform).  Water sample bottles 
were given to the operator at the time of the inspection. The operator was asked to send the results of the water testing to the inspector.
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Yellowknife Direct Charge Co-op
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9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: No active food preparation at the time of the inspection

15. Certified Food Handler in Supervisory Role
NWT Reg 097-2009 - FESR 37(4) - Failure to ensure in food establishment, during its hours of operation, presence of operator or food 
establishment worker who has completed acceptable food safety program 
Observation:  Operator/worker must provide proof of successful completion of an acceptable food safety program.

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Wash, rinse and sanitize surfaces / equipment / utensils after each use or as often as necessary;

32. Proper method of wash-rinse-sanitize used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(6) - Failure to ensure equipment or utensils that are sanitized are sanitized as prescribed 
Observation: The concentration of the Quat sanitizer was at 0 at the time of the inspection at the produce section.
Correct-by Date: 06/29/2023

44. Other EHO observations
 -  

46. EHO closing comments
 -  
Observation: This was a complaint inspection about the water quality at the lobster tank.  Water sample was collected at the lobster tank for 
testing at the time of the inspection.  The water was clear not opaque at the time of the inspection.
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