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9031 Quartz Road 
Whitehorse, YT Y1A 4P9 

 
Ph: (867) 667-5245 
Fx: (867) 393-6306 

 
Website: www.ylc.yk.ca 

Email:yukon.liquor@gov.yk.ca 

Yukon Liquor Corporation 

Draft Beer Systems 
 
YLC is pleased to announce that we are 
continuing the inspection program for 
draught beer systems this year.  
 
Once again, Arnold Ferris, on our behalf, will be 
inspecting draught beer systems in all licensed 
premises and offering training to you and your 
staff on cleaning and general maintenance 
procedures. 
 
As a draught beer system inspector, Mr. Ferris will 
be inspecting your system and providing a report 
on his findings to you and the Yukon Liquor 
Corporation.  
 
He will be initially visiting your community 
between mid April and June 2009. See attached 
schedule—dates subject to change. 

Introducing New Form 
 
YLC will be introducing a new short form 
5”x8”Licensed Premises Check in May. 
 
This short 
form will be 
completed 
and your 
copy will be 
left on the 
premises 
immediately 
following the 
inspection. 
 
If no 
infractions or 
concerns are 
noted at time 
of check, this 
will be the 
only 
document 
you receive. 
 
If there are infractions or concerns noted, 
this form will be completed and left at your 
premises, indicating a report will follow.  
 
The report will be prepared on the Licensed 
Premises Check report form that you have 
been receiving over the past several years. 
 
Once the full report of the incident is 
completed, it will be mailed to you.  
 
If you have any questions on this process, 
please contact the Licensing Branch at  
667-5245. 

B.A.R.S. - Be A Responsible Server 
 

Training courses are scheduled in: 
 

Whitehorse 
 

YLC Boardroom 
May 12, 2009 

1:00 p.m.—4:00 p.m. 
May 13, 2009 

9:00 a.m.—12:00 noon 
To register phone:  667-5245 

 
Dawson City 

 
Triple J Banquet Room 

May 27, 2009 
1:00 p.m. - 4:00 p.m. 

To register, phone:  993-5348 
 

Watson Lake 
 

Log Cabin 
June 3, 2009 

 1:00p.m. - 4:00 p.m. 
To register, phone: 536-7311 
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New Board Member! 
 

We are pleased to announce our newest member 
to the Yukon Liquor Board, Ms. Cindy Gosselin. 
And thank you to Mark Smith who is leaving the 
Board after many years of service! 

Summer Hours of  
Operation  
Starting May 12 
 
CENTRAL  
WAREHOUSE 
Hours of Operation are: 
Monday-Friday 8:00 am to 4:00 pm 
Orders received during normal business  
hours will be ready for pick-up within  
24 hours. (Orders placed on Friday  
will be ready on Monday.) 
Closed Monday May 18th 
 
WHITEHORSE LIQUOR STORE 
Monday-Thursday 9:30 am to 7:00 pm 
Friday 9:30 am to 8:00 pm 
Saturday 9:30 am to 6:00 pm 
Closed Monday May 18th 
 
DAWSON CITY 
Summer Hours of Operation are: 
Tuesday-Saturday 9:30 am to 6:00 pm 
Closed Tuesday May 19th 
 
FARO, HAINES JUNCTION, MAYO* &  
WATSON LAKE  
Summer Hours of Operation are: 
Tuesday-Saturday 10:00 am to 6:00 pm 
*Mayo store closed between 1 pm - 2 pm 
Closed Tuesday May 19th 

Draught Beer 

Most draught beer is not only a non-
pasteurized product but is highly sensitive to 
various conditions such as temperature, 
odors and cleanliness. To ensure that the 
freshness and quality of the product are 
maintained when serving draught beer and 
to meet the requirements of the Liquor 
Regulations, you may find these tips helpful:  

¨ always store kegs in coolers: 

¨ ensure thermometers are placed in      
 storage coolers; 

¨ store kegs separately from food  
 products, especially uncovered  
 products; 

¨ limit product shaking when handling 
 and do not tap a keg for at least 24 
 hours after delivery; 

¨ clean the draught beer taps and lines 
 weekly; 

¨ ensure your dispensing system is in 
 good repair; 

¨ constantly clean and rinse glassware; 

¨ store the kegs so that they can be  
 easily rotated; 

¨ rotate the kegs on hand so that the 
 keg with the oldest date is tapped  
 first; 

¨ regularly check the keg dates to 
 ensure the product is not outdated 
(the shelf life for most draught beer, if stored 
at the recommended temperature, is 90 days 
from the date of packaging). 

To determine the date the product was 
packaged, check the date indicated on the 
keg. For Molson and Labatt products, the 
date is stamped on the side of the keg in our 
(Gregorian) calendar e.g. 31 AUG 09 or  AUG 
31/09. For Chilkoot or Yukon Brewing 
products, the date is typed on a label located 
near the keg rim in the Julian calendar e.g. 
242 (this means August 31st). 

 

“Protect Yourself, Protect Your Drink” 
Campaign 


