
Food Premises Inspection Summary Report

Pepper Creek Pizza

3-336 Route 10 Hwy
Richibucto Road NB E3A 7E1

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-02029

Class/Classe 4

Compliance

November 16, 2022

OBSERVATIONS AND CORRECTIVE ACTIONS

MI - Minor infraction; MA - Major infraction; CR - Critical infraction; CDI - Corrected During Inspection; N/A - Not Applicable

MI /MA/ CR Remarks Date for CorrectionItem

Foods shall be stored in a manner to prevent cross contamination (stored in impervious
containers once opened, scoops kept out of bins, not directly on floor).

Corrected

Observations: scoop stored in with food

Comment: scoop not to be stored in with food

2.6

Corrective Actions: staff removed scoop during inspection

MI

Staff must be able to demonstrate proper use of sanitizers and method for testing the solution. November 30, 2022

Observations: chlorine test strips out dated

Comment: new chlorine test strips shall be made available immediately.

8.2 MA

Premises with private water supplies shall follow the water sampling plan to demonstrate
potability as per Appendix I of the Food Premises SOP.

November 30, 2022

Observations: reports of water analysis be available for inspector review to verify
sampling plan compliance

Comment: report be available by November 30,2022

11.1 MA

CLOSING COMMENTS

Rating colour: Dark Yellow

Water sample analysis not available during inspection, chlorine test strips are out dated and needs to be replaced. A follow
up inspection will be carried out on November 30,2022
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