
Food Premises Inspection Summary Report

Plumweseep Adult Residential Facility

187 Plumweseep Cross Rd
Plumweseep NB E4G 1W9

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

02-02576

Class/Classe 4

Routine Compliance

August 1, 2023

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

Freezers shall be kept in good repair, defrosted regularly, and kept clean. Immediately

Observations: Freezers in garage must be defrosted

2.2 MI

Foods shall be stored in a manner to prevent cross contamination (e.g. no raw above cooked, not
directly on floor).

Corrected

Observations: Eggs were stored above ready to eat foods.

2.4

Corrective Actions: CDI

MA

Non-food contact equipment shall be constructed from materials that are suitable for their
intended purpose and are durable, easily cleaned and free from any undesirable substance.

Immediately

Observations: Cleaning is required behind refrigerator. Exhaust fan above stove must
be cleaned. Cupboard under sink requires cleaning. Duct tape around air conditioner
must be removed. All surfaces must be smooth and easily cleanable.

7.1 MI

The mechanical dishwasher shall be of appropriate type for the operation of the premises. Immediately

Observations: If the dishwasher is not working it should be removed to provide more
storage space.Dishwasher requires cleaning in the meantime.

7.3 MI

Light fixtures where food can be contaminated shall be properly covered and/or shatter proof. Immediately

Observations: Light must be covered or use plastic shatter proof bulb

12.1 MI

CLOSING COMMENTS

Rating colour: Green
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