
Food Premises Inspection Summary Report

Name of Premise: Cafe Riverside

Address: 654 Riverside Drive
Fredericton NB E3A 8C2

Water Supply: Municipal

Licence #: 03-021514

Type: Class/Classe 5

Category: Routine Compliance

Date of Inspection: March 6, 2024

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

OBSERVATIONS AND CORRECTIVE ACTIONS

Item MI /MA/ CR Date for CorrectionRemarks

Any prepared potentially hazardous foods wrapped in packages or stored in containers shall be
labeled with the date of preparation.

1.3 MI Immediately

Observations: prepared food items must be labelled with preparation date. opened
jars of food products must be stored in food grade containers.

Thermometers shall be in all refrigerated areas.2.3 MA March 20, 2024

Observations: broken thermometer in refrigeration unit. thermometer is required in
each refrigerator.

Temperatures shall be recorded at least 2 times daily at acceptable intervals during operation and
logs shall be easily accessible for review by inspectors.

2.3 MI Immediately

Observations: no temperature log available. ensure refrigeration unit temperature is
recorded 2x daily.

Testing strips shall be available to verify sanitizer concentration.7.4 MA March 20, 2024

Observations: no sanitizer test strip available on site. Quats test strip required to
verify sanitizer concentration.

Floors, walls and ceilings shall be kept clean and sanitary.8.1 MA March 20, 2024

Observations: general cleaning and reorganizing of the facility is required.

Paper towel shall be in a dispenser.9.2 MI Immediately

CLOSING COMMENTS

Rating colour: Dark Yellow
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