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Holding Methods 

Cooling Methods 

Walls (Construction and Mentenance) 
Ceilings (Constructions arid 
Maintenance) 

Food Equipment (Design, Construction, 
Installation and Maintenance) 
Food Contact Surfaces Re-heating Methods 111/ATERZUP_PINJINDWAS 134SKAAL Purchasing and Receiving 

Water (Quality and Quantity') I Acceptable Containers and labeling 
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Handling Methods 
I Sewage Disposal 

Storage of Food for Staff Demonstrating Knowledge 

Category 

Water Supply: 

Licence #: Name of Premises: 
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Routine ❑ Re-inspection ❑ New Licence 	❑ Complaint ❑ CD Follow-up Inspection 

❑ Private 	11 Municipal 
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Ventilation 
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Storage of Potentially Hazardous Foods 

Fromm Storage 
Refrigerated Storage (Temperature) 

Display Methods 
Advance Preparation 
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Ealing Utensils and Dishes 
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Gleaning and Sanitizing 

Solid Waste Kandling 
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Lighting 

Refrigerated Storage (Methods} 

Refrigerated Storage (Space) 

Dry Storage 

Record Keeping 

Recall of Food 

Detergents and Chemical Use end 
Storage 
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Employee Heath 
Personal Hygiene Practims 
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Mechanical Dishwashfng 
Manual Dishwashing 
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