
Food Premises Inspection Summary Report

The River Valley Kitchen Company

208 River Valley Dr
Grand Bay-Westfield NB E5K 1A4

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

02-03323

Class/Classe 4

Routine Compliance

October 17, 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

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

Corrected

Observations: Pizza was uncovered at the time of inspection. All food must be
covered to prevent cross contamination.

2.2

Corrective Actions: CDI

MI

Staff must be able to demonstrate proper use of sanitizers and method for testing the solution. Immediately

Observations: Test strips are expired. New ones are required.

8.2 MI

Floors shall be of sound construction and in good repair. March 18, 2024

Observations: Tiles in the kitchen that are cracked must be repaired or replaced

10.1 MI

Walls shall be designed to facilitate effective cleaning and sanitation. Immediately

Observations: Walls in bathroom that are cracked filled must be painted. All surfaces
must be smooth and easily cleanable.

10.2 MI

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

Comment: Temperature logs were not done for the month of October.

CLOSING COMMENTS

Rating colour: Green
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