
Food Premises Inspection Summary Report

The Madras Cafe

163 Rue St Laurent
Dieppe NB E1A 1S2

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

01-039097

Class/Classe 5

Routine Compliance

October 26, 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 (stored in impervious
containers once opened, scoops kept out of bins, not directly on floor).

November 9, 20232.6 MI

Hot holding temperatures shall be checked regularly and recorded once during every 4 hours of
operation (once food is placed in unit) and logs shall be available for inspector review.

November 9, 20233.3 MA

Employees shall avoid all unnecessary contact with the food and for ready-to-eat foods use as
much as practically possible, clean and sanitized utensils such as tongs, spatulas, or other food
dispensing apparatus including gloves.

November 9, 2023

Observations: -Provide spoons for scooping spices instead of fingers.

3.6 MA

Hand washing stations shall be easily accessible and kept clear at all times. Corrected9.2

Corrective Actions: CDI

MA

CLOSING COMMENTS

Rating colour: Dark Yellow
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