
Food Premises Inspection Summary Report

Simply Fresh

872 Regent St
Fredericton NB E3B 3Y8

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-025152

Class/Classe 4

Pre-Operational

December 7, 2022

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

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: Dough mixer base is constructed out of raw wood.

Comment: Paint or apply a finish to the dough mixer base so it can be easily cleaned
and sanitized.

7.1 MI

The facility shall be provided with sufficient sinks to carry out an effective cleaning and sanitizing
of equipment and utensils.

June 7, 2023

Observations: Food premise has only a 2 compartment sink and has a large menu.

Comment: As per the food premise application approval letter, install a 3 compartment
sink or you may can purchase a commercial dishwasher with a one compartment sink
(drainage and scraping area). If you decide to use a commercial dishwasher, I would
recommend to keep your current 2 compartment sink in case the dishwasher is out of
order.  Please email Health Protection Services the specifications of the dishwasher or
3 compartment sink prior to purchase.

7.4 MI

Non-food contact equipment shall be kept clean and sanitary. Immediately

Observations: Cabinets in kitchen are lightly soiled.

Comment: Clean then sanitize cabinets with your food-grade sanitizer.

8.1 MI

CLOSING COMMENTS

Rating colour: Green

Recommended for licensing.
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