
FOOD PREMISES INSPECTION FORM 

Name of Premises: _Ielill1)(.4,1 

 Operator: 

Address: 

Licence #: 

Type: 

Category: 

Water Supply: 

:73 

❑ Class 3 

DI(Routine 

❑ Private 

i&Class 4 	 ❑ Class 5 

❑ Re-inspection 	❑ New Licence 

layunicipal 

(.4orcie, cam,  . 51 ,14 44 revs' 
Brunswick 

❑ Other 
	 CANADA 

,:. 
41 MO, 

• i . 14 
 NO. 

.0 FOOD  Holding Methods 7.0 FOOD EQUIP ENT AND UTENSILS Walls (Construction and Maintenance ) 

1..1 Ni. Approved Source 3 4 

3.5 

3.6 
.. 
`N., 

..,  
Cooling Methods 

Re-heating Methods  

Handling Methods 

1 

7.2 

T.3 

Food Equipment (Design, Construction, 
Installation and Maintenance) 

Food Contact Surfaces 

Mechanical Dishwashing 

10 . 3 

11.0 

i i. i 

\\., 

'WATEk SUPKY 

),...i 

NIL) 

Ceilings (Constructions and 
Maintenance) 

)A/ASTE DlISPOSP. 

Water (Quality and Quantity) 

1.2 '-' Purchasing and Receiving 

1.3 Acceptable Containers and Labeling 	' 

4.0 FOO . 	-NC S'‘,IttE 7.4 -NJ Manual Dishwashing 11.2 .,s, Sewage Disposal zo POOL sroR,,,qE 

2.1 ')..-e Storage of Potentially Hazardous Foods 4.1 -,•,,,, Display Methods 7.5 Eating Utensils and Dishes 11 3 \.. - 	 Solid Waste Handling 

USUTING ,2 NONEIiiTILATiOt1 4.2 Advance Preparation 8,0 liNG AND,SAT1111ZiiNG ," 	. 12.0 "'.:•2 Frozen Storage 

5.0 REc 0 -  ITER O Ailll RECA1  I S 8.1 Cleaning and Sanitizing _ . 12.1 Lighting .23 `,..., Refrigerated Storage (Temperature) 

2.4 s•,,, Refrigerated Storage (Methods) 5.1 \.i 

..  
Record Keeping 8.2 Ni 

Detergents and Chemical Use and 
Storage 

12.2 

13.0 

\....., Ventilation 

2.5 \Ns Refrigerated Storage (Space) 5.2 Recall of Food 9.0 SANITARY Ri4CI i ; ,S GEAIERAI. 

6.0 P R td Et 9.1 

.I\ _. 

W 1 - linicrill ;) 13.1 

-N,,..., 
-* • ...i 

Licence  

Rodent and Insect Control 

Other Infractions/Hazards 

2.6 
••...., Dry Storage 

6:1 Demonstrating Knowledge 9.2 Hand Wd,-hing Station(s) 1"3.2 2-7 Storage of Food for Staff 

0 FOOD PREPARATION AND FIANDLII4G 6.2 Employee Health 10.0 Fii:OORS, WALL,5.41.9D CEiLINGS ""•■ -...  
6.3 Personal Hygiene Practises 

0 	Not Observed; S - Satisfactory; U - Unsatisfactory; MI - Minor .ntractic-n: MA - Major InfractiO1W FC1 )(  Ft)o-P.'  (7 riticat Infracticn 

10.1 (Construction and Maintenance) al 
',, ...., i hziwing Methods 

- Codk inn (1,-,m,.,1 

81 tA 	- CR R,,,,,Ifrici, Of C42iir 	I 

/46J Q ' s...1 '.-..e 	...i.: ......,/ 	..-il 	 aka 	's 	. --1- 	-41-,r-a? 	iii s -, 	iey..), 	,..,.,-e.-  
r ■ a 1 1 ,I . 	 Aid(  	117 .49:5 	6.4.7 eft J priza,...--ed 

t.i>a,-,A 	4,-, 	ve-4-4 	 4 	h 	46  _c_.---t-,,../. ,,zy 	11-e-Anpet---..ea...64 .1-  el.V, 

.. 
I. / i 

(512-ell-t/1/ 114.) k-  

rup4-  
I) ei-1-,  to.--0%›-) __CI4.ry" 

. , 	B, 	 ---1 	ht?.. 	.-yi 	 , 	a. ..i. 	 I' Av. 	..., 	b  X 2,017.›,-/-4_, 

. 	i LibaLk„. 	 e, • % 1 4,ed, c-,-94.,G-av -44 

[Green 

❑ Light Yellow 	 ❑ Dark Yellow 

❑ Striped Red 	 ❑ Red 

- )1i q. 
-1 	loc 

Re-inspection 
o Required: 	

Yes 	O R 

If Yes, Date: D4of Inspection: 

White Office; Yellow - Operator; Blue - Copy for Posting 
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