
FOOD PREMISES INSPECTION FORM 

Licence #: L At 	jaa 	Type: Q Class 3 _f6ClassA_O_Cias-s. 5  

-• 
Address: 	Halacl,22,nW132L 	  Water Supply: ❑ Private E Municipal 

Name of Premises: 	t 

-Opefater- -- _ Category: 	❑ Routine 	e-inspection 	❑ New Licence 	❑ Complaint ❑ CD Follow-up Inspection 

coop t 'hies 
Ac r pt 	 irers net Late.-olio. 

Approved Source 

Purchasing and Receiving 

: .forage of Potential.y Hazardous F -oods 

Frozen Storage 
Refrigerated Storage (Temperature) 

Refrigerated Storage (Methods) 

Refrigerated Storage (Space) 

Dry Storage 

o•q, of F. 	)r : 

Thawing Methods 

Cooking Methods 

at 

Food f (pigment ((resign, Construction, 
Installation and Maintenance) 

Food Contact Surfaces 

Mechanical Rishwashing 

Manual Dishwashing 

-tin.. I !tent:11s and Dishy 

cit-anint, and aniuzinci 

Deterrents and Chemical Use and 

Litt • 	• 

VV.' ren r n:1!• 

I -i tar' 14 	, drat 

N.O. Not Observed; S - Saltstr ■ctory; U - Unsatisfactory; MI - Minor in frac I o r; MA - zu or In Pact ,  ■n: 	- Critical Infraction 

UJ.ilr (t :oia.auction and Maintenance) 

Carps (Construcfrons and 

Ma rd' -  nano .1 

vv 	(...uway and Qua s 

;:iewage Disposal 

ohd 	a Hai rdlinn 

1 	,:qtp!sle,  
Lighting 

Ventilation 

Licence 

Rodent and Insect Control 

Other Infractions/Hazards 

Floor; 	truck 	∎ 11, M 	lam 
, 

Holding Method: 

Cooling Methods 

Re-heating Methods 

Hielf:;irlif Methedr, 

La .play Methods 

Advisee Preparation 

Record Keeping 

Fter:)II of Focal 

Demonitrating Knowtocge 

mployi e 

Personal Hygiene Practices 

imNew---47 Nouveau 
nswick 

LAIVIR,)-) 	 .1 -6:  	

❑ Green 

Eli Light Yellow ffDark YeIlow 

Striped Red 	❑ Red Cate of ectIon: 

Re-inspection 
DO Yes ❑N° Required: 

If Yes, Date: 

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

03/2012 
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