
FOOD PREMISES INSPECTION FORM 

Name of Premises: -TAP t/ C) 	<S"(-1/V ,P Z,. 62EktArtr6"Licence ft! 	OD-0/ I i 1-4 
Operator: 	r  - -  • -- 	 Type: 

Address: 	R,,,,„ 	"4:stri,-,e741-„,,) 	Category: 

Water Supply: 

❑ Class 3 

.[R] Routine 

❑ Private 

Class 4 
	

111 Class 5 

❑ Re-inspection 
	

❑ New Licence 
	

❑ Other 

[VMunicipal 

Brunswick 
CANADA 

14,. 
No. iFn. .G.  

1.0 FOOD I Holding Methods 	 7.0 > ;O_ D EQUIPMENT AND UTENSILS 15 , Walls (Construction and Maintenance) 

1 1 Approved Source 3.4 

3.5 

3.6 

N.„...i  

N.1 

Cooling Methods 

Re-heating Methods  

Herding Methods 

7.2 

3 

Food Equipment (Design, Construction, 
Installation and Maintenance) 

Food Contact Surfaces 

Mechanical Dishwashing 

10.a 

11.0 

1 i . 1 

W..ATEE,..,,,StRk.. 

"...,4 

Y f Nll 

Ceilings (Constructions and 
Maintenance) 

WASTE. DiSPOSAL 

dil ater (Lduaiity ado Quantity) 

Sewage Disposal 

1 2 
'......., 

Purchasing and Receiving 

Acceptable Containers and Labeling 1 .3 j N..i ',- 	j 

FOOD STORAGE  4.0 FOOD pleti,tTs!/titLD SERVICE 7.4 Manual Dishwashing 11.2 ZO 

2.1 Storage of Potentially Hazardous Foods 4.1 Display Methods 7.5 Eating Utensils and Dishes Eating Utensils  11.3 Solid Waste Handling 

22 NJ Frozen Storage 4.2 Advance Preparation 8.0 G 	IL - A0 	!TNG • • • O 12.0 G ANC 4EIOLATION 
2.3 \z 

CV \i  

Refrigerated Storage (Temperature) 

Refrigerated Storage (Methods) 

5.0 

5.1 N4 

R00R17107gPitiOANP RECALLS 

Record Keeping 

8.1 

8.2 

Claim ng and Sanitizing 

Detergents and Chemical Use and 
:A ■ ,n,Q;-:., 

12.1 

12.2 

Lighting 

Veit[talion 2.4 

2 5 NJ Refrigerated Storage (Space) 5.2 Recall of Food 9.0. 	• SA. 	Y FACI41- •• S 13.0 SENEFAL 

Dry Storage 6.0 P RSON4:EL 9.1 4  siV a: nroornts t 13.1 Licence 26 .\,. 

Storage of Food for Staff 6.1 
-\-----; 

Demonstrating Knowledge 9.2 I I; JO W ,,,Thiii ■ I Station(s) 13.2 "ii, Rodent and Insect Control 2.7 \,-, 

3.0 FoopPREPARADON AND 1-14.NDUNG 62 Employee Health 10.0 • FLOORS  INALUS 	D CEILINGS 

	

N 	- 	... 

 

	

'd 	I leers (Lon,:.taiction ,irid 11:11 Menance; 

13.3 Other Infractions/Hazards 

3.1 • ,. 	r Thawing Metr)ons 6.3 Personal Hygiene Practices 10.1 
 . r 	.•. -- 	 ii.d 	',. 	il 	' 	' N u 	r 1i•i ca >ervent, S -Satz factory: U- Unsatisfactory; MI-Minor frifracton: Mri 	M 	Infraction; Cr, - i r. ,-  . 'f int, ,-- ,ion 3 2 

Ii111 - 14c.. -  i',11 M.A. r, R=1) -  '.. 	sr at4t 	Correction  

_ 	_ C--.•)''' ' -ti--e. -tei 433/-J 

 C5r:(0472A/ 	:470A, ___/;00-72,-  

 ._ 
ifrn&---,..-1-- 	L...,e; 	14-417/-Jriciiii se-(

- 
fi_i-- 	,,,_.,-,eria___, 	6/4__/.,)„,,, 

- 	 g 	..at 	 :lic......,_,..,. 

a .,./. 1.---col 	0114.5f 	L 3&..,e....al 	in ..... 	Ef04‘244*-y--- 	_4c 	pi.,,,,  4/4-75-3-t . 	£r-c.,,c5-  r' Cc71-171.0f,h--c 	"4 -1-413' ,-,7 (.")vree---"Lceit 
• AAP' 	Y- dt'. 	- 	4b..L . :::::, 	 ti'fie- 	i A 	71  : AffY.- 

V Green 

E Light Yellow 	 ❑ Dark Yellow 

❑ Striped Red 	 Red 

, 7.--, 

St„a a( ( LI 

Re-inspection 
Required: 	Yes 

If Yes, Date: 
_ 

D4 of Inspection: .. 
White - Office; Yellow - Operator, Blue - Copy for Posting 

Food Premises Standard Operational Procedures Version 6.0 January 2019 Replaces Version 5.1 
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