
Operator: 

Address: . 	avorA).  

FOOD PREMISES INSPECTION FORM 

"-- Ice #: ar) —  oa zpia3 	Type: [11 Class 3 IV Class 4 ❑ Class 5 

Category: 	Routine ARe-inspection 	❑ New Licence 	n Complaint 	CD Follow-up Inspection 

Water Supply: ❑ Private 0 Municipal Brunswick 
 ----.----- 	,„ 	 

_s 
r- --, C  	

,4-: r.,.....-- , 

T. 0  WgRUIPAIE ■ 
' ..., 

- -, 	,,- 	̀  
, _ ..,, 

4 f0   ..„ 

3 A,  

Holding Methods 

Cooling Methods 
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, Walls (Constudion and Mintenance) 

,.._ Approved Soiree 
Food Equipment {Design, Construction, 
fnstallaton and Maintenance} 

:3 
Caings {Constructions and 
Maintenance) 

1 . Purchasing and Re& 	c=ving  ' 	̀3.5 	.-- 	: Re-heating Methods Food Contact Surfaces , 110: la#A,  j/  ti  4; 	lopomplo#9. t 
- - -1 j Ar_„plable Containers and Labeling ,0 :::"; Handling Methods 7,3... Mechanical Dishwashfng ,-, Water {Quality and Cluantib.) 

.::X.0 .fp6DSTQRAGE:•: 	' T  - 1'..- OpothsplAyANDgroIlMEn. ,;..; ..,=:: , 	: 	, 	: 	! 	; 	, 	; 	; 	; 	; 	.. T ktahual Dishwashing Sewage Disposal 

21 Stocage of Potentially Hazardous Foods  :. 	••"'" Display Methane 7-;.6 Eating Utensils and Dishes Solid Waste Handling 

Frozen Storage  A.: Advance Preparation 4  CL 	NOA 13ANTIZ ,.,.. 	„ 	SIING 	 :. 	.,._ 	:::::::::,?,: 20 ::4491-13Jrigplpygmy-iwAGN:: :;-;:,. 

Refrigerated Storage {Temperature} 1.0  AEC¢RD)SEE PINGAHf712EDAt 4,11 	-,- 8,1 Cleaning and Sanitizing 12 I 	Lighting 

2, Refrigerated Storage (Methods) :6: Reco...d Keeping 
Deterrents and Chemical Use ano 
Storage 

172 Ventilation 

7:5 Refrigerated Storage (Space) 2 Recall of Food p NO 	yi--0,444101W:z: 	- '-,  	1 A t 	0#41,.:':',  	
, 

7€ Dry Storage oll ptittoNRE 	 ,-, 1 
\\*/  

veashroDrn(s) 
Hand Washing Stafron(s) 

 	: 131 	 

1 13,2 • 

I Licence 

Rodent and Insect Control 7::;',  Storage of Food for Staff a Demonstrating Knewledge 92 

:V0013fiREPARATIDN:  ANO +VINOD No p2 - Employee Health -  10:0 GORk:WAL.I.,-Sp4NP -001.4NG8::: :13.3 Other Infraffonsfilazards 

3:1 ifsaufng Methods C.-3  Personal Hygiene Practiss 110.1 	t r i Floors {Construction and Maintenance)  
3.2 Codkina Methods M.O. - Nor Observed; S - Satisfactory; LI - Unsafis factory; Mt- Minor Infraction; MA - Major Infraction; CR - Critical' Infraction 

--------- 

0312012 White – Office; Yello• ,  -- Operator; Blue – Copy for Posting 

Green 

El Liam Yellow ❑ Dark Yellow 

❑ Striped Red 	[j]  Red 	 
/404-LLi_l 	_ 

Date of Inspection 

Re-inspection 
Required: 

If Yes, Date: 

❑ Yes 
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Name of Premises: 	Pin4 vet rri  
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