Name of Premlses

Operator:

FOOD PREMISES INSPECTION FORM

1/~0¢ 59
[DRGutine

Licence #:

Category

[J Re-inspection

Address: /‘ﬁm_MLQQQLQE_L Water Supply: (g private  [] Municipal

Type: [ Class3
[J New Licence

MSS 4

[] complaint

[Jclass 5

[J cD Follow-up Inspection

=

Brunswick

. / . . . Holding Methods 14 | DI i s Walls (Construction and Maintenance)
: Equi nt (Design, Construction, | ,.. ili i
v o il 5= Coolng petticce LA ot vt Materancey - e ok g
o Purchasing and Receiving o Re-heating Methods [V Food Contact Surfaces =
Acceptable Containers and Labeling (/’ Handlmg Methods Mechanical Dishwashing - Water (Quality and Quantity)
FOOD S . ) ' ‘ . o Manual Dishwashing ’ ] Sewage Disposal
1.7 Storage of Potentnally Hazardous Foods o Display Methods Eatmg Utensils and Dishes A Solid Waste Handling
P Frozen Storage Advance Preparati I s / '
A Refrigerated Storage (Temperature) G A ECALL Cleaning and Sanitizing Lighting
L Refrigerated Storage (Methods) Record Kéeping gteot;rg:nts e SheriealLbs and ez Ventilation
o Refrigerated Storage (Space) Recall of Food N . , ' AL . i
Rl Dry Storage . Washroom(s) 131 A Licence
Storage of Food for Staff A Demonstrating Knowledge Hand Washing S tion(s) 182 [ Rodent and Insect Control
- N i Employee Health ' < Other Infractions/Hazards
Thawing Methods ~ Personal Hygiene Practices Floors (Constmctlon and Mamtenance) -
[ A Cooking Methods N.O. - Not Observed; S — Satisfactory U - Unsatisfactory; MI — Minor Infraction; MA — Major Infraction; CR Critical Infraction

i
AR -
&

/l

ht Yellow
Striped Red

" [[Defeen

[:] Dark Yellow

[] Red

Date of Inspe

Re-inspection
Required:

If Yes, Date:

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

03/2012

|



	Page 1

