Mame of Premisgs:i p K] }V)Lf_'ﬂ, C;/ﬂf/ééj:

Cperator:

FOOD PREMISES INSPECTION FORM
Type: []Class 3 M4 [ Class 5

Licence #: ’Oé -7 H 3 j 2

Category: || Routine

O S A Y A

MOCTOY

Water Supply: ] Private

F JreTinspaction
[ LadRicipal

] New Licence [ Complaint  [] €D Follow-up Inspection

Holding Methods

Walls (Construction and Maintenance)

Approved Source

Cooling Methods

-F-ood .Eiquipment (Design, Construction,

Installation and Maintenance)

Purchasing and Receiving

Re-heating Methods

Food Contact Surfaces

Agcceptable Containers and Labeling

Storage of Potéf{iié!iy Hazardéus Foods

Mechanical Dishwashing

Ceilings (Constructions and
Maintenance)

Water (Quality and Quantity)

Handiing Methods

Manual Dishwashing

Sewage Disposal

Frozen Storage

Refrigerated Storage (Temperature)

Refrigerated Storage (Methods)

Record Keeping

Eating Utensils and Dishes

Cleaning and .‘Eaniﬁziﬁg

Solld Waste Handling

L'[ghtlng

Refrigeraied Storage (Space)}

Dry Storage

‘;Eorc e of Food for Staff

Recali of Food

Detergents and Chemical Use and
Storage

Ventilation

. Washroom(s)

Licence

Employee Health

Thawing Methods

Personal Hygiene Practices

Hand V‘.’&mhinq St;ntil.:n(s.)

Rodent and Insect Control

Other Infractions/Hazards

Floors {( onstruction and Mcﬂntendncp)

T
By

Cooking Msethods

N.O. ~ Mot Observed; § ~ Safhfactory, U — Unsatisfactory; Ml — Minor infraction; MA — M’a}ormfracﬂon O — Criticai Infraction

v

D.«%%n

[ Light Yeliow [ | Dark Yeliow @ b{,é %/ ?

D Striped Red E] Red Date of Ens’psctuon

Re-inspection
Required:

if Yes, Date:

DYes @ﬁ;

M,

Received by:

S ————
ISP v o | .i

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

03/2012



