FOOD PREMISES INSPECTION FORM
Name of Premisgs: };4,:_ pj_..'? L . Licence #; 0&" oas l{ Type: [JClass3 [FClass 4 cClass 5 2
New-42 5 Nouveau

Operator; o i Category: [ F1utine L] Re-inspection [ ] NewLicence  [J Complaint ] CD Follow-up Inspection
VA T | Brunswick
Address: j it 7L Water Supply: [ Private [ Municipai

. Wi DLJI( M.n L

Holding Methods

Walls {Construction and Maintenance)

Ceifings (Constructions and
Maint nance)

Food Eqmpment (De5|gn Construction,
Installation and Maintenance)

Faod Contact Surfaces
Mechanical Dishwashing
Manual Dishwashing
Eating Utensils and Dishes

Approved Source Cooling Methods

Purchasing and Receiving
Acoeptable Contamers and Labelmg

Re-heating Methods
Handllng Methods

Waler (Quallty and Quantlty)
Sewage Disposal

- Sohd Waste Handllng
[l nghtmg
[

L Ventilation

Storage of Potentlally Hazardous Foods
Frozen Storage
Refrigerated Storage (Temperature)

Display Methods
Advance Preparatlon

Cleanlng and Sanitizing

Detergents and Chemical Use and
Storage

Refrigerated Storage (Methods) Record Keeping

Refrigerated Storage (Space) Recall of ; :
Dy Storage INEL: CCiImiersneinie it ; Washronm(s) i Licence
. Storage of Food for Stafz' ] Demonstrating Knowledge Hand Washmg Statmn(s) [ Rodent and Insect Control
FOOD PREPARATION AND HANDLING - - Employee Health Other Infractions/Hazards

Thawing Methods g Personal Hygiene Practices i | ./{ | Floors (Construcuon and Mamienance) :
Cooking Methods N.O. — Not Observed; § - Satrsfacfory, U - Unsatisfactory; Ml — Minor infraction; MA - Major lnfractron, CR Critical Infraction
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E/éreen Re-inspection DY [gﬂ
[J Light Yellow [ ] Dark Yeliow LA 90k Required: * ° I

Ol Striped Red ] Red 7 Date of Ingpection: If Yes, Date: ‘ l'

White — Office; Yellow — Cperator; Biue — Copy for Paosting [P b012



