#113 P.003/004

12/12/2019 11:13

To:sussex

From:

FOOD PREMISES INSPECTION FORM

Name of Premise4s: E:‘/Ku - 4;6;% Licence #: Oz“ O’SO 46 Type: []Class3 B4 Class 4 A [JClass 5 F
Operator: _ B Category: [ ] Routine [ Re-nspection  [INewLicence [ Complaint [] CD Follow-up inspection B ewﬂ:NouveauE(
Address: L Al 776 Znd /ﬁb\m« (%3 Water Supply: Private [ Municipal rUQSWE

” Holding Methods S EQUIPMEMT AND UTEﬂSSLS : Wells (Construction and Maintenance)
Approved Source ~ Cooling Metiods iy - fn°i’;’|.Si?i'n";“ni”b‘i’.ﬁféﬁinfi)“““‘m” By~ Maemanegy o
— Purchasing and Receiving -~ Re-heating Methods ST - Food Contact Surfaces 1.6 | WATER SUPPLY ANDWASTE DISPOSAL . =
Acceptable Containers &nd Labeling - Handling Methods i T3 ~ Mechanical Dishwashing At - Water (Guality and Quantity)
& LT e o@EDIBEEAY AND BERVIGE . I s e Manual Dishwashing a2 -~ Sewage Disposal
) Storsge of Potentially Hazardous Foods - Dr:play Methods T - Eating Utensile and Dishes 153 Solid Waste Handling
~ Frozen Storage = Advance Preparation ) TBe | ClEARNGANDGRMEIZNG T e Aanion |
— Refrigerated Storage (Temperature) ”z‘EEﬁﬁfiLﬁ: T R - Cleaning and Sanitizing A2 Lighting N
—~ Refrigerated Storage (Methocs) Record Keeping R gzjfarg:nts and Chemical Use and 1:2:2' Ventilation
- Refrigerated Storage (Space) ) Recall of Food 7 g TS o : 77 i i
- | Dry Storage ;  — T T . e Wasﬁ%gm(,) - Licence o T
Storage of Feod for Staff - Demonstrating Knowledge B Hand Wa:hinh Station(s) -~ Rodent and Insect Control
END HANDLING - ’ Employee Health 08 LLS BB CEIINGS - - Other Infractions/Hazards
T'h:\;ving Methaas - Personal Hyglene Practices m"«' . -~ Floors ((,onslructlon and Mamtenance)
Cooking Methods

@ Green Re-inspection M =
P Yes . @No
[Juight Yellow [ DarkYetiow | ] Q%A[f/ ____________________ Required: :
D Striped Red I:] Red Date of Inspection: If Yes, Date:

White Office; Yellow - Operator; Blue - Copy for Posting 03/2012
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