Name of Premises:

QOperator:
Address:

FOOD PREMISES INSPECTION FORM

Licence #:

Or003¢s

Category:

Water Supply:

[ Routine

i ErRe—i spection
[l Private E)‘Municipal

Type: []Class3

[} New Licence O Cofnpl_aint

Bﬁass 4 [JClass5

[] €D Follow-up Inspection

=

Holding Methods

Walls (Construction and Maintenance)

Approved Source

Purchasing and Receiving

Cooling Methods

Instaliation and Maintenance)

Food l.Eq-ui.pméﬁt (Design, Construction,.

Re-heating Methods

Food Contact Surfaces

Acceptable Containers and Labeling

Storage of Potentially Hazardous Foods

Mechanical Dishwashing

Ceilings {Constructions and
Mamtenance)

Water (Quahty and Quanuty} ]

Manuat Dishwashing

Sewage Disposai

Frozen Storage

Refrigerated Storage (Temperature}

Refrigerated Storage (Methods)

Refrigerated Storage {Space}

Dry Storage

Storage of Food for Staff
FEPs

Eating Utensils and Dishes

Cleanmg and Samtlzmg

Solld Waste Handling

nghtlng 7

Record Keeping

Recall of Food

=

Demonstratmg Knowledge

T

Storage

Washroom{s}

Detergenis and Chemical Use and

Ventilation

Llcence

Thawing Methods

Employee Health

Personal Hygiene Practices

Hand Washlng Station(s)

Rodent and Ensect Control

Other infractions/Hazards

Cooking Methods

/

/
@ Green

[] Light Yellow
(] striped Red

D Dark Yellow

I | Red

Mandn 19 A0

Date of insp ction:

Re-inspection
Required:

if Yes, Date:

DYes ‘ %&

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

03/2012



