
Food Premises Inspection Summary Report

New Maryland Elementary School #81176

75 Clover Street
New Maryland NB E3C 1C5

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-025353

Class/Classe 4

Pre-Operational

November 3, 2022

OBSERVATIONS AND CORRECTIVE ACTIONS

MI - Minor infraction; MA - Major infraction; CR - Critical infraction; CDI - Corrected During Inspection; N/A - Not Applicable

MI /MA/ CR Remarks Date for CorrectionItem

Refrigeration units must be able to maintain foods at 4°C (40°F) or less.

Observations: Front stand-up refrigerator is at 41 degrees F.

Comment: Adjust thermostat so refrigerator is below 40 degrees F.

2.3 MA

Food contact surfaces, equipment and utensils shall be constructed from materials that are
suitable for their intended purpose and are durable, easily cleaned and free from any undesirable
substance.

Immediately

Observations: Front counter tops are deeply scratched and have holes from previous
display cases.

Comment: Repair or replace countertops.

7.2 MI

The food premises shall be designed and maintained in such a way as to prevent cross-
connections between non-potable water and the potable water supply. Examples of non-potable
water include but are not limited to the waste water system, soap and sanitizer dispensers, hoses
attached to faucets with no air gap, etc.

Observations: The backflow prevention valve for the mop sink in janitors closet has
not been inspected by a plumbing inspector (no red tag).

Comment: Hire a plumbing inspector to verify the functioning of the backflow
prevention valve. Keep the mop hose outside of mop sink basin when not in use.

11.1 MA

Other conditions which needs consideration (ex: clutter, unused equipment, etc.). Immediately

Observations: Various unused equipment/dishes from previous food premise
establishment are in stored in cabinets and shelving.

Comment: Remove unused equipment from the premise.

13.3 MI

CLOSING COMMENTS

Rating colour: Dark Yellow

Not recommended for licensing.  Follow-up inspection required. Please contact Health Protection Services once all major
infractions have been corrected.
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