Comptoir Lunch

FOOD PREMISES INSPECTION FORM
/- 00O/F

Name of Premises: / Licence #:

Operator: 57%7&/7/’ /S¢. /77 c 6!2’1_#/ Type: ] class 3 Class 4 [Jclass 5

Address: 175 rC% . Céu /,ALLI/?;’/?IL Category: %utine [[] Re-inspection ] New Licence [ other
&/j( f"uche N /Mg Water Supply:  [_| Private Eﬂunicipal

Holding Methods

New)mQNomau

Brunswick

C ANADA

Walls (Construction and Maintenance)

Food Equiﬁment (De5|gﬁ, Construction,

Approved Source Cooling Methods g Installation and Maintenance) [
Purchasing and Receiving Re-heating Methods v f Food Contact Surfaces

Storage of Potentially Hazardous Foods

Mechanical Dishwashing

Ceilings (Constructions and
Maintenance)

Water (Quality and Quantity)

Manual Dishwashing

Sewage Disposal

Display Methods Eating Utensils and Dishes

Frozen Storage

Advance Preparation

Refrigerated Storage (Temperature)

g and Sanitizing

Refrigerated Storage (Methods)

Solid Waste Handling

Detergents and Chemical Use and
Storage

Record Keeping

Refrigerated Storage (Space)

Recall of Food

Dry Storage

Washroom(s)

rage of Food for S

Thawing‘ Methods

Demonstrating Knowledge nd Washing Station(s)

Rodent and Insect Control

Employee Health

\/’
il
]

Other Infractions/Hazards

Personal Hygiene Practices Floors (Construction and Maintenance)

Cooking Methods

NO Not Observed; S — Satisfactory; U — Unsatisfactory; Ml — Mmorlnfra ion; MA — Major Infraction; CR — Critical Infraction

2.3 ¥ Temperatures art riot beng recorded twice daily, /Jﬁ?aznzfure:_? NUSE be Fecoreled srormecha feley.
, at (145t tvice per day LASUrT x,c;w/rfo/mnf (S _Lorkeng propaerly. ~
24 1% Kar' hamburder paties bere Stored jp bucke!s on yaZk obo'? Sakid drrssing. carrected.
Al raw hazadeus frvds must be Stored below Looked or nfda’c/ 10 vat 50 1 ot
10_prevent Cross contasinahon. |
33 ¥ | kaw roast Hao at Ob°C counter Quring the Turne ol inopection. »@lh/ Corrected.
hazardows fovds must be kipt helove 4°C/H0F A oveler 1o DFQU‘CHFCMdmmahan.
WMaat Wao distarded
3.4 X | Soup Hao at 3°C during the Gpe of inopechon. Foods must be cooled rapidy Corrected
bhvrn 0°C or higher 0 I°C Within Jhrs ‘and n by J0°C 10 4°C bithun Sbrs.
Dup WAS distardid. _ , _
4.2 Y /:/ﬂn//h/@/’u%? SINK_must be Kapt cledr at all Lmeo anduscd By Hondbr aShing 2224. WY e &
= Sink Was artel N - /:/ Corrected. .
Green Re-inspection - 7 l
[ Light Yellow Coarkveliow | YAy, & / Vi | Req“ifz": [ives B( K
D Striped Red D Red Date of Inspection: If Yes, Date:
White — Office; Yellow — Operator; Blue — Copy for Posting 01/2019

Food Premises Standard Operational Procedures Version 6.0 January 2019 Replaces Version 5.1



Name of Premises:

Address:

FOOD PREMISES INSPECTION FORM
C Qm ,O‘hnf Wé/? Category: Routine [] Re-inspection

5

< (Durnt

ouitmmche , 0P

served; S — Satisfactory; U — Unsatisfactory; MI = Minor Infraction; MA — Major Infraction; CR — Critical Infraction

[ New Licence [] Complaint [] CD Follow-up

—

New.Z22Nouveau

runswick

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

&dw @( Coom:‘c/s art n bﬂrufooc/ LNl DONGrHT art 7110t Symooth and {é% b 1o fode »
bfnw& 751S must A(M/mc//
0.2 | X thart wao a hole in the wail in the kilchen thile must be ficd io orcler By it next nndine oy
to_be Smooth, nom absprbnt 4 saoily clanable.
R S e
{ D s
D’é . .Y pd .
reen Re-inspection
[J Light Yellow  [_] Dark Yellow _NOY‘ (01/ (9 Req“i'g'd: LIyee EH(O (N - - S
l___] Striped Red [:] Red Date of Inspection: If Yes, Date:
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