
Food Premises Inspection Summary Report

MBG- Mike's Beer Garden

169 Pleasant St
Miramichi NB E1V 1Y4

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

07-016946

Class/Classe 4

Routine Compliance

October 12, 2023

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

Temperatures shall be recorded at least 2 times daily at acceptable intervals during operation and
logs shall be easily accessible for review by inspectors.

Immediately

Observations: Fridge temperatures must be logged 2x per day of operation

2.3 MI

Staff must be able to demonstrate proper use of sanitizers and method for testing the solution. Immediately

Observations: Test strip are damaged and must be replaced

8.2 MI

Hand washing stations shall be easily accessible and kept clear at all times. Corrected

Observations: Hand washing sink must be used for handwashing only

9.2

Corrective Actions: CDI

MA

A valid licence to operate a food premises shall be posted for the general public to see. Immediately

Observations: Make sure to post license to the public

13.1 MI

CLOSING COMMENTS

Rating colour: Green
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