
Food Premises Inspection Summary Report

Sussex Drive In - Canteen

133 Aiton Rd
Sussex East NB E4G 2V5

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

02-03147

Class/Classe 4

Routine Compliance

July 4, 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

Potentially hazardous foods shall be held at 4°C (40°F) or less or at 60°C (140°F) or above until
served.

Corrected

Observations: Hot holding unit was 47 degrees. It must be 60 degrees. Food must be
heated on stove and put into hot holding unit to hold temperature.

3.3

Corrective Actions: CDI

MI

Dishes/utensils shall be washed, rinsed, sanitized and air dried. Corrected

Observations: Dishes must be properly sanitized.

7.4

Corrective Actions: CDI

MA

Sanitizer solution shall be used in strict accordance with the manufacturer’s instructions on the
label (recommended strength and contact time).

Corrected

Observations: Sanitizer was mixed at 400 ppm. It must be 200ppm to be considered
food grade.

8.2

Corrective Actions: CDI

MA

Ceilings shall be of sound construction and in good repair. Immediately

Observations: Water damaged ceiling tiles need to be replaced

10.3 MI

CLOSING COMMENTS

Rating colour: Green
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