
Food Premises Inspection Summary Report

The Squeeze Salad and Smoothie Bar

100B-81 Regent Street
Fredericton NB E3B 3W4

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-012022

Class/Classe 4

Compliance

August 15, 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

All potentially hazardous foods shall be stored at or below 40°C or at or at or above 60°C Corrected

Comment: Almond milk held on top of ice (i.e. not in ice bath).  Sauces held at room
temperature.  Potentially hazardous foods (PHFs) must be held at or below 4 degrees
Celsius.

2.1

Corrective Actions: Staff moved PHFs to 50:50 ice and water solution.  Corrected
during inspection.

MA

Utensils and dishes shall be stored in a manner so as to be kept clean and sanitary Corrected

Comment: Some food equipment was not covered in an area where it would benefit
from having a container with a lid.

7.5

Corrective Actions: Corrected during inspection.

MI

CLOSING COMMENTS

Rating colour: Green
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