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To:sussex

From:

FOOD PREMISES INSPECTION FORM

Name of Premises: %‘k%’ﬂ’f\i’)z; (e Clib o __~Licence® () ~ 0D 7% o BNewAZNouveauk

Operator: , Type: []cClass3 [ Class 4 [ Class 5 funSVXIC
Address: 217 m’?@r Locap . {Fxrer Category: ] Routine Re-inspection [ ] New Licence [ other CANA A
Water Supply: | Private (] Municipal

: 23 Holcing Methods 79 QUIPMENT ANDUTENSIES . lips - Walls (Construction and Maintenance)
4 Approved Source 34 Cooling Methods 7 h ‘;‘g:lIﬁgg:j";’:;";}gsfg;;12:)”5"“"°”' 103 g a(f;f;s““d"’"s and
Purchasing and Receiving 35 Re-heating Methods 7o Food Contact Surfaces 110 | WATER SUBPLY AND WASTE DISPOSAL
i Acceptable Containers and Labeling 38 Handling Methods 7.3 “J tlechanical Disowashing T Water (Quality and Quantity}
LFOODBSTORAGE o0 0 -1 48| FOORDISPLAY AHD SERVICE i oy Mzrual Dishwashing 12 Sewage Disposal
Storage of Potentially Hazardous Foods  [/4.17 " Display Methods Bra N Eating Utensils and Dishes 1135 Solkd Waste Handling
Frozen Storage 42 Advance Preparation 80 | CLEANIMCARDSRNITIZING cohgpg u‘e@-@ ANDVENTILATION.
Refrigerated Storage (Temperature) 58 E "f MO RECALLS: Cleaning and Sanitzing 421 Lighting ]
Refrigerated Storage (Methods) 51 e Record Keeping gte; re;gsnts and Chemical Use and ‘12.‘2 o Ventilation
Refrigerated Storage (Space) kAl Recall of Food S~ SR e DL 43D GE@EBAL-~- S
Diry Storage &0 ; ! : S Washroom(s) T Licerice
" Storage of Food for Staff BA Demonstrating Knowiedge Hand Washing Staon(s) 4324 Rodent and Insect Control
" FOOD PREPARATION AND HANDLING = oaleg Empioyee Health waL B o T isE Gther Infractions/Hazards
Thawing Methods B3 Personal Hygiene Practices - - Floors (Construction and Maintenance) |
Cocking Methods N.O. - Not Observed; S — Satisfactory; U — Unsatisfactory; Ml - Minor infraction; MA - Major Infraction; CR - Critical Infraction
e o -,

i Ceinphhnce, .2, 8.9 13

Jr— S o

[EGreen Re-inspection ] m
) P Yes No
[ ] Light Yeliow [ Dark veliow | AMQ' 3,/ ,/ ,IT Required: fz e
D Striped Red D Red %atd;)f Inspection: If Yes, Date: :
White — Oﬁ'lEe; Yellow — Operator; Blue — Copy for Posting ’ 01/2019 =
Food Premises Standard Operational Procedures Version 6.0 January 2019 Replaces Version 5.1
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