
Food Premises Inspection Summary Report

Shuyi Tealicious

245 Main street
Fredericton NB E3A 1E1

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-017044

Class/Classe 4

Routine Compliance

June 27, 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: No log temperatures available for inspector review since 2022

Comment: Refrigeration temperatures are to be recorded twice daily at acceptable
intervals starting today

2.3 MI

Floors, walls and ceilings shall be kept clean and sanitary. Immediately

Observations: Wall surface by the 3 compartment sink, garbage can and door by
garbage can needs to be cleaned.

Comment: All surfaces as mentioned above needs to be cleaned and sanitized.

8.1 MI

A suitable food grade sanitizer shall be available and at the recommended concentration. July 11, 2023

Observations: Chlorine base sanitizer not at recommended concentration of 100ppm

8.2 MA

Staff must be able to demonstrate proper use of sanitizers and method for testing the solution. July 11, 2023

Observations: no test strips available to test sanitizer .

Comment: Chlorine test strips required.

8.2 MI

CLOSING COMMENTS

Follow up inspection  July 11,2023

Rating colour: Dark Yellow
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