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24 — Refrigerated Storage (Methods) 5.1 . Record Keeping 8.2 -t gfcfgg:ms and Chemical Use and 12.2 =1 Ventilation
2.5 = Refrigerated Storage (Space) 52 — Recall of Food 9.0 SANITARY FACILITIES 13.0 GENERAL
26 :__ Dry Storage 6.0 | PERSONNEL 9.1 -1 Washroom(s) 131 [ Licence
27 Storage of Food for Staff . 6.1 T Demonstrating Knowledge 9.2 - Hand Washing Station(s) 13.2 i i Rodent and Insect Control
3.0 FOOD PREPARATION AND HANDLING .2 -~ Employee Health 10.0 | FLOORS, WALLS AND CEILINGS 13.3 = | Other Infractions/Hazards
3.1 — Thawing Methods 63 ~T Personal Hygiene Practices 10 1 | ’r | Floors (Construction and Maintenance)
3.2 - Cooking Methods N.O. - Not Observed; S - Satisfactory; U - Unsatisfactory; Mi — Minor Infraction; MA — Major Infraction; CR — Critical Infraction
& T i T T
Iem M. i Wids CR Remarks Date sor Cardstion
{ ] - —
een Re-inspection {
oy, Yes i
[] Light Yelio [ ] Darik Yeliow FhQC‘ ‘L() LDL Required: [
D Striped Red D Red Date of Inspection: If Yes, Date: ¢
03/2012

White — Office; Yellow —

Operator; Blue — Copy for Posting



