‘ FOOD PREMISES INSPECTION FORM #,
Name of Premises: M 28 [5- ol ’,Emf'g HEX Licence # ﬁﬂf’ gé / £ | , BNeW . Notmauk
Operator: . Type: [Iclass 3 Eremms4 [Jciasss . , ; - CrlA'lrI}sH.lg
Address: . .= a2 GCategory: [ Rotine {1 Re-inspection [} New Licence -] other
Water Supply: [ Private al

% { Holding Methods "C L Walls (Construction and Maintenance)
Approved Source 34 A | ovling Methoss T L | Con bmert oo, consmcte, {578 el
Purchasing and Receiving 35 | 4 Re-heating Methods Fo ¢ _L—| Food Contact Surfaces ; D (SUPPEY AL WASTE DISPOSAL
Acoeptable Contalners and Labelmg 36 - 4~ | Handling Methods 73 e Mechanical Dishwashing AR1 1 = Water (Quality and Quantity) -

BEET R : ¥ AT SERVIC - 74 «4— | Manual Dishwashing A2 &~ | Sewage Disposal
Smse of Pu'sntmﬂy Hazardous Fooas A% 75 &~ | Eating Utensils and Dishes M3 (8 Solid Waste Handfing
Frozen Storage 42 50, | GIEANMNG AND SARMZING TR 20 | U ARD VERTILATION R Re
Refrigerated Storage (Temperature) Sg.},_ 25 B 1Bt -t Cleaning and Sanitizing 121 i Lighting
Refrigerated Storage (Methods) i 3 B2 | aNks and Cheaical lae 6] 2 Ventiation

BT : Storage & : L

Refrigerated Storage {Spacs) 152 ) Cl %0 ESs Gy saa sy L S 13.0. ~x Lz ’
Dry Storage B0 | FERSE et e g ! 18 | Washroom(s) 13T i~ | Licence )
" Storage of Food for Siaﬂ’ B A Demonstrating Knowledge G ] Hand Washing Statnon(s) #32 e Rodent and Insect Control
ANDPANGUNG . T T 62 +A" _| Employee Health ' | 400" mﬁ#ﬁﬂmw 5 Toraa | . . Other Infractions/Hazards
Thawing Methods TS v | Personal Hygiene Practices 409" b | Foors (Consh'uclmn and Mamlename) :
Cooking Methods - CR - Critical Infraction

NO N’ol' Observed S San‘sfactory, U- Unsatls‘ﬁcfmy Mf- Hinor!nﬁ'acﬁcn MA - Ma]orlnfracﬁon,

Eﬁmn Re-lnspecﬁon
I IY
[ Light Yellow ] park YeHow Cfl ‘q R°q"_’"°d' o °
[ striped Red ] red Date of Inspection: If Yes, Date: |

White — Office; Yellow — Operator; Blue — Copy for Posting : ]
Food Premises Standard Operational Procedures Version 6.0 January 2019 Replaces Version 5.1



