
Brunswick 
Name of Establishment: 	 .1ricli'' 	11/40  

CZ, 	Operator: 

Address; 	1 Li-  LOCIA8Y' 	 Ana\lot  
(11 

FOOD PREMISES INSPECTION FORM 

Licence #: ea--(Da CI q 	Type: ❑ Class 3 	Class 4 ❑ Class 5 

Category: 	13i/ Routine ❑ Re-inspection 	❑ Nev. Licence 	❑ Complaint ❑ CO Follow-Lip Inspection 

Water Supply: 	1,3 Private 	t Municipal 

0312012 - CJ orator: Mule -Copy for Posting 
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