
Food Premises Inspection Summary Report

Ossie's Lunch (2018) Ltd.

3034 Rte 760
Bethel NB

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

02-03014

Class/Classe 4

Routine Compliance

August 17, 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

Refrigeration units must be able to maintain foods at 4°C (40°F) or less. Corrected

Observations: Refrigerator was operating at a higher than required temperature.

Comment: Recently prepared foods moved to a working fridge.

2.3

Corrective Actions: CDI

MA

Thermometers shall be in all refrigerated areas. Corrected2.3

Corrective Actions: CDI

MI

Foods in the refrigerators shall be kept covered as to prevent contamination. Immediately

Observations: Fish left uncovered in mini fridge.

2.4 MI

Testing strips shall be available to verify sanitizer concentration. Immediately7.4 MI

CLOSING COMMENTS

Rating colour: Green

Page 1 of 1 Copy for PostingInspection #: 043746


