
Food Premises Inspection Summary Report

IBBQ4U Food Services

659 Route165-Home Base
Riceville NB E7N 2V6

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

31-038136

Class/Classe 4

Pre-Operational

May 24, 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

Food contact surfaces, equipment and utensils shall be maintained such that they function in the
manner intended and can be easily cleaned and sanitized (e.g. scratched and scored cutting
boards/utensils).

Immediately

Observations: Cutting boards are scored and stained.

Comment: Replace the boards prior to operation and submit proof to HPS.

7.2 MI

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

Observations: Surfaces under and behind fryer and griddle need to be cleaned.

Comment: Unbolt equipment and clean those areas thoroughly prior to operation.

8.1 MI

CLOSING COMMENTS

Recommended for licensing.

Rating colour: Green
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