
FOOD PREMISES INSPECTION FORM 
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1.0 FOOD 3 . 3 Nd Holding Methods 7 . 0 FOOD EQUIPMENT AND UTENSILS 11' 

N
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Walls (Construction and Maintenance) 

Ceilings (Constructions and 

Maintenance) 
1.1 • Approved Source 3.4 \\J Cooling Methods 71 ''''..i Food Equipment (Design, Construction, 

Installation and Mantenance) 
10 3 . 

1.2 .\-i Purchasing and Receiving 3.5 \r Re-heating Methods 7 2 Food Contact Surfaces 19.0 f.(...4z,tSUPPLY AND WASTE DISPOSAL 
1,3 •i,,i i 

	

	1  Acceptanie Conainers acrd Lase riq ,. 3.5 `Ne 	 Handling Methods 7.3 ' Mechanical Dishwashing 11.1 
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N j Waier (Quality anc/ Quantity) 

Sewage Disposal 
20 FC0 3 STDRAGE,.:-'zY 4.0 FOOtiins.F.0Y;*0 SERVICE 74 Ni Manual Dishwashing 11.2 
2.1 ',.,./- Storage of Potentially Hazardous Foods 4.1 `N„..t  Display Methods 7.5 Eating Utensils and Dishes 11.3 Solid Waste Handling 
22 N.,4 

Frozen Storage 4.2 'NJ Advance Preparation 8.0 44 ANING AM It/ZING 12.0 itliGI-VENC: AND VENTILA -fiON 
2.3 NNI Refrigerated Storage (Temperature) 5.0 RECORD K. PING Afp RECALLS Cleaning and Sanitizing 12.1 .\i  Lighting 

2.4 \\.1 Refrigerated Storage (Methods) 5.1 
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Record Keeping 

Recall of Food 

8.2 

0.0 saormy 
\l' 

Detergents and Chemical Use and 
Storage 12.2 

13.0 

Nj 
Ventilation 

2.5 Refrigerated Storage (Space) FAtiu-nts GENERAL 
2.8 Dry Storage 6.0 PERSONNEL 

-'.:. 
\i VVashroorn(s) 13.1 Licence 

2. 1 
,, -..,_;; Storage of Food for Staff 6.1 Demonstrating Knowledge 9.2 \ I.i:.u.d In.ir,shin,1 	i -,i r.n! - t 13.2 Rodent and Insect Control 

3.0 FOOD PREPA RATION AND HANDLING 6.2 Employee Health 10.0 

10.1 

FLOORS.,,WA LS AM P CEILINGS 

... J I Hors (Constructicii soil M:lintf - nance) 

13.3 Other Infractions/Hazards 
( hawing Method:, 6.3 K Personal Hygiene Practices 

1 32 	• (74,k ins; Mr -  ihc , t-, N.C. 	Net observed: S - Satisfactory: U -  Unsatisfactory; Mt-  Minor In fracior • 11+141 - 	Major .rnft - ,,c 	ra (.11,. - -  Criric,-..qh7fr,ctin-rp 

ROM' --  Re 	s  Cocieetipn 

N.Green 

❑ Light Yellow 	 I Dark Yellow Co Required: 	 Yes 	[No 
 

Re-inspection 

If Yes, Date: ❑ Striped Red 	 I Red Date of Inspection: 

White -  Office; Yellow - Operator; Blue - Copy for Posting 	
01/2019 

Food Premises Standard Operational Procedures Version 6.0 January 2019 Replaces Version 5.1 
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