Name of Premises: 64'@:&56 [w2Y) &n'?

Operator:

Address:

FOOD PREMISES INSPECTION FORM

Licence #:

Cafegory:

549 kns 5C
S

Holding Metheds

] Routine
Water Supply: [ ] Private

210

] Re-inspection

&New Licence

Appraved Source

Ccoling Methods

Type: [JClass3 [JClass4  Pclasss
L3 Compiaint  [J €D Follow-up Inspection

Installation and Maintenance)

Foud Equipment (Design, Cnnslrlma n,

Purchasing and Receiving

Re-healing Methcds

Food Contact Surfaces

Sterage ot;PomnﬁaByHazartﬂoLB Foods

Handling Methcds

Display Methods

dfechanical Dishwashing

Walls {Canstruction and Mainlenance

Bruwitk

Ceilings {Constructions and
Mamtenanoej

] Waw {Quallly and Quanhty}

Manual Dishwvashing

Sewage Disposal

Eaﬁng Utensils and Dishes

Frozen Storage

M\ranne Prepa:abon

Refrigerated Sicrage (Temperature)

Refigerated Siorage (Methods)

Cl;a-aﬂmg and Sanitizing

Solid Waste Handﬁng

NG ANBFVENTIFATION

Record Keeping

Refiigeraled Storage (Spece)

Recall of Food

Dry Storage

Storage of Feod for Staff

Detergents and Chemical Use and

‘Washroom(s)

Cemonstrating Knowledge

REPARATION AND HANDLIN

Employee Health

Thawing Meihceds

Personal Hygiene Practices

Hand Washil

Ventifaticn

Rodent and Insect Conirol

Floors [(.;-Ol-)ﬂmcbﬂl'l and Maln!eaancs}

Other InfractionsiHazards

Cceking Melhcds

N.O. -~ Nof Observed: S - Sabsfaclory. U - Unsatisfactory; Mi— Minor Infraction; MA — Major Infraction; CR ~ Critical Infraction

\Ez Fi
o Re-inspeciion D
s < Yes
Oughtvetow  oarkverow | Moo 20\ (G Required: =
] striped Red D Red Date of Inspection: If Yes, Date: -

_White — Oifce; Yellow — Operator; Blue — Capy for Posting

K4

afure:

ipiBB BIBZ/E@/TT

886.-938p-365

NOILO3dSNI Hd HLw3H

39%d

€T



