
Name of Premises: j\ijCA2V 44 ---rt"n  

Operator; 
Address: 

FOOD PREMISES INSPECTION FORM 

Licence #: 

Type: 	 ❑ Class 3 	 ❑ Class 4 

Category: 	❑ Routine 	❑ Re-inspection 

Water Supply: 	❑ Private 	 ❑ Municipal 

❑ Class 5 

❑ New Licence ❑ Other 

Brunswick 
CANADA 
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Re-inspection 
Required: 	 Yes 	13 No  
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