
Food Premises Inspection Summary Report

Country Lane Estates

21 Christopher Dr
Burton NB E2V 3H4

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-005641

Class/Classe 4

Routine Compliance

September 5, 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

Sanitizer solution shall be used in strict accordance with the manufacturer’s instructions on the
label (recommended strength and contact time).

Corrected

Observations: Chlorine base sanitizer above recommended concentration of 100ppm

8.2

Corrective Actions: Chlorine sanitizer prepared at 100ppm before leaving.

MA

Premises with private water supplies shall follow the water sampling plan to demonstrate
potability as per Appendix I of the Food Premises SOP.

Corrected

Observations: arrangements being made to for water analysis.

11.1

Corrective Actions: Sample to be collected and copy of analysis will forwarded to
health inspector for his review.

MA

CLOSING COMMENTS

Recommended for licensing

water sample required for bacterial analysis

Rating colour: Green
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