
Food Premises Inspection Summary Report

Courtyard Fresh Mart

6-380 Main St
Hartland NB E7P 2N2

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

31-00221

Class/Classe 4

Compliance

March 29, 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

Foods shall be stored in a manner to prevent cross contamination (stored in impervious
containers once opened, scoops kept out of bins, not directly on floor).

Immediately

Observations: Scoops kept in dry goods bins

Comment: Ensure scoops are stored in receptacles outside of bins. Implement
practice moving forward.

2.6 MI

Potentially hazardous foods that have been cooked and then cooled to 4°C (40°F) shall be
reheated within 2 hours to at least 74°C (165°F) for 15 seconds.

Corrected

Observations: Gravy was in a holding unit on keep warm, not reheating rapidly
enough.

Comment: Ensure gravy is reheated to 165F rapidly and then placed in holding unit.

3.5

Corrective Actions: Staff reheated the gravy during the inspection.

MA

Employees shall take adequate measures to ensure that food is not contaminated by hair. Corrected

Observations: Employee in the meat room was not wearing hair restraints.

Comment: Ensure hair restraints are worn at all times in food preparation areas.

6.3

Corrective Actions: The employee donned a hat during the inspection.

MI

Non-food contact equipment shall be in proper working order. For food premises that have a
mechanical dishwasher that is broken and choose to use the 3-step manual method, the food
premises would be in non-compliance with Section 7.1 B if the food premises is not able to or
cannot achieve proper cleaning and sanitizing using the manual method.

Corrected

Observations: Backflow prevention devices not inspected since 2020 across the
facility.

Comment: Ensure backflow prevention devices are inspected annually.

7.1

Corrective Actions: the operator called the plumbing inspector in presence of the PHI
and the inspector confirmed the devices would be inspected today.

MI

Food contact surfaces shall be handled in a sanitary manner after being sanitized, and then air-
dried.

Corrected

Observations: Scoop for the ice machine was stored on top of a cardboard box on top
of the ice machine.

Comment: Ensure the scoop is kept in a clean receptacles to prevent cross
contamination.

7.2

Corrective Actions: The operator removed the scoop for cleaning during the
inspection

MA

Food contact surfaces, equipment and utensils shall be constructed from materials that are
suitable for their intended purpose and are durable, easily cleaned and free from any undesirable
substance.

Corrected

Observations: One of the knives stored in the holder in the meat cut up room had
some residue on the back of the blade and along the handle.

Comment: Ensure knives are cleaned thoroughly before being stored.

7.2

Corrective Actions: The staff cleaned the knife during the inspection.

MA
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Sanitizer concentration shall be verified daily to ensure that effective sanitizing is occurring. Corrected

Observations: No sanitizer logs in place at the facility.

Comment: Implement a log for staff to record sanitizer concentration verifications
daily.

7.4

Corrective Actions: The operator implemented logs during the inspection. Ensure they
are maintained.

MI

CLOSING COMMENTS

Rating colour: Green
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