
Refrigerated Storage (Methods) 

N•J 

Handling Method= 

Dist il.ry Methods 

Advancc f r. paration 

ia .tlEEP(KR _ 

Record Keeping 

Holding Mr thods 

Cooling Methods 

Re-heating Methods 

Demonstrating I nowl ,,doe 

Employee Health 

Personal Hygiene Practices 

Pie r11 of Food 

000 k.guipirient kJesign, Construction, 
Installation and Maintenance) 

 I  Food  Contact Surfaces 

Mechanical Dishwashing 

Manual Dishwashing 

F ating Utentrilc i  and 1-)Liheir 

•_-114 

CI, twine and frarkteing 

I iererarrnts and Clemical Use and 

- Not Observed; S — 	c;:ory,-  U — Unsatisfactory; Ml — Minor Intrar t.,.n; MA — /44, f iflif act r c r — Critical Infraction 

Approved Source 

Purchasing and Receiving 

Acceptable Containers and Labelinn 

Storage of Potentially Hr riordous Foods 

Frozen Storage 

Refrigerated Storage (Temperature) u e) 

Refrigerated Storage (Space) 

Dry Storage 

tor rk of F re for :it if 

Thawing Methods 

Cooking Methods 

.C• 

'iTA AN : 	:ties 

!; 	• 	I 

LS All 

°sr 	I 	I Icier:, (Liork,truction ono Meinterianc 

1 \, 

rf;ore.truction and Maintenance) 

Ceilings (Constructions and 
KA ,  tic ten - - no-1 

Water varahly and Quantity) 

Sewage Disposal 

f Nid Wac-te Handling 

Ventilation 

Licence 

Rodent and Insect Control 

Other Infractions/Hazards 

1  Lighting  

311 9 

03/2012 

FOOD PREMISES INSPECTION FORM 

Licence it: 	aq 11 	Type: ❑ Class 3 tZI Class 4 ❑ Class 5 

	  Category'. 	g Routine ❑ Re-inspection 	❑ New Licence 	❑ Complaint ❑ CD Follow-up Inspection 

Water Supply: 	111 Private 	154 Municipal 

Name of Premises: 	Piczc  

Operator.  

Address: 	 C 

N veau  
Brunswick 

is 

tau,-c. a  I t
Le 	

trsr-D4- --11-1_n_k_JT17 0401(115__ 	 676(15 
is I a- 1 	wi k 4 	ad-e, coc  

- 	cl-Q.cayt  

❑ Yes (S9No X Green 

❑ Light 'fellow 	til Dark 'fellow 

❑ Striped Red 	❑ Red 

/Jai. Dso  
Date of Inspection: 

Re-inspection 
Required: 

If Yes, Date: 

White — Office; Yelicet - Operator; Blue - Copy for Posting 


	Page 1

