
Food Premises Inspection Summary Report

Kentucky Fried Chicken

140 Main St
Sussex NB E4E 3E2

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

02-02405

Class/Classe 4

Routine Compliance

August 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

Freezers shall be at -18°C (0°F) or less except for ice cream that is being held for service. Immediately

Observations: The freezer floor needs Deep cleaning, immediately.

2.2 MI

Ceilings shall be of sound construction and in good repair. Immediately

Observations: There is an opening in dry storage area ceiling needs to be fixed.

10.3 MI

Light fixtures where food can be contaminated shall be properly covered and/or shatter proof. Immediately

Observations: Walk in freezer and walk in fridge needs more light

12.1 MI

CLOSING COMMENTS

Rating colour: Green
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