FOOD PREMISES INSPECTION FORM
Name of Premises: B/'}'/ﬂf\ ':HC. S "0 K‘( HM Licence #: 0 l ,dgo /0

. Type: [Jclass3 [JcClass3WH  []Class 4 Brtiass 5 ‘.
Operator: M !a/\ (S OK‘( H’QMS
Additional Info: PM TE Caterin
. O [ O . BNew/o Nouveau]
*
Address: l{ 8 ﬁ ‘ ) C% { A’ enha Q fYﬂ'p/f Category: Ig'ﬁc‘)utine D Re-inspection |:] New Licence |:| Other runsw
C AN A DA
Water Supply: D Private %icipal
Holding Methods , . : ’ , Walls (Construction and Maintenance)
. .. Food Equipment (Design, Construction, | Ceilings (Constructions and
Approved Source "/ Cogling Methads e " / Installation and Maintenance) : Maintenance)
/ Purchasing and Receiving ] Re-heating Methods 2 Food Contact Surfaces . | ) D WASTI osaL
Acceptable Contai d Labeli Handling Method s | V7 Mechanical Dishwashing 57 Water (Quality and Quantity)
. ) DI AND SERV . Vg Manual Dishwashing ~ Sewage Disposal
Storage of Potentially Hazardous Foods ] Display Methods Cd Eating Utensils and Dishes “ Solid Waste Handling
hedl Frozen Storage Advance Preparation 80  EANING AND ¢ 5 . ] .
Refrigerated Storage (Temperature) >0 |G AND RECALL &” .. 3 Cleaning and Sanitizing . | Lighting
- : . Detergents and Chemical Use and s s

Refrigerated Storage (Methods) e Record Keeping 8. . x Storage B . Ventilation

Refrigerated Storage (Space) Recall of Food ' - . .

Dry Storage . - i Washroom(s) X Licence

Storage of Food for Staff 4] Demonstratmg Knowledge 92 Hand Washing Station(s) 1 _~ | Rodent and Insect Control

ON AND HANDLI! /| Employee Health . a a A Other Infractions/Hazards
Thawing Methods [V Personal Hygiene Practices Floors (Construction and Maintenance)
Cooking Methods N.O. - Not Observed; S — Satisfactory; U — Unsatisfactory; Ml — Minor Infraction; MA — Major Infraction; CR — Critical Infraction

Ko 4 X {ay MeaX ™S Sre ot otHer ¢ (ebaigraders 10 posianke- Co(re ¢ feed

I7f(V(')-l—— Con J—AM:‘P\& /75"\

Q. & X A %M‘ﬁﬁor was  wmon than H0O ppm dmnng Yhe inspectien Xmﬂ‘ij:r rus t e Corre cFe27
'

[- X X repared y\eals Mt e a Aol of prepacabon on Ak P“‘Kﬂ}( j‘wwdﬂﬂ‘;;

E[ b s
Green Re-inspection
[ Light Yellow [ Dark Yellow o?:f' -}J/\ 20 &\ Roquired: Lves Eﬂ{ T

[_—_l Striped Red D Red Date of Inspection: If Yes, Date: =

White — Office; Yellow — Operator; Blue — Copy for Posting WH - With Handling; PM - Public Market; TE - Temporary Evea#
P




	Page 1

