
Name of Premises: 	  

❑ Class 3 

M Routine 

❑ Private 

❑ Class 5 

❑ New Licence 

Operatic 

Address: 	cx 	1°A., 	b'Voc, ❑ Other 

Class 4 

❑ Re-inspection 

[Municipal 

FOOD PREMISES INSPECTION FORM 

Licence #: 	 OC) -(k)  
Type: 

Category: 

Water Supply: 

New. 	Nouveau Brunswick 
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1.0 FOOD 	• Holding Methods • 7.0 

7.1 

7.2 

7.3 

FOOD EQUIPMENT 

N.I 
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AND DIENSti...S 	• 

Food Equipment (Design, Construction, 
tist.A ii,enn  and Maintenance) 

Food  Contact Surfaces 

Mechanical Dishwashing 

10.2 

10.3 

11.0 

11.1 
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- 	Walls (Construction and Maintenance ) 
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Y AND  

Ceilings (Constructions and 
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WASTE  DISPOSAt  	 

Water (Quality and Quantity) 

1.1 
# 

Approved Source 3.4 

----'-'°".• 

.\„, . ... ,, 

Cooling Methods 

Re heating Methods 

Handling Methods 

1.2 
,,,, 

Purchasing and Receiving 3.5 

3.0 1.3 	• 	• Acceptable Containers and Labeling 

2.0 FOOD STORAGE CO FOODIMPW - 044ERVICE 7.4 N...,/ Manual Dishwashing 11.2 L  
Sewage Disposal 

2.1 Storage of Potentially Hazardous Foods 4.1 ',...„, Display Methods 7.5 Eating Utensils and Dishes 11.3 Solid Waste Handling 

2.2 Frozen Storage 4.2 ".....r Advance Preparation 8.0 NG AND SA1401Z1i1G 12.0 LIGHTING ARD VENTILATION 

23 Refrigerated Storage (Temperature) 5.0 R'FCORD t taPIAND RECALLS . _. 	•-.._ 	... 	, ....,. • 	• 	- 	- 8.1 Cleaning and S-idiLing 12.1 Lighting 

2.4 Refrigerated Storage (Methods) 5.1• N„; Record Keeping 8.2 \, Dt,titrgents arid Li i_rnicial Use and 
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12.2 ventilation 

2.5 Refrigerated Storage (Space) 5..2. Recall of Fond 9.0 SANITARY FAC11:3*S  110 

13.1 

GE4RPL 

Licence 2.5 - *.v. 	IIIII Dry Storage 6_0 PERSDAEL 9.1 N. •:'nnitiroorni•- I 
t.-.Li Demonstrating Knowledge 3.2 • Hand Washiri., Stations) 13.2 Rodent and Insect Control 2.7. 

 3.0 

".."*...i 	 Storage of Food for Staff 

FOOD PREP!ARATICAftf AND HANDLING ..,._ 

6.1 

6.2 NI  Employee Health 

Personal Hygiene Practices 

19.0 
10.1 

f tiblt,q, !gAt..f_s MAI CEILINGS 

f 	Floors ‘Cto,trt 	iron 	and M)Jdt( n.ric, -q 

13.3 Other Infractions/Hazards 
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❑ Light Yellow 	 ❑ Dark Yellow 
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Re-inspection 
Required: 	Yes 	4g1No 

If Yes, Date: ❑ Striped Red 	 III Red Date of Inspection: 

White - Office; Yellow - Operator, Blue - Copy for Posting 
	

01/2019 

Food Premises Standard Operational Procedures Version 6.0 January 2019 Replaces Version 5.1 


	Page 1

