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) FOOD PREMISES INSPECTION FORM 2
Name of Premises: >22Q Dg[{ﬁ"\j _ Licence #: A~ BNCW/O ~sNaouveau k
Operat¢ < - Type: D Class 3 E’CIass 4 D Class &5 unSWIC
Address: ol %“ . \‘%m B \0& Category: E Routine . [1 Re-inspection ] New Licence [ other CANADA
[_:] Private @Municipal

Water Supply:

: : : o Holding Methods VIPMENT AND UT ENSlLS o L 2 J Walls (Consfruclion and Maintenance)
11 NG Approved Source 34 : : Cooling Methods ‘7.'17 ;Z?;»Eg:lp;,e@n: A‘gjﬁlﬁ’;ﬁg‘“mm" 63 N ;:;mg?s\‘a(gg;stmctlons and
A7 [~ Purchasing and Receiving 35 ~ Re-heating Methods 72 Food Contact Surfaces 110 v)@%ggivw WASTE DISPOSAE - e
1 ~T Acceptable Containers and Labeling i | | Handling Methods 73 | Mechanical Dishwashing ‘ 11 | water (Quality and Quantity)
28 FOO?%IQR{RGE e : s 40 | FODED SERGICE - o 74 Manual Dishwashing 112 ~§ Sewage Disposal
21 L~ Storage of Potentially Hazardous Foods |47 g Display Methods 75 Eating Utensils and Dishes 93 Solid Waste Handlmg ]
: ) Frozen Storage - Advance Preparotion 86 | GEEAMING AND SANBEING - T2p | LIGHTING AND VENTILATION -
A Refrigerated Storage (Temperature) 50 REC@%D-%A NE lig{A‘LiF g E - \;__ 181 Cleaning and é:mx’nzxngm T e Y] | Lighting |
Refrigerated Storage (Methods) CBAT ~Ne Record Keeping "872‘ g gg‘ggsnts and Chemical Use and 122" [\‘ Ventilation
| Refrigerated Storage (Space) g T | Recaliof Food - 9.0 S e 13D | GESE i o
Dry Storage PERSONNEL . = o T oTer T e washroom(s)  Tama | < | Licence
Storage of Food for Staif Y Demonstrating Knowledge 32 Hand Wasthg Station{s) 132 \\, Rodent and insect Conlrol -
ARATICN AND HANDLING \\, Employee Heatth 0.0 | FEO8 LLS AND CEILINGS Ea A Other Infractions/Hazards
Thawing Methods Personal Hygiene Practices 10:4 j ﬂé?ri’ib’;r?;ﬂ{;d&;h and Mamtenance) ' N
Cooking Methods N.O. - Nat Observed; § - Satisfactory; U — Unsatl:factory MI - Minor Infraciion; MA — Ma;or Infractlon CR — Critical Infraction I T

i — _— _ S _ —
B'Green Re-inspection
S DYes E No
[ Light Yeliow [[] park Yellow @Cﬁi\ \\H | Reauirea: -
D Stnped Red D Red Date of Inspectlon If Yes, Date:
Wh:tc - Office; Yellow — Operator Blue Copy for Posting 01/2019
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