
Food Premises Inspection Summary Report

JPM Dairy Bar and Canteen

729 NB-148
Nashwaak Village NB

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-01725

Class/Classe 4

Routine Compliance

August 12, 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

Food contact surfaces, equipment and utensils shall be operated in a manner that ensures the
safe and sanitary handling of food (i.e., need to dismantle meat grinder for cleaning).

Corrected

Comment: A fly strip was hung in the corner over a food preparation area.  Use of
these in kitchens is acceptable, but they should be placed over areas where no food is
prepared or moved under to prevent cross-contamination.

7.2

Corrective Actions: Fly strip was removed during inspection.

MA

Premises with private water supplies shall follow the water sampling plan to demonstrate
potability as per Appendix I of the Food Premises SOP.

August 24, 2023

Comment: Operator must provide an acceptable bacteriological sample. Keep sample
results on hand so they may be viewed by a public health inspector.

11.1 MA

Premises with private water supplies shall follow the water sampling plan to demonstrate
potability as per Appendix I of the Food Premises SOP.

August 24, 2023

Comment: Operator must provide an acceptable inorganic sample result.  An
acceptable result may be no older than 5 years.  Keep an acceptable result on hand so
it may be viewed by a public health inspector.

11.1 MA

CLOSING COMMENTS

Follow up to be completed no sooner than 2023-08-24.

Rating colour: Dark Yellow
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