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FOOD PREMISES INSPECTION FORM 

Licence ft: C1)..-. 03D (O1 	Type: El Class 3 I'Class 4 L] Class 5 

Category: 	t Routine 111 Re-inspection ID New Licence 	U  Complaint 0 CD Follow-up Inspection 
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3,4 

'NJ 	Hddina Methods 

Cooling Methods 
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Installation and Maintananoe) 
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Walls {Constioction and Main(enance) 

Ceiling, Ponstnictiom 	and 
Maintenance) d [Approve S•ource 

Purchasing and Receiving - 3.5 	_ 1 Re-haang Methods 72 I Food Contact Surfaces WASTE DISPOSAL 	- - 

1.3 Acceptable Containers and tabel,ing 3.6 Handling Methods 7,3 Mechartit Dish -washing -11.1 ' rim Water (Quality and Quantity) 

2_0 FOOD STORAGE . . 	. , 410 -FOOD DISPLAY AND SERVICE Manual Elishwashing 11.2 

11.3 

IIIMIM 
ElliEll 

Sewage Disposal 

2.1 

2,2 
M Storage of Potentially Hazardous Fools 

Frozen Storage 

4.1 - 

4.2  

5.0 -RECORD -KEEPING 

Display Methods 7,5 	- Eatino Utensils and Uishes Solid Wale Handling 

Advance Preparation 13.0 -CLEANING AND SANITIZING 	- 	: 120  ON G AND VENTKAT#DN 

F 	. 	T 	I 	 ,  AND RECALLS ME Cleaning and Sanitizing 12.1 Lighting 

Refrioerated Storage (Methods) Record Keeping 8.2 
. 

Delements  and Chemical Use and 
Strage 

12_2 Ventilation 

2.5 Refrigerated Storage (Spec') 52 Re...1 of Food S.0 SAN ARV FADI LIVES 13.0 GENE 

Dry Storage 
Storage of Food (or Staff 

6.0 

6_1 

-PB1S 1 NNE1- 9.1 SArashroorn(s) 13_1 Licence 

Derm.-instrating Knowledge 9.2 Hand Washing Station(s) 13.2 \..r Rodent and Insect Control 

3,{) FOOD PREPARATION  AND -HANDLING   6.2 Employee Health 10.0 ROO !, S., WAII.S AND ..EILINGS  13.3 ,1,.j Other Infraaionseilaznnm 

3 Thawing Methods 63 	- Personal Hygiene Practices 10.1 Floors (Construction and Maintenance) 

3.2 Cookhlo Methods M.O. - Not Observed; S- Satisfactory; U- UnsaNsfactory; MO - Midor Infraction; MA - Major Infractinn OP - Gridcaf Infraction 
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Re-inspection 
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e of Inspection: II Yes, Date: 
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