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Bret.ia Pb 
❑ Class 3 
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❑ Private 

Type: 

Category: 

Water Supply: 

E Class 4 	 ❑ Class 5 

❑ Re-inspection 	[1] New Licence 

Municipal 

Address: 5 At i;.2e 64 	6-f ,S- ,Q%,-.., 1  ❑ Other 

New  Brunswick 
CANADA 

White - Office; Yellow - Operator; Blue - Copy for Posting 
Version 6.0 January 2019 Replaces Version 5.1 Food Premises Standard Operational Procedures 
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Washroom(s) 

13.0 

13 

G t 	f2 A l- 

Licence 
2.6 

s'ss..- Storage of Food for Staff 6.1 . 
-N,,, 	, 

Demonstrating Knowledge 

Employee Health 
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• Rodent and Insect Control 
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Date of Inspection: 	I If Yes, Date: 
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