
Food Premises Inspection Summary Report

Second Cup / Pita Pit

400 University Ave
Saint John NB E2L 4L2

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

02-039017

Class/Classe 4

Routine Compliance

October 3, 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

Dishes/utensils shall be washed, rinsed, sanitized and air dried. Corrected7.4

Corrective Actions: CDI

MA

Sanitizer solution shall be used in strict accordance with the manufacturer’s instructions on the
label (recommended strength and contact time).

Immediately

Observations: The automatic dispenser near the dish sink is not dispensing sanitizer.
Must use other dispenser for sanitizer or mix by hand. The bucket of sanitizer was at 0
ppm. It must be 200 ppm.

8.2 MI

Ceilings shall be designed to facilitate effective cleaning and sanitation. Immediately

Observations: Ceiling tile that is missing must be replaced.

10.3 MI

CLOSING COMMENTS

Rating colour: Green
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