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Name of Establishment:  Wkrai 	fi-5/verl  
Operator: 

Address: cnq  ILA 1 -14   1\),  

0 2 -  
FOOD PREMISES INSPECTION FORM 

Licence #: 	 Type; 	Class 3 	Class 4 Dciass5 

Category: 	t] Routine 	1171 Re-inspection 	D New licence 	Complaint 0 CD Follow-up Inspection 

Water Supply: 	IN Private 	El Municipal 
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1,0 	FOOD 	 3.3 	 Holding Methods 	 ..a 	FOODEQUIFMENT-AND UTENSILS- 	 10.1 	 W-dis (Construction and i.faintenance) 

Purchasing and Receiving 	 35 	li 	Re-heating Methods 	 7 2 , 	Fond Confect Surfaces 	 11.0 	WATE- SUPPLY AND WASTE-DISPOSAL-  
1.1 	 Approved Source 	 34 	 Coolir.g Methods 	 i.1 

1.2 

 
el 	

Food Equipment {Design, Construct 	. 
installation and Maintenance). 	a 3 	 Ceiling (Constructiohs and 

itlaintenance) 

1.3• 	\,1 ..i 	Acceptable Containers and Labeling 	[ 	3 6 	 Handling Methods 	 ' 7.3 	 Mechanical Dishwashing 	 111 Mil 	Water (Quality and Quantity)  

2.0 	FOOD STORAGE 	 " 	' 	4.0 	FOOD DISPLAY AND SERVICE 	- 	 74 	 Manual Dishwashing 	 -112 	kiMI 	Sewage Disposal • 	
■ 

.21 	 Storage a/Potentially Hazardous Foods 	43 	 Display Methods 	 , 	Ks 	\\.? 	Eating Utensil's and Dishes 	 " 	MEM. 	Solid Waste Handling   
2.2 	 Frozen Storage 	 4.2 	 Adrance Prepara;ion 	 a .ci 	CLEANING - 	OSA/NMI/4G 	 20 	LCGNGJJDVEN1lL.A1LON- 	- 
23 	 Refrigerated Storage (Temperature) 	5.0 	RECORD KEEPING AND RECALLS- 	 &1 	 Cleaning and Sanitizing 	 121 	----S\I 	Lighting 

■ 
2.4 	 Refrigerated Storage (Methods) 	5.1 	.... 	 Record Keeping 	 8.2 	 Daergents and Chemical Ilse and 

Storage 	 MI= 
Ventilation 

2. \‘1- 	Refrigerated Storage (Space) 	52 	 Recai of Food 	 a.a__ 	SANIT 'Y FACILITIES 	 - 	 tut 	GENE •  

2.6 	\‘‘ 	Dry Storage 	 00 	PERSONNEL 	 9.1 	 Washroom(s)  	KEEN 	 , 	Licence 
9. 3- 	1/4\... 	Storage of Food for Staff 	 Si 	 Demonstrating Knowledge. 	 0.2 	 Hand Washing Station(s) i 	13.2 	 Rodent and insect Controi 

L 3.0 	FOOD PREPARATION AND HANDLING 	 52 	Illa 	Ernp_Ioyee Health 	 10.0 	FLOG ., WALLS AND CEILINGS 	- 	MEMIIMIN 	Other Infractons/Hazards 
3.11,\..., 	rhavring Methods 	 5.3 	NM 	Personal Hygiene Practices 	111 	 1 	1 Fours (Construction and Maintenance) 

9' 3. Cooking Methods 	 1_ 	 MO. - No Observecf; S - Satisfactory; LI - Unsatisfactory; MI- Minor Infraction; MA -Major infraction; CR - Critical  fah-act-on  

4, )1114511  be. beeki .,APA _ 115ir) 
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- ()rice; YeATcy.., - Operator: a-lue - Copy for Poling 

Date of Inspection: 

Re-inspection 
Required: 

If Yes, Date; 

['Yes 
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Green 

El Light Yellow 	Ej Da rk Yellow 

El Striped Red 	Red ;nature: 
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