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. Holding Methods “78 FOOD EQUIPMENT AND UTENSILS 10:2 = Walls (Construction and Maintenance)
1{1' ~ Approved Source 34 Cooling Methods 74 — :'nostt::'Il;gg:]pg:\ednugﬁlseigr;,"(g:)nslmchon, 10:3 - ﬁz’:::gz a(r? Co:)stmcﬂons and
- Purchasing and Receiving 35 Re-heating Methods 72 — Food Contact Surfaces 119 | WATER SUPB 0 WASTE DISPOSAE -
F : ~ Acceptable Containers and Labeling 35 Handling Methods 73 — Mechanical Dishwashing N -~ Water (Quality and Quantity)
2a . 1 FOOD STORAGE o s S 4.9 HEERVICE T4 - Manual Dishwashing 112 - Sewage Disposal
21 e Storage of Fotentially Hazardous Foods e Cisplay Methods ’ TE Eating Utensils and Dishes 1187 Solid Waste Handling
e ~ Frozen Storage 42 Advance Preparation 88 [ HIZING - , 420 | LIGRTING AND VENTRATION o
3 - Refrigerated Storage (Temperature) 548 SROEEEFEE AND RECALLS » 81 | Cleaning and Sanitizing 121 ) Lighting ]
g 1 4 Refrigerated Storage (Methods) 51 — Record Keeping 82 petergents and Chemical Use and 1220 Ventilation
— Refrigerated Storage (Space) 5.2 — Recell of Food 190 | SARNITAR AES : ~ 130 | GERERAL T
-~ Dry Storage 6.0 PERSCHNED: : ! : : 9 ~— Washroom(s) ) 131 P Licence o
o " Storage of Food for Staff Bt —_ Demonstrating Knowledge Q2 — Hand Washing Station(s) 132 - Rodent and insect Control
39 | FODD PREPARATION BND WANDLING .~ B2 — Employee Health 10.6 | BLOORS, WALLS AMD CEILINGS . 1433 Other Infractions/Hazards ¥
e Thawing Methods e ,-—! Personal Hygiene Practices 01 Floors (Construction and Maintenance) :
Cooking Methods N.O. - NoE'Observed; 8 - Satisfactory; U Unsatisfactory; Ml — Minor Infracticn; MA — Major Infraction; CR — Critical tnfraction o
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