
Version 6.0 January 2019 Replaces Version 5.1 Food Premises Standard Operational Procedures 

FOOD PREMISES INSPECTION FORM 
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Water (Quality and Quantity) • 

Sewage Disposal 2.0 FOOD STORAGE 4.0 0:0p6 	sp .ky. 

2.1 ./ Storage of Potentially Hazardous Foods 4.1 D isplay Methods 7.5 - 
Eating Utensils and Dishes 11.3 Solid Waste Handling 

22 ,... Frozen Storage 4.2 •dvannt: Preparation 8A CI:V*10.46;*OTiziNG 12.0 LIGHTING A 
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2.4 Refrigerated Storage (Methods) 5.1 i Record Keeping 8.2 
Detergents and Chemical Use and 
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12.2 ..--ii VernIta lion 

2.5 , Refrigerated Storage (Space) 5.2 r Reci-J1 of Food 9.0 SAM': a tA c ■ ta ES 13.0 GE 	YdAC 

2.6. r-  Dry Storage 6.0 PERSON fi 9.1 'Way iroom(s) 13.1 Licence 

2.7 .. - Storage of Food for Staff 6.1 - Demonstrating Knowledge 9.2 Hood Washing `','t 	ori(-,1 13.2 ---. Rodent and Insect Control 
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3.2 - Doi,. ig Wietrods N.O. - Not Observed; S - Satisfactory; U- Unsatisfactory; MI - Minor Infraction; MA - Major Infraction, CR - Critical Infraction 
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Re-inspection 
Required: 	 Yes 	ligN0  

If Yes, Date: Date Inspection: 

White - Office; Yellow - Operator; Blue - Copy for Posting 

Licence #: 

Type: 

Category: 

Water Supply: 

❑ Routine 

. Private 

Re-inspection 

111 Municipal 

1111 Class 3 	 TI Class 4 

New 

 
CANADA 

❑ Class 5 

❑ New Licence ❑ Other 
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