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tions. Non-critical items must be comected by the next routine inspection or a shorter period of time as may be specified by the inspector. Failure to comply with
Mailing Address 0 Box Al Tulita NT XoE& OKO T £ Q Yessf) No any time limits for corrections specified in this notice may resuit in revocation or suspension of your Food Establishment Permit and closure of your establishment.
Physical Address Date of Inspectlon:
(/m/y) 3o(0ql2o LEGEND _ Circle One of: YES (in compliance) NOB (not observed) Mark Y " in Box R (repeat violation)
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124 Proper coollng time and lamperatures YES NONA GOB 204| unnecessary hand contact with Garbage & refuse properly disposed and Testing Devices/Logging of Temperatures
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