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CR|T|CAL ITEMS Based on the inspection today,

the critical items identified below are violations of the Food Establishment Safety Regulations, Critical

items must be corrected at the time of inspection or controlled in a manner that wili not pose a food safety threat. Failure to immediately correct or control critical
items rmay result in revocation or suspension of your Food Establishment Permit and closure of your establishment.
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Personal Hyglene of Food Service Workers

101] Cold hoiding lemperatures s 4°C (YE§NO NA NOB 1 ["201] Hands ciean & propery washed i'v‘E'shuo NOB
{7102 Hot holding lemperatures 260'C 202| Adequate handwashing faciiiies supplied & ==
|| | | | Yes NofiAOR acessble " _{yBIno  wos
1 103 Proper cooking of raw food of animal 203| Food handlers free of disease or condition that |
origin YES NO NA | may spraad thn:mgh food | YESINO NA NOB
104! P = 1 ‘Food handlars using proper utensils to avoid
0 i :
1045 Fropepenping "_m S o era?t.'ms__ L LA @ 204, unnecessary hand conlact with
105 Adequate equipment to maintain food cooked/prepared food ESINO NA NOB
lemperatures YESHNO NA NOB 205| Food wraining certification NO NA NOB
106| Proper monitoring of temperatures 5 O NA NOB -
107| Proper rehealing procedures for hot holding | VES NG NA o) | Potentially Hazardous Foods Protecled from Contaminatlon
108| Proper thawing procedures YES NO NA @ 401 Food separaled and prulectad YESWO NA NOB
402| Food conlact surfacas cleanad and
Food, Water and ice from Approved Sources santlized O NA NOB
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NON-CR'T'CAL |TEMS Based on the inspection today, the non-critical items identified below are violations of the Food Establishment Safety Regula-
tions. Non-critical iterns must be corrected by the next routine inspection or a shorter period of time as may be specified by the inspector. Failure to comply with
any time limits for corrections specified in this nolice may result in revocation or suspension of your Food Establishment Permit and closure of your establishment.
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