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10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: Hot holding unit was measured at 51 degrees celcius.The operator was prompted to adjust the temperature. This was 
corrected during the inspection. The operator was given a thermometer to monitor the themperature of the hot holding unit. 

18. Separate raw foods from ready-to-eat foods during storage and handling
 -  
Observation:  Raw meat was stored close to  pre-cooked foods with some ready to eat food on top of raw meat. Store raw foods separate 
and below cooked / ready-to-eat foods. The operator was directed to seperate raw meats away from all ready to eat or pre-cooked foods. 
This was corrected during the inspection

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: No sign of pest infestation. Operator has  an intergrated pest management system in place. 

46. EHO closing comments
 -  
Observation: A routine inspection was conducted at this facility today. All inspection findings were discussed with the operator. Required 
corrective actions were taken during the inspection. 
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