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CR|T|CAL ITEMS: Basedonthe Inspection today, the critical items identified below are violations of the Food Establishmant Safety Regulations. Critica
itemns must be corrected at the time of inspection or controlled in a manner that will not pase a food safety threat. Failure 1o immediately correct or control critica
itemns may result in revocation or suspension of your Feod Establishment Permit and closure of your establishment.
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NO (not In compliance)  NA (not applicable) CDI (controlled during inspection)
Compliance Status col | R Compliance Status coigl R
~ Time/Temperature of Potentially Hazardous Foods | Personal Hyglene of Food Service Workers
101 Cold holding temperalures s 4°C AEX NO NA NOB 201] Hands clean & properiy washed NG NOB
102/ Hot holding temperalures 260°C o 202! Adequate handwashing facilities suppiied &
@ NONA NOB accessible ____lfegino  noB |
103| Proper cooking of raw food of animal 203| Food handlers free of disease or condition that |
origin NA NOB _may spread through food o ESJNO NA NOB
104| Proper coaling time & temperatures Food handlers using proper utensils to avoid
204 unnecessary hand contact with
; | YESNONA f0 cocked/preparedfood é: ho NA NoB |
i e gl o Sl i+ FRG.NA NO =l Potentially Hazardous Foods Protected from Contamination
106/ Proper monitoring of temperalures NO NA NOB 401| Food separated and prolected {E9NO NA NOB
107, Proper reheating procedures for hot 4 402] Food contact surfaces cleaned and
holding (gﬁo NA NOB | sanitized
108| Proper thawing procedures S WO NA NOB 403| Facility free of pasis {vermin and insecis)
Food, Water and Ice from Approved Sources 404 I:;:f,g";;; TRt ey oo oy .
301| Food chtained from approved sources [ #ES YO NOB i ) =
302| Food in good condition, safe & |
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{303] Food properly labeled | 0___NOB
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NON-C RITICAL ITEMS: Based on the inspection today, the non-critical items identified below are violations of the Food Establishment Safety Regul:
tions. Non-critical items must be corrected by the next routine inspection or a shorter period of time as may be specified by the inspector. Failure to comply wi
any time limits for comrections specified in this notice may result in revocation or suspension of your Food Establishment Permit and closure of your establishme

LEGEND Circle One of; YES (in compliance) NOB {not observed) ' Mark “v"" In Box: R (repeat violation)
NO {notin BOI"I"ID"HI'ICE) NA {(not appllcable) CDI (controlied during lnspectlon}
A I -Ral
Compliance Status col| R | Compliance Status col | R
Food Equipment and Utenslls | Physical Facllities
Adequale facilities available o wash, rinse y Food contact surfaces properly constructed or 3 [
501/ and sanitize utensils and/or equipment. 601| located. Acceptable malterial used. NO NA NOB ik
L~ Appropriate procedures followed for
‘,,502( machanical and/or manual dishwashing A N 602 Hol & cold water available; adequale pressure @ NO NOB
503/ Proper storage of frozen food tems ] @N_O_N_A NOB 603| Proper disposal of sewage & waste water NO NOB
| Food storage containers not used for Toilet facilities: properly construcied, supplied
504 other purposes @ NO NA NOB 604| & cleaned L ‘ﬁﬂo NOB
Equipment and utensils that contact focd are By
|_505| corrosion resistant and non-toxic NO NOB | 605 Adequate lighting; lighting protected | @NO NOB |
Equipment in good repair, cleaned and o= !
506/ sanitized 1 0 NOB |_6G6| Adequate mechanical ventilation: ,@ND NA NOB | |
General Sanitation Testing Devices/Logging of Temperatures
I'Garbage & refuse properly disposed and & Proper localion of thermometers and -
701| facilities maintained EZNO  NOB 801| thermometers working accurately @ NONA NOB .
Nen-food contact surfaces properly Working dishwasher temperature and pressure
702| construcied, in good repair and clean & NO  NOB 802| gauges @_NO NA NOB
703| Food handlers properly attired »@’ NO NA NOB i 803) Chemical test kits and/ or papers provided - NO NA NCB
Adequate protection from vermin and Insect Temperature logs maintained for refrigerated
| 704| pesls o) NO NOB _604) storage units (non-raguiatory requirement) ES/NG NA NOB |
Living or sleeping quarters separaled from S
_T05| food service area _-_@NO NA NOB =
706 Premises free of live birds and animals @NO NA NOB ] |
=
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material, and where washing and rinsing
can be done in one sink and the other sink
can be used for sanitizing with a corrosion
resistant drainage rack.

(3) Where utensils that are repeatedly used in the
handling of food are clcancd and sanitized, an operator
shall not use the cleaning and sanitizing equipment
referred to in paragraph (2)(b).

{4) Anoperator shall ensure thatall equipment and
utensils are put through the following processes:
(a) washed;
(b) rinsed;
(c) sanitized.

(5) Where equipment or utensils are washed by
hand, an operator shall ensure that
(2} cleaning is done in a sink with a detergent
solution capable of removing soil and dirt;
(b) rinsing is done in another sink with clcan
watcr at a temperature of not less than
43°C; and
{c) sanitizing is done in a third sink, if there
are three sinks, otherwise in the second
sink.

(6) Anoperator shall ensurc that any equipment or
utensils that are to be sanitized arc sanitized by
immersion in

{a) clean water at a temperature not less than
77°C for not less than 45 seconds;

(b) aclean chlorine solution not less than 100
parts per million of available chlorine ata
temperature not less than 24°C for not less
than 45 seconds;

(c) a clean quaternary ammonium compound
solution not less than 200 parts per million
at a temperature of not less than 24°C for
not less than 45 seconds;

(d} a clean solution containing not less than
25 parts per million of available jodine at
a temperature not less than 24°C for not
less than 45 seconds; or

{(e) a solution containing a sanitizing agent
that is non-toxic to humans and provides
a bactericidal result not less than would
have been achieved under paragraphs (a)
through (d) and for which a convenicent
test reagent is available.
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corrosion, permettant de faire le lavage et
le ringage dans 1'un ct, dans I'autre, la
désinfection avec un égouttoir fait d’un
matériau résistant 4 la corrosion.

(3) Lorsque des ustensiles réguliérement réutiliscs
dans la manipulation d’aliments sont ncttoyés ct
désinfectés, I'exploitant ne se sert pas de 1'équipement
de nettoyage et de désinfection visé a I'alinéa (2)b).

(4) L’exploitant veille & ce que tout I"équipement et
tous les ustensiles soient soumis  la procédure suivante :
a) lavés;
b) rincés;
¢) désinfectés.

(5) Lorsque I'équipcment ou les ustensiles sont
lavés a la main, 'exploitant veille 4 cc que les
cxigences suivantes soicnt satisfaites :

a) le nettoyage sc fait dans un évier i ’aide
d’une solution détergente capable
d’éliminer la saleté;

b) le ringage se fait dans un autre évier, dans
de I'cau propre i une température d’au
moins 43° C;

c) la désinfection se fait dans un
troisiéme évier, 8’il en est, ou, sinon, dans
le deuxiéme évier.

(6) L’exploitant veille a ce que tout équipement ou
ustensile a désinfecter le soit par immersion dans, selon
le cas :

a) de I'eau propre 3 unc température d’au
moins 77° C pendant au moins
45 secondes;

b) une solution chlorée contenant au moins
100 parties par million de chlores
disponible, 4 une température d’au
moins 24° C, pendant au moins
45 secondes;

¢) une solution propre contenant un composé
d’ammonium quaternaire dans une
proportion d’au moins 200 parties par
million, & une température d’au moins
24° C, pendant au moins 45 secondes;

d) une solution propre contenant au
moins 25 partics par million d'iodecs
disponible, & unc température d’au meins
24° C, pendant au moins 45 secondes;

¢) une solution contenant un agent
désinfectant non toxique, dont I’action
bactéricide donne au moins des résultats
aussi efficaces que les méthodes décrites



