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Food, Water and Ice from Approved Sources 402 Rfgod confact sufisces desped A1 % . pon T — I (ESno  Nos 803] storage units {non-requiatory requirement) | YES NO NA (N
L 1 . iving or sleeping quarters separated from
301] Food obtained from approved sources ¥EENO  NOB 403| Facility free of pests (vermin and insects) NO  NOB 705/ food service area YES N@ NOB Other
h&?_) Food in good condition, safe and \/ 404| Toxic chemicals properly labeled, stored or Birds or animals other than guide dogs
unaltered YES @ NOB \/ used to prevent food contamination YE$ NO NOB 706] excluded from premises YER NO NA NOB
p— 405| Proper disposal of returned, previously Wiping cloths used properly and stored
303| Food properly fabsled @ — — served food YES NO @)GOB 707] in sanitizing solution YES NO NA N@
Food Temperature Observations ftem R
Temp Temp Tarmp Number Observations and Corrective Actions S Date
Item / Location (¢C) item / Location (=C) Item / Location {°*C) | —
4 H //
ML ool oA 44 | |Fozen meat -4 | | Wall i ool 20 '
Dawy cooler 1.4 | |leo cwanm freezanl -2
Del "Coolon 22 | ligol n freezex (-2 -
Corraction = b
iltem ¥ Observations and Corrective Actions LW
- v oN g =~
At fime. of inspechon np fod prepanation was observed el ]
Note: Sfwe wind dpserved 1 e, 1000 winintauned_and._ clean’ 2L
LR
)
202. | Expired ba bu food and medicedion were oboserverd ¢\
O.\DH_Q U\ﬂw\ Q PC\A/ &ﬁd \ i& ¥ R \DQSSCd Mf‘ b&)m Enforcement Action: (Mark ./.' if Applicable)
date. Rermove. <xpiccd DP“ooLULCJ‘Q anok ensure, - - J 0
reQula. cinecld and otation of fhenl petnapsciion Reashed: Yo 4L || || Crtaahment Ceses Yes nog |
Approximate Date of Re-Inspectlon: : Food Discarded | [ Other |
C Je
Z%‘ Ensm a c—e’(h ﬁ rd -%Od ha"n(iler \ 8 Dmc{-ﬁl lL\ / OZJ PersoninC lame: Environmental Health Officer Name:
g bome: a NeSSOx M {
C;Lw\ur\o,\ Hhe. Nous ot opeachor). fom
| Personin %ﬁ—w"‘) | EW Health Cfficer Signature:
o | ﬁ‘fhﬂ
Q0S| Provide. light cover &y lig nht _obove. focd Mm/oﬁm L2 — S i —
oNeCH. any) )A 2./21 o / I 7,/ 21

NWT1411/0914




