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13. Proper hand hygiene practice by food handlers
 -  
Observation:   Operator/worker must wash hands as often as is necessary to prevent the contamination of food and every time disposable 
gloves are changed.

15. Certified Food Handler in Supervisory Role
 -  
Observation:  Operators must ensure that at least one operator or food establishment worker who has completed an acceptable food safety 
program is present in the food establishment during its hours of operation;
Correct-by Date: 07/26/2023

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Sandwiches in the display coolers were not labeled.  All wrappings of food must be clearly and properly labelled.
Correct-by Date: 05/27/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: At time of inspection, main hand sink was not functional. Directed operator to utilize hand sink by the ware ware washing 
station and ensure it is supplied with liquid hand soad and paper towel in a dispenser.

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Tap on hand wash sink by ware washing area were opposite, hot tap was dispensing cold water and cold tap was dispensing 
hot water. Repair sink taps.
Correct-by Date: 06/26/2023

28. Use of Approved Food Grade products for food contact surface sanitization
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28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation:  At time of inspection, no sanitizing solution was available. operator was directed to go obtain sanitizing solution. Ensure that 
the equipment or utensils are rinsed with a chemical solution of an acceptable concentration.

32. Proper method of wash-rinse-sanitize used for manual dishwashing
 -  
Observation: Demonstrated proper method of manual warewashing and provided chlorine test strips

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation:  At time of inspection, liquid hand soap was not in a dispenser. Ensure to provide all washroom with liquid soap in a 
dispenser.


