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19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Boxes of disposable cups were placed directly on the floor. The operator was directed to place all food items and supplies with 
potential contact with food on shelves that at least 6 inches off the floor. He operator took corrective action by providing shelves for the 
storage of food supplies. 

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation:  Some low level bleach disinfectants was undetectable when measured with the chlorine test trips. Ensure that the equipment 
or utensils are sprayed or rinsed with a chemical solution of an acceptable concentration. The operator was directed to reprep the low level 
bleach disinfectant at 100ppm. This was corrected during the inspection. 

46. EHO closing comments
 -  
Observation: A routine inspection of the Ecole St Joseph School’s kitchen was conduceted today. All inspection findings were discussed with 
the operator. All required corrective action were taken during the inspection.
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