Establishment Name () < Vow n NV L,'f' A (oo, e canit) P thimen L\ q 2)/‘}' NON-CRITICAL ITEMS: Based on the inspection today, the non-critical items identified below are violations of the Food Establishment Safety Re
X182 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
Medling Acdres= 0 0. Box g 41 Al 0 Yes §Y No any time limits for corrections specified in this notice may result in revocation or suspension of your Food Establishment Permit and closure of your establist
Date of Inspection:
Physical Adch 2
wical aodress 3500 Ok B po~At Rodd (dimiy) al/ 65/ Q) LEGEND _Circle One of: YES (in compliance) _NOB (not observed) MoRera in Bos s R (rensat violatlor)

Routine Inspection [ Complaint O Fallow-up Inspection O If follow-up, date of previous Inspection {d/m/y) ; NO (notin compllance) NA (not applicable) DI (controlled during inspection)
CRIT|CAL |TEMS Based on the inspection today, the critical items identified below are violations of the Food Establishment Safety Regulations. Critical Compl iance Status ool g Comp“ance Status 'y
iterns must be corrected at the time of Inspection or controlled in a manner that will not pose a food safety threat. Failure to immediately cormrect or control critical
items may result in revocation or suspension of your Food Establishment Permit and closure of your establishment. Food Equipment and Utenslls Physlcal Facillties

- s Adequate facilities available to wash, rinse Food contact surfaces properly constructed or
LEGEND ~ Clrcle One of: :‘l;:)s(ﬂ:tclomp "a':fe) ::B( (":’ t °b;°":|d) Mark‘v "InBox: R (repeat violation) 501| and sanitize uiensils andior equipment. ESNC NA NOB 601| located. Acceptable material used @ NO NA NOB
n compiiance) not applicable) CDI (controlled during Inspection) Appropriate procedures followed for
5021 mechanical and/or manual dishwashing EE O NA NOB _@@ cold water available; adequate pressure YE_Q@ NOB
Compliance Status col| R Compliance Status col | R - 603 S C
. | Tnllet facamies adequale number pmperiy
Time/Temperature of Potentially Hazardous Foods Personal Hyglene of Food Seﬁk}e WOrkersr\ o 504} Food stored in food grade material YES NO NA @ ™ 604] constructed, supplied and cleaned YESNO _ NOB
- 3 = Equipment and utensils that contact food are
101] Cold holding temperafuires < 4°C \YESNO NA NOB 201| Hands clean & properly washed NO  HOB) 505| corrosion resistant and non-toxic fesho  nos 605{ Adequate lighting fighting protected ‘@ NO  NoB
102] Hot holding temperatures 260°C = (202 )Adequale handwashing facilties supplied & Equipment in good repair, cleaned and =
- YES NO NA (NOE) N__7 accessible vesfid  Nos 506/ sanitized YEINO  NOB 605} Adequate mechanical ventilation; YES NONA NOB
103| Proper cooking of raw food of animal 203| Food handlers free of disease or condition that Sl T Pramises clean, uncluttered, cleaning and
origin YES NO NA O glay spread through food | - ESNO NA NOB General Sanitation 607 maintenance squipment proparly stored (‘Y=E’ NO NA NOB
: T ood handlers using proper utensils to avol = .
104] Proper cooling time and lerT:peTalurBS YES NO NA @j 204] unnecessary hand contact with Garbage & refuse properly disposed and Testing Devices/Logging of Temperatures
105, f\dequal‘e equipment to maintain food “ESNO NA NOB ~—_cooked/prepared food YES NO NA 701]{ facilities maintained 0 NOB e
emperatures as| ) F Non-food contact surfaces proper orking dishwasher temperature and pressure
106| Proper monitoring of temperatures ?E=S’NO NA OB 5|/ Food training certification YES@A gos / 02 o:r?struclad, in good rapalrl;nc?il:an LWWES NO NOB B801] gauges YES NO@ NOB
107| Proper rehealing procedures for hol holding | YES NO NA Potentially Hazardous Foods Protected from Contamination Food halragle{s properly attired and good A v e ided-./ W
i o 703| personal hygiene NO NA NOB emical test kits and/ or papers prov
108| Proper thawing procadures YES NO NA@ 401, Food separated and prolected SN m Adequate protection from vermin and insect Temperature logs maintained for refrigerated
Food, Water and Ice from Approved Sources &3 jFood contact surfaces cleaned and 704| pests Q NO NOB 803| storage units (non-regulatory requirement) YES NOWNA)NOB
' PP sanilized YES NO NA floB - - = =t
= = Living or sleeping quarters separated from Other
301| Food obtained from approved sources YESINO  NOB 403| Facility free of pests (vermin and insects) (JESNO RO 705] food service area YE¥ NO NA NOB
302| Food in good condition, safe and 404] Toxic chemicals properly labeled, stored or - Birds or animals other than guide dogs
unaltered YES NO used fo prevent food contamination YES NO @ 706] excluded from premises YES NO NA NOB
— 405] Proper disposal of relurmed, previously Wiping cloths used properly and stored
3nai Food properfy labeted YES NO served food YES NO .@ 707] in senitizing solutlon YES NO NA feaD
o —
Food Temperature Observations e Canectio
ey P Tern Temp Number Observations and Corrective Actions R Daiol
Item / Location (eC) Item / Location (*C) item / Location {°C)
oGt o Hae | T 75 | Completre frod Saf=ty ’qummcl cevifn Cole
[ * - N,
X ‘e Nt C ATy ") Com La."\ﬁ :
met F‘ﬂt’[fj‘l& 2 Q‘% \‘ \ mﬁA \AI‘D& _h_ |n§_‘_ N D N
Sandwich (horer 1.9 I~ S .
Y921 _Ahnead Dﬁ O.Dc—n\rﬂ L al\ Frvead (oA Cr—suirfa e
I+ | av~A non -FODA C'Df\ \"OLC=9-— Sut{a oo S {VV\VKS*_ b
item Carrection
N Observations and Corrective Actions s Cle exne d_ cnd san Eal 2.< ol A b le a ol = voate
A e O'Qe,f"\'haf\cx\ \nS p:za—th of- —Hne__ (‘.,Qg THion S \hﬁ.\r\(j Soluinda Lbz-_.—fw-e_p_m IOO‘- 200 DDm
C \ -
w3 lZLQmCJﬁ/wa\‘-fr\ Saﬂ\ha\m STD)LU["ocy\W\f\Qf\
fe0z| P4 Hae ‘hm%_’, 'Df_, .n&Vednm theve Wwas no "3 L A L Sse . = ;_)n\JA _ .
X -ID7, '
Al fe X | -
____i— runnng woker lhe Dperalbe (< wavied "":j Enforcement Action: mark-v™, it Appiicable)
O civve e i< audd epll e F:u e inSpecity
W ?Oﬁ Cornp L.Q_‘h SN Re-nspection Required: Yes [X nol] BwW
‘ 5
Approximate Date of Re-inspectlon: 2 ?— g O . 2/ ) Food Discarded l I Other l
. ’
c2) (e MmPle wWere 1 A—
lWo Wy 0\‘- ~ SR ’P S e ke‘ A Person in Charge Name: X S Y » L_ Environmental Health Officer Nama: th L_\L’)-
) \"‘\l \I oL DU e aud
Person in Charge Signature/ I Environmental Health r Sigl re:
! . ' ! [
202 Provide anwd hand Soad \vna dispoenscr Do %NMW i :ﬂw
the hand . Nl -~ v AT Date ~—
i) N\QJ“T ) L (dimy} nl/\ / \9 / fb\

NWT1411/0914



