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CR|T|CA |T MS Based on the inspection today, the critical items identified below are violations of the Food Establishment Safety Regulations. Critical

items must be corrected at the time of inspection or controlled in a manner that will not pose a food safety threat. Failure to immediately correct or control critical
items may result in revocation or suspension of your Food Establishment Permit and closure of your establishment.
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Time/Temperature of Potentially Hazardous Foods ~ Personal Hygiene of Food Service Workers
101| Cold holding temperatures < 4°C {YES]NO NA NOB 201] Hands clean & properly washed YESNO OB/
102| Hot holding temperatures 260°C S 202 Adequate handwashing facilities supplied & .

YES NO NA (NO| accessible ESNO NOB
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temperatures (YE3 NO NA NOB 205/ Food training certification ESNO NA NOB
106] Proper monitoring of temperatures YES NON A MOB>
107| Proper reheating procedures for hot holding | ys NO NA MIOP Potentially Hazardous Foods Protected from Contamination
108 Proper thawing procedures YES NO NA 0 401| Food separated and protected YES NO NA-NO

402| Food contact surfaces cleaned and
Food, Water and Ice from Approved Sources sanitEa YES NO NA/NG

301| Food obtained from approved sources YESNO §op 403| Facility free of pests (vermin and insects)  ([YES’'NO
302| Food in good condition, safe and @ Toxic chemicals properly labeled, stored or

tnalierid YESNO (I0P used to prevent food contamination YESNO (NO
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303| Food properly labeled YES NO OB served food YES NO NO
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NON"CRIT' CAL ITEMS: Based on the inspection today, the non-critical items identified below are violations of the Food Establishment Safety Regula-
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 with
any time limits for corrections specified in this notice may result in revocation or suspension of your Food Establishment Permit and closure of your establishment.
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Food Equipment and Utenslls Physical Facilities
|~ equate facilities available to wash, rinse Food contact surfaces properly constructed or
501| aind sanitize utensils and/or equipment. YE{ENA NOB 601/ located. Acceptable material used. /YES NO NA NOB
Appropriate procedures followed for ) , b
502| mechanical and/or manual dishwashin& Vr YE% NO NA ﬁ&ﬁj /SE:Hot & cold water available; adequate pressure @IO NOB
503| Proper ems mo NA NOB P r dis | of sewage & waste water [o] NOB
M~ Toilet facilities: adequate number, properly
504/ Food stored in food grade material YES NO NA NOB| 604} constructed, supplied and cleaned YESNO ( NOB>
Equipment and utensils that contact food are oS oW
505| corrosion resistant and non-toxic @0 NOB 605| Adequate lighting; lighting protected '@0 NOB
Equipment in good repair, cleaned and
506/ sanitized NO NOB 606| Adequate mechanical ventilation; NO NA NOB
Premises clean, uncluttered, cleaning and
General Sanitation 607 maintenance equipment pro, stored \.._.i O NA NOB
Garbage & refuse properly disposed and Testing Devices/Logging of Temperatures
701| facilities maintained SMESNO _ NOB '
Non-food contact surfaces properly o Working dishwasher temperature and pressure
702| constructed, in good repair and clean (YESNO  NOB 801 gz YES No@ NOB
Food handlers properny attired and good é( ’}l I 'f (
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Living or sleeping quarters separated from N—""
705/ food service area YES NdﬂOB Other
Birds or animals other than guide dogs
706/ excluded from premises YES NO NA NGB)
Wiping cloths used properly and stored
707] in sanitizing solution YES NON y
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Environmental Health Inspection Report
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Under authority of the Public Health Act and/or Tobacco Control Act, an inspection of the above listed facility/operation was conducted and the following
observations and/or Orders are made. Required Correction Dates are listed.
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