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Routlne Inspection O3 Complain Follow-up Inspection O If follow-up, date of previous inspection {(d/m/fy] ;

CRITICAL ITEMS: 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 & manner that will not pose a food safety threat. Failure to immediately correct or control critical
iterns may result in revocation or suspension of your Food Establishment Permit and closure of your establishment.

LEGEND Circle One of: YES (In compliance) NOB {not observed) | Mark*v "inBox: R (repeat violation)
NO (not in compliance) NA (not applicable) | DI (controlled during inspection)
Compliance Status col | R Compliance Status Sl [E
Time/Temperature of Potentially Hazardous Foods | Personal Hyglene of Food Service Workers
101" Cold holding temperatures < 4°C | ,}'Eg NO NA NOB 201] Hands clean & properly washed YES NO ég‘;)
102] Hot holding temperatures 260°C o= | 202| Adequate handwashing facilities supplied & .
| YES NO accassible @ NOB
103 Proper cooking of raw food of animal I, 203| Food handlers free of disease or condition that )
| origin YES NO oB ) may spread through food YES NO NA @
I = ? e =% =S P wer M0 ML I Food handlers using proper utensils to avoid i |
104 Proper coping e and 18IRSrahnes s |uYES Hﬁ"f.“ﬁt k| 208| unnecessary hand contact with
105 Adeguate equipment to maintain food | cooked/prepared food YE NA 8
| temperatures @L’ NA NQB-| - .| | 208 Food traini tificati
106, Proper monitaring of temperatures vES No NA(§iO . | raining certification LYE N
107, Proper reheating procedures for hot holding | yes NO NA QOBY | | | Potentially Hazardous Foods Protected from Cdntamination
108! Proper thawing procedures _::y_vgs NO NA G468 | | 401 Food separated and protecled YES NO NA(ﬁﬁb
= | 402| Food contact surfaces cleaned and
- Food, Water and Ice from Approved Sources sanilized ONA NOB
301| Food oblained from approved sources Qggjo NOB 403| Facility frea of pasts (varmin and Insecis) jNO NOB
302| Food in good condition. safe and - | | 404 Toxic chemicals properly labaled, stored or | 1
unaltered @0 NOB 1 used to pravent food contamination EFNO__ NOB
—_— e i 405| Froper disposal of returned, previously
303 Foodpropery labaled . -+ ko sfVESRD S NOBL | 0] | © ieervedioos BabERman ThL 0 . oflESNO  NOB

Food Temperature Observations
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NON-CRITICAL 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 comected by the next routine inspection or a sherter 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 Pefmit and clesure of your establishment.

[ LEGEND Circle One of:

YES (in compliance)

NOB (not observed) 1k Mark *v"" In Box:

R (repeat violatlon)
I NO {not In compliance) NA (not applicable) CDI (controlled during Inspection) _
b— W T e T s et
1
Compliance Status col | R Compliance Status | coi | R
| v
Food Equipment and Utenslls Physical Facilities
Adequate facilities avallable to wash, rinse | [ Food contact surfaces properly constructed or |
_501] and sanitize utensils and/or equipment. @3 O NA NOB | 601] located. Acceplable material used. %ﬁ_m NOoB
- Appropriate proceduras followed for
502, mechanical andior manual dishwashing ' O NA NOB 602 Hot & coid water available: adequata pressure EE-:: NOB
_m&m_l_mmqr frozg it 603, Propar disposal of sowage & washy waler HO& | L
| Tolet factilies: adequate number, proparly |
| 504, Food slored in food grade material | 604, constructed, supplied and cleaned g & NOB| |
[ Equipment and utensils ihat contact food are '
505 comrosion resistant and non-toxic | 605 Adequate lighting; lighting protecied téﬁ) NOB
= quu pmenli in good repair, cleaned and 1 1 TNEE] ] e T
508, sanilized | | | 806, Adeguale machanical ventilation; YES NO ﬁ_}jgﬂ_ L |
Premises claan, uncluttered, cleaning and !
General Sanltation 607| mantenance equipment properly stored @ NA NOB e
Garbage & refuse properly disposed and Testing Devices/Logging of Temperatures
701 facilities maintained ko NoB e 2 e R S i S
Non-food contact surfaces properly Working dishwasher temperalure and pressure =
702| conslructed. in good repair and clean ES NOB 801 gauges YES ND&JOB
Food handlers properly atlired and goed =
703| personal hygieng 310 YES NO NA NDB _802| Chermical fest kits and/ or papers provided |
| Adequate protection from vermin and insect : Temperalure logs maintained for refrigeratad
| 704| pests BRI YE__!O NOB _803] storage unils (non-reguiatory requirement)
| Living or sleeping quarters separated from Other
| T05| food service area ___ MYES ko Na NOB = P Sa iy
i Birds or animals other than guide dags ] | | | ; ]
| 706| excluded from premises e YES NO NA NOB AT T | | ot e =
| Wiping cloths used propetly and stored | |
| 707/ in sanitizing solution o YES NO N@’ I bk
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Number

Observations and Corrective Actions

Correctlon
Date
{If applicable)

Enforcement Action: (Mark ¥, It Applicable)

Re-lnspecllon Raqulred Yes

Elitnbllshment Closed /-} Yes

r
| Approximate Date of Re-Inspaction: /" }

Other

Food Discarded _ f

T LR
Person in Charge Name:

Person in Charge Signature:

Date
{c/m/y)




