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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Assembly table cooler temperature recorded at a range of 7 degree Celsius to 8 degree Celsius. Cooler should not be used 
until repaired/replaced. Food items moved to another fridge. Operator directed to put "DO NOT USE" sign on it. 

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: In the staff washroom. handwashing sink's faucet is leaking for the hot water and water supply was closed from bottom. Hot 
and cold water must be available at all times. 
Correct-by Date: 11/14/2023

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation:  Receiving area door have a gap, provide tightly sealed entrances and/or screened entrances to prevent the entry of insects, 
birds, rodents, and other pests. 
Correct-by Date: 01/05/2024

43. Failure to maintain sanitary construction and maintenance / Food Protection / Observation of Health Hazards
 -  
Observation: In compliance

44. Other EHO observations
 -  
Observation: Routine inspection was conducted today at the facility and it was observed that the dairy fridge 2 (close to the wall) in the 
drinks area had no thermometer. A thermometer must be available at all times. Sliced cucumbers were labelled with best before date for one 
day and kept at room temperature. Concern discussed with the manager and education provided. 
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45. Other EHO observations
 -  
Observation: At the time of inspection, it was observed that hose was inside the sanitizing solution in the sink. An air gap must be 
maintained to prevent backflow of water. Concern discussed with the manger and education provided. 

46. EHO closing comments
 -  
Observation: Routine inspection was conducted today at the facility and the following was observed: -
1. Quat is used as a food grade sanitizer for manual dishwashing.
2. Chlorine is being used as a food grade sanitizer for food contact surfaces. Cloth towels dipped/soaked  in the Chlorine solution are used 
to wipe the food contact surface and put to wash after one use. Strength of chlorine solution was high at the time of inspection. The strength 
of Chlorine solution must be 100ppm.


