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CRITICAL ITEMS: pasedonthe inspection today, the critical items identified below are violations of the Foocd Establishment Safety Regulations. Critical
items must be corrected at the time of inspection or controiled in a manner that will not pose a food safety threat. Failure to immediately correct or contro! critical
itemns 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 abserved) Mark“v” " in Box: R (repeat violation)
NO (not in compliance)  NA (not applicable) CDI (controlled during Inspection)
Compliance Status col | R Compliance Status I8 NG
Time/Temperature of Potentially Hazardous Foods Personal Hygiene of Food Service Workers
101| Cold holding temperatures < 4°C (y&'s NO NA NOB 201| Hands clean & properly washed (YEBNO  NOB
102| Hot holding temperatures 260°C 202| Adequate handwashing facilities supplied & |57
YES NO NA §iOB) accessibla YEINO _ NOB
103{ Proper cooking of raw food of animal =R 203| Food handiers free of disease or condition that
origin YES NO NA @B may spread through food ESINO NA NOB
PR Food handlers using proper utensils to avoid
104| Proper cooling time and temperatures YES NO NA@ 204| unnecessary hand contact with =
105 Adequate equipment to maintain food cocked/prapared food Y O NA NOB
temperatures _ {Eﬂ NONA NOB 205| Food training certification 0 NA NOB
106/ Proper monitoring of temperalures ES NO NA NOB
707| Proper rahealing procedures for ot holding | YES NO NACROE) Potentially Hazardous Foods Protected__from Contamination
108| Proper thawing procedures YES NO NA(NO 401| Food separated and protected YES/NO NA NOB
402| Food contact surfaces cleaned and =
Food, Water and Ice from Approved Sources sanitized (FesNO NA NOB
301| Food obtained from approved sources ﬁEgND NOB 403| Facility free of pests (vermin and insects) NO NOB
302| Food in good condition, safe and 404| Toxic chemicals propery labeled, stored or 7
unaltered @ NO NOB used to prevent food contamination YES NO NOB
303| Food properly labeled QE;’NO NOB 405 ::5’:5 fd‘;su;;osal of relumed, previously eano NOE
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Food Establishment
inspection Report

This food premises inspection was carried out by an Environmental Health
Officer with the Department of Health and Social Services

Inspections are carried out under the authority of the Public Health Act

Food Safety Tips

CLEAN
Wash your hands frequently with soap and water before handling food or eating, and after handling
raw meats, using the toilet, fouching pets and animals and changing diapers
Wash counters, utensils, cutting boards, and other surfaces after they come into contact with raw meat.
COOK ’
Cook all meats, pouliry, and eggs to a proper internal temperature, as listed in the lable below.
Keep all hot foods at 60°C (140°F) or more, to prevent the growth of bacteria.
Use a kitchen thermometer to check cooking and storage temperatures.
CHILL
Chill all leftovers promptly to keep them out of room temperature
Refrigerate all perishable foods at 4° C (40°F) or less, to prevent the growth of bacteria.
Thaw frozen foods in a refrigerator, cold water, or a microwave oven, not at room temperature.
SEPARATE
Use separate cutting boards for raw meats, and raw fruits and vegetables.
Store raw meats below ready-to-eat foods, on lower refrigerator shelves, to prevent dripping.



NON—CR'T'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 peried of time as may be specified by the inspector. Failure to comply with
any time limits for corractions specified in this notice 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 “¥'"InBox: R (repeat violation)
NO (not In compllance) NA (not applicable) €DI (controlled during Inspection)
Compliance Status col| R Compliance Status col [ R
Food Equipment and Utenslls Physical Facllitles
Adequate facilities available to wash, rinse Food contact surfaces properly constructed or
501| and sanitlze utensils and/or equipment. @0 NA NOB 601| located. Acceplable materal used. @NO NA NOB
Appropriate procedures followed for
502 mechanical andior manual dishwashing___| {(ES MO NA NOB 60| Hot & cold waler available; adequate pressure (YESNO  NOB
apgar®
503| Proper storaga of frozen food items. | ¢ESNO NA_NOB | 603| Proper disposal of sewage & waste water fesyo o
Toilet facilities: adequate number, propery
| 504] Food stored in food grade material (YES)NO NA NOB 604] constructed, supplied and claanad ESNO__ NOB
Equipment and utensils that contact food are
505} comosion resistant and non-toxic NO NOB 605 Adequate lighting; lighting protected ES NO NOB
Equipment in good repair, cleaned and QE'J
506/ sanitized NO NOB B0B| Adeguate mechanical ventilation; O NA NOB
Pramises clean, uncluftered, cleaning and
General Sanltation 607| maintenance equipment properly stored __ \YES/ND NA NOB
Garbage & refuse properly disposed and | — Testing Devices/Logging of Temperatures
701)] facilities maintained Y’} NO NOB
Non-food contact surfaces properly Working dishwasher lemperaiure and pressure
702 construcied, in good repair and clean _@0 801{ gauges YES N NOB

Food handlers properly attired and good
YES NO NA @

703 personal hygiane 802] Chamical lest kits and/ or papers provided YESGJ NA NOB

Adequate protection from vermin and insect Temparature logs maintained for refrigerated

704| pests (ﬂ QNO NOB 803| siorage units (non-regulatory requirement) ( S)NO NA NOB
Living or sleeping quarters separated from |

705| food service area (E3 NO NA NOB Other
Birds or animals other than guide dogs

7086| excluded from premises YES NO NA NOB

Wiping cloths usad properly and stored
707| in sanitizing solution € S}O NA NOB
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Tme Tem ure of Potentially Hazardous Foods
Cold Holding Temperatures S 4°C (101)

. Potentially hazardaus food temperature in excess of 4°c . Polentially hazardous foods not stored in a manner that allows for quick coaling

Hot Holding Temperatures 260°C (102)

. Potentially hazardous foods thal have been preparad, cocked, and ara to be served hot, not held at & temperature of at laast 60°C.

Cooking Raw Foods of Animal Origin (103)

. Raw foods of animal origin and food mixtures containing raw focds of animal origin should be cooked o heat all parts of the food to the minimum temperatures and for the
minimum times outlined for different foods in Appandix B of the Food Retail and Food Services Code of Canada.

. Raw foods of animal arigin and food mixtures containing raw foods of animal origln not stirrad, to ensure that all parts of the food are heated to the minimum temperatures and

far the minimum times outlined above.
Proper cocling time & tamperatures (104)

. Potentlally hazardous foods that have been cooked and are intended {o be kept under refrigerated storage prior to serving, are not cooled from 60 °C to 20 °C or less within
two hours and then from 20 °C to 4 °C or less within 4 hours.

. Potantially hazardous foods prepared at room temperature and intended to ba kept under refrigerated storage prior to serving, are not cooled from 20 °C to 4 °C or less within
4 hours.

. Potentially hazardous foods that ara intended for immediate consumption, ara displayed or held for service at room temperatura for more than 2 hours

Adequate Equipment to Maintain Food Temperatures {105}

. Inadequate equipment /space avallable for keeping all potentially hazardous food at 4 °C or less

. Inadequate equipment for proper holding temperaturas of hot food

Proper Monitoring of Tamperatures (106) >

. All potentially hazardous foods requiring temperature controlied envirenments to extend thelr shelf lives or limit microbial growth not transponted, stored or distribuled in
equipment that consistently maintains those temperature controls.

. Equipment units without accurate and rellable temperature contre! and without monlioring.

. Temperature control units not maintained at appropriale temperatures for potentially hazardous food.

Proper Reheating Procedures {107)

. Potentially hazardous foods that have been cooked, then cooled to 4 °C not reheated to 60 °C or higher in a manner that they will pass through the Danger Zone {4 °C to 60
°C) as quickly as possibla,

. Potentially hazardous foods that have been cocked, cooled to 4 °C, reheated and then re-cooled to 4 °C. not reheated to 74°C or higher with the total time between 4 °C and
74°C exceeding 2 hours.

. Potentially hazardous foods that have been cooked, and then cooled to 4 °C once, served for immediate service at any temperature but the ime the food spends between 4
°C to 60 °C exceed 2 hours.

. Potentially hazardous foods that have been cooked, cooled to 4 °C, reheated and then re-cocied to 4 °C served, for iInmediale service, not reheated to 74°C or higher.

Proper Thawing Procedures for Frozan Food {108)

. Potentially hazerdous foods not thawsd quickly.

. Potentfally hazardous foods not thawed in a menner that will prevent the rapid growth of pathogenic bacteria.

. Whare the thawed portions of the potentially hazardous feods ars abave 4 °C, the time period abave 4 °C, including the time for cooking preparation or the {fme required to
codl the potentially hazardous foods to below 4 °C, exceeds 4 hours.

. Temperature of thawing ready-lo-aat seafood not maintained at 3.3 °C or less during thawing.

arsonal iang of F Sarvice Worka:
Hands Clean & Properly Washed (201}
. Food handiers not washing their hands each ime afler using the washroom, when raturning from & break, after snacking or eating, after handling raw food products, or after

any other activity or instance where hands may become soiled.
Adequate Handwashing Facilities Supplied & Accessible (202)

. Handwashing facifities for foed handlers are not accessible.

. Handwashing facilties not supplied with soap and hand dryer {or disposable paper lowels)

Food Handlars Free Of Disease or Gondition That May Spread Through Feod {203)

. All operators and personnel of food pramises not demonstrating responsibility for ensuring that food products are handled (throughout storage, preparation, display, service
and prasantation) in & manner which prevents contamination.

. Parsonnel who come into contact with food are not free from symplomatic signs of iliness or communicable disease that is transmissible through food.

. Personnel with opan wounds participating in food handling activities.

. Personnal with cuts and/or bandages not wearing viny! glovas or not rafralning from handiing foods entirely.

Food Handlers Using Proper Utensils andfor Procedures To Avoid Unnecessary Hand Contact With Cooked/ Preparad Food (204} .

. Food handlers not avoiding contact with exposed areas of ready-to-eat foods with their bare hands and not using, as much as practically possible, clean and sanitized utensils
such as tongs, spatulas, disposabla gloves or other food dispensing apparatus. ]

. When workers must tasta the food, cleaned and sanitized utensils are not used, and/or the utensils are not Immediately cleanad and sanftized after tasting and prior to tasting

another food or the sama food.
Food, Watar and ice from A ved rces
Focd & Water Obtained From Approved Sources {301)

. Maat and fish from unapproved sources . Water not bactericlogically or chemically safe

. Unpasteurized miik er milk products . Hot and coid running water not under pressure

. Canned goods not obtained from approved commercial processor (no homa canning) ¢ Ice not from a potable sourca or not handled in a sanitary manner

. Water not from an approved source . Stsam contacting foods not from a potabla source

Food In Good Condition, Safa & Unadulterated {302)

. Food products found to be unclean, temperature abused, contaminated, damaged or in any way unsafe not rejected or segregated and/or the food is available for
consumption

. Canned goods in unsatisfactory condition (leaking dented, rusted or swollen)

. Eggs dirty or cracked

Food Properly Labeled (303)

. Food products received at premises not properly packaged and labeled.

- Shipping containers not labaled with the common name. net quantity, name and address of the responsible party, and a list of ingredients.

Potantialy Hazardous Foods Protected from Contamination

Food Separated & Protected (401)

. Ready to eat foods not coverad and not stored above raw foods in a . Food not protected from customer contamination (e g., buffets, salad bars)
refrigerator . Food not protectad from contamination during transportation / display

. Raw food and ready 1o eat food are handled at the same time by the same food Food stored, displayed, preparad and servad in @ manner that increases the
handler likelihood of tha food becoming contaminated.

. Raw fpod handled (prepared) adjacent to ready to aat foods . Non-food items not stored in designated areas away from any food, food

. Food not covered properly and nol in appropriate food grade containers/bins aquipment or foed contact surfaces

Food Contact Surfaces Cleaned & Sanitlzed (402}

. No approved sanilizing solution on premises wiping cloths dirty and/er nol properly siored (sanitizer not used)

. Food contact surfacas not washed, rinsed and sanitized afler aach use and following imes when contamination may have occurred

Facllity Frea Of Pasts (Vermin 3 Insects) (403)

. Evidence of insect pests in facillty's food areas . Evidence of rats or mice in facilities non-food areas

. . Evidence of rats or mice In facillties food areas . Evidence of other pasis In facilities food or non-food areas

. Evidenca of insect pasts in faciliies non-food areas . Insect control devices not installed or working, where needed

Toxlc Chemicals Properily Labeled, Stored and Used To Pravent Food Contamination {404}

. Chemicals, cleaning and disinfecting compounds and other toxic substances kept in a food premises not used In compliance with the manufaciurer's labeling, directions or
specifications

. Chemicals, cleaning and disinfecting compounds and other toxic substances not stoted in labeled containers and not stored In a separate compariment away from focd, food
contact surfaces and wensils .

I . Rodenticides and [nseclicides used In a food premises not used in such a manner as to pravent the contamination of food.



