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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Two door refrigerator's fridge section recorded temperature from 6 degree Celsius to 13.2 degree Celsius. Refrigerator's 
temperature was adjusted and recorded at 6.6 degree Celsius. 

8. Proper Food Cooling Method Used - 60°C (140°F) to 20°C (68°F) within 2 hours and 20°C (68°F) to 4°C (40°F) within 4 hours
 -  
Observation: No food preparation was observed at the time of inspection. 

15. Certified Food Handler in Supervisory Role
 -  
Observation: As per the supervisor everyone handling food has obtained the food handler training certificate and will email them to us. 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Paper towel dispenser is not functional but paper towel is available close by for use. 

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: Food contact surfaces are not being sanitized. Education and test strips (chlorine and quat) provided. 

31. Appropriate three-compartment sink available and used for manual dishwashing
 -  
Observation: Sanitizer's (quat) strength recorded at 100ppm. The strength of the sanitizer must be appropriate i.e 200 ppm or follow 
manufacturer's guidelines. 

36. Appropriate maintenance of staff and/or public washrooms
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36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: All the washrooms were occupied at the time of inspection. 

45. Other EHO observations
 -  
Observation: No thermometer available in the reach in cooler. Thermometer should be available to ensure temperature of the cooler. 

46. EHO closing comments
 -  
Observation: No food preparation was observed at the time of inspection. In the dry storage area, food products such as canned food, RTE 
foods were on the shelf but as per the operator not being used. Education provided to keep a separate area for food items that have to be 
discarded to avoid usage. Grills on top of the cooking stove requires cleaning.


