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10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: Pizza in hot holding unit was observed at 54C. Hot holding unit temperature was adjusted at time of inspection. Operator was 
directed to monitor hot holding temperature every 2hours to ensure food is at 60C or above.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Boxes of food were observed to be placed directly on the floor. Ensure all food items are stored 15cm off the floor
Correct-by Date: 05/25/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Hand wash sink by cooking area did not have hot water. Operator was directed to use other hand wash sink by slush machine 
in the meantime. Supply hot running water under pressure at hand wash station.
Correct-by Date: 05/30/2023

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Flooring by freezer and washroom was deteriorating and had missing tiles. Repair floor to be smooth and easily cleanable.
Correct-by Date: 07/23/2023

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Replenish paper towel in dispenser 
Correct-by Date: 05/25/2023

40. General housekeeping and sanitation are satisfactory
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40. General housekeeping and sanitation are satisfactory
 -  
Observation: Floors in cooler and main store area require cleaning. Shelves were observed to be dusty. Ensure to clean shelves regularly. 
Correct-by Date: 06/06/2023


