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22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Paper towel was observed in a dispenser. Recommend to affix to wall or cabinet 

23. Proper use and storage of clean utensils
 -  
Observation: Serving trays have been cleaned. See attached pictures

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: BBQ grills were observed to be cleaned. Ensure to maintain BBQ in a sanitary manner after each use.

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation:  Dishwasher wash step was not functional at time of inspection. Ahead of sanitating, ensure a wash step and a rinse step are 
carried out; Ensure the mechanical dishwasher is equipped with an operational and accurate thermometer that displays the wash and final 
rinse temperature cycles. Ensure wash cycle water temperature is at least 60°C.
Operator indicated that bar glasses are being manually washed and then placed in dishwasher for sanitizing.

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Paper towel in dispenser was replenished. 

40. General housekeeping and sanitation are satisfactory
 -  
Observation: BBQ cooking room has been cleaned.
Correct-by Date: 05/29/2023
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Observation: BBQ cooking room has been cleaned.
Correct-by Date: 05/29/2023
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22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Paper towel at bar hand wash sink was not in a dispenser. Provide paper towel in a dispenser.
Correct-by Date: 05/29/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation:  With the potential changes in operation to offer food service i.e. steak night etc. A dedicated hand sink in a convenient location 
separate from the ware washing in the kitchen will be required.

23. Proper use and storage of clean utensils
 -  
Observation: clean serving trays were observed with food debris. Ensure store utensils in manner preventing contamination. Rewash prior 
to use

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: BBQ was observed to be dirty. Ensure to maintain BBQ in a sanitary manner after each use.
Correct-by Date: 05/29/2023

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation:  Dishwasher wash step was not functional at time of inspection. Ahead of sanitating, ensure a wash step and a rinse step are 
carried out; Ensure the mechanical dishwasher is equipped with an operational and accurate thermometer that displays the wash and final 
rinse temperature cycles.  Ensure wash cycle water temperature is at least 60°C.
Operator indicated that bar glasses are being manually washed and then placed in dishwasher for sanitizing.

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

 -  
Observation:  Provide male washroom with single use disposable paper towel in a dispenser;
Correct-by Date: 05/29/2023

40. General housekeeping and sanitation are satisfactory
 -  
Observation: BBQ cooking room requires cleaning. Ensure room cleaned prior to the cooking event and is maintained in a sanitary 
manner.
Correct-by Date: 05/29/2023
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