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CRIT|CAL ITEMS. Based on the inspection today, the critical items identified below are violations of the Food Establishment Safety Regulations. Critical
items must be corrected at the time of inspection or controlled in a manner that will not pose a food safety threat. Failure to immediately correct or control critical
items may result in revocation or suspension of your Food Establishment Permit and clasure of your establishment,
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| 1
Time/Temperature of Potentially Hazardous Foods al Hygiene of Food Service Workers
W_Coldﬁol'dmﬁtiﬁfaeratukssd"FC_ I | YES NO NA NOB [ 21 YES NO INIOB e
102| Hot hoiding temperaturas 260°C ! 202 \ ==
. | YESNONANOB| | |[YESNO  NOB ,
103. Proper cooking of raw focd of animal 2031 Food Mandlers free of disease or condition that ] ]
: origin e el e YES NO NA NOB | o YES NO NA NOB | |
104 R | ] F#od handiars using proper utensils to avoid !
o Rioner cooll hme_aid_to_n.'tﬁe.r_iﬂu_res tbmsss YES HO.NA N_OB e e 204) Ainnecessary hand contact with |
105 Adequate equipment to maintain food | I' cookediprepared food YES NO NA NOB |
temperatures YES NONA NOB = . i icatl I
7081 Proper moniloring of Emperatires TR T ,}‘S ood training certification YES NO NA NOB | S
167 _Proper rehealing procadures for hot holding  yEs NO NA NOB l Potentlally Hazardous | Foods Protected from COntamlnatlon
108 Proper thawing procedures YES NO NA NOB | | | 401] Food separated and protected YES NO NA NOB | |
| | 402 Food contact surfaces cl e ' |
Food, Water and Ice from Approved Sources Dz jEood contadt suttaces ceaned znd T (T |
301 Food obtained from ap;-)ruved souces | YESNO  NOB | " | 403 Facility free of pests (vermin and insectlsy  |YESNO  NOB | |
302 Food in good condition, safe and I 1 | 404 Toxic chemicals properly tabeled, stored or
{ Lnaltared . | YES NO NOB I { |, usedioprevent food contamination YES NO NOB !
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NON-CR'T'CAL |TEMS Based on the inspection today,

tions. Mon-critical items must be corrected by the next routine Inspection or a shorter period of time as may be specifie

the non-critical items idantified below are violations of the Food Establishmant Safety Regula-

d by the inspector. Failure to comply with

any time limits for corrections specified in this notice may result in revocation or suspension of your Food Establishment Permit and closure of your establishment,
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Food Equlpment and Utenslls P Faclllities
" TAdequate facilities available to wash, finse | ] oo ! "Food contact suraces propefly constructed or | |
| 501 and sanitize utensils and/or equipmen | YES NONA NOB |_601| located. Acceptable madifial used. YES NO NA NOB
Appropriale procedures followed for ]
| 502 mechanical and'or manual dishwashing YES NO NA NOB ) e YES NO NOB | __|
| ] |
| 503 Proger slorage of rgzen food igms _ivEsNoNANOB | . | _YESNO _ NOB_ —
| 504. Faod stored in food grade material ' YESNONA NOB | | ' YESNO NOB| E
T Equipment and utensils that contac! foad a are | | |r ‘f |
505| corrosion resistant and non-toxic N | YES NO NOB | | Adequate lighting: fighting protected |YES NO NoB i
T TEquipment ingood repair, cleaned and | | r = i ;i
| 506 sanitized S ____.YESNOD NOB . .B06. Adequale mechanical ventilation, ___YES NO NA NOB | | |
I Premises clean. uncluttered, cleaning and | |
General Sanltation 807, maintenance equipment property stored  YESNONA NOB | -
| |
| Garbage & refuse properly disposed and E : Testing Devices/Logging of Temperatures
_701| facilities maintained YESNO  NOB | sl b o 4
l Non-food contact surfaces properiy | | | [ Wodﬂng dishwasher 1emperature and pressure i
. 702| canstructed, in good repair and clean ___YESNO  NOB , . sm gauges . | YES NO NA NOB e
Food handlers properly athirad and good | | I | [
| 703 personal hygiene  YESNOHNA N o M . _B02 Chomical test kits and/ or papers provided YES HO NA NOB | J
"Adequale pratection from vermin and insect | s | Temperature logs maintained for refrigerated ]
| 704 posts | YES NO il | 803 storage units {ron-reguiatory requirement)  YES NO NA NOB, _
Living or sleepmg quarters separated from i | Other
705 food service area YES i | g B = P o i =t
™[ Birds or animais other than guide dogs ;/ | [ | | [ [
| 706, excludad from premises. NO NA NOB A e e THREESTIEY S PG o e [ oSt ol L !
| Wmlng cloths usod properly and stored -« | | | | O
| 7{]1_ 1 sanitizing solulion | YES NO NA NOB |1 7 — s
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