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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 active food preparation at the time of the inspection.

21. Supply of potable hot and cold running water under pressure
 -  
Observation:  Water test done last year shows that the water is potable.  Operator will submit water sample to Taiga Lab for testing.

46. EHO closing comments
 -  
Observation: The operator was advised to maintain the alcohol content in the Kombucha to less than 0.5 %.
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