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Establishment informati Establishment no. Risk assessment category | Health unit/department Area/district Inspection due date (dimy) Re-inspection date {d/m/A)
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Food safety strategy “Sample taken C-i lianc
(] tood safety training [} re-inspection [Acompliance inspection | [ Jwater []swab [ other ¥ :I:,? ‘;:“ &;ﬁp.iﬁm These items related to foodborne iliness and must receive
[] consultation 1 HAGCP audit ] ccP monitoring (1 food [Jice N - not observed immediate attention!
@ Refrigerated and Frozen Storagé of Hazardous Food phess®. e 1 CI N ¥ | hemno. tem/comment oom%);ﬁmcg?iate
o . S P
A. Coid hoiding: 4°C (40°F) or less \UhPAE<, COas, e <G Actualtemp: {2°CA [204T (... lH ol , _ ,
B. Freezing: ~18°C (09F) orfess ... GRA SA\BTC Actualtemp:T.....1 [...... | 00D 12 Lﬁ%&’wmmu& o}? %r av u{; at
C. Freezing (before preparation and serving) ) . ~
Fish - Intended 1o be consumed raw 1o —20°C (~4°F) or less for 7days ......... Actualtemp:{..... 1 [...... 11 b d L] Wl ﬂml[h'/ VT hoves decarded
10 ~359C (—31°F) o less for 15 hours .. .... Actualtemp:[.....1 [...... boles 1 [ L] : o
/D Cooling: 80°C (140°F) to 20°C (88°F) within 2 hours (exclude large cuis of meal) ........ Actualtemp: [..... Pofao... 1 ... 1O 010 ‘9‘! (j 9] }wr ohor. {/195 Srngll . < hﬁ«“bw
' Cooling: 20°C {689F) to 49C (40°F) within 4 hours (exclude large cuts of meat} (A.( ) Tt P S I %) : ; - o
(5} Goaling: 20 (97 ? gl e AT G Gt JHD cantaness o ool foudl S guikly
2. Cooking/Mot Holding/Re-heating of Hazardous Food )
disearoled ootov,
A. Thermometers used to verify food preparation and storage temperatures . #(,Wif@\?i’fd ................................... D4ENEEN (11 0y {/[{ bhf O}l&{
B. Thorough cooking to minimum internal focd temperatures for at least 15 seconds: Lﬁ) %DX (}F i (’TW }_\M 5\ O@D’&J -
WHOIE POUHIY . ..o ein e eaeees 820C (1809F) .............. Actualtemp: [..... 1 { ...... | I PR ] % % [ B e
Poultry / ground POURTY . ... ... iiiiiiiinineeeieas 749G (165°F) .. ...ouuvnns, Agtual tempf Fr20.3 6 N NS ' [ ] sllziin f_{ Gr¢ LA WMK‘L n En&ur o @j/( 50 d
Pork / Pork products . ...cviveinn e TIOC(160°F) .o oereninns Actualtermpif. . ... A Lo 1 [ I @, Ao i T
Ground meat other than poully) .. .........oovneenenenn. FIOC(160°F) .............. Actual tempLp gl 1 ... ... | I AN ] . J Ve - 'y )
Fish ..... e 7O°C (158%F) . ..o Actualtemp: |. .. .. | 2 AP I P VD g [ ‘Cﬁ’b el L ( { Cﬂ\)&% fbw
Other hazardous 10088 . .. ... .. .ooee e 749C (165%F) .............. Actual temp: [ . . ... 1’) . {..... 1 1 O ]
C. Hot holding; minimum of 80°C (140°F) after cooking/rapid re-heating o) Dl C. ... Actual temp: [(E2Y0G ‘}) 0 IREVARRERN ‘
D. Re-heating: To at least minimum internal cooking ternperature within 2howrs . ........... Actualtemp: [..... | I [ 7 1] ] Tw o m e ( /bfﬁ‘? /J/‘ﬁ ,f j /%ﬁ?l’
3. Protection from Contamination by Food Handlers ) ‘ i z 1 _ /
A, Washing hands thoroughly before and BHEr NANING T00M .- ... ... eeseseeetssise e esteet e e e e e e e e ee e | O O b 13 ?j”jﬁ 41
.. Food handiers use proper utensils to minimize direct hand contact with cooked or preparedfoods ............ iy E/ D D
4. Protection from Adulteration and Contamination
A. Separate raw foods from ready-to-eat foods during storageand handfing . ...... . ... .. i IB/ D B
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces orutensils . .......... i lg’ D D
C. Constant supply of hot and cold potable running water where applicable . .......... ... o il [g/ D D
Food protected from potential contamination {e.g. food covered, labelled, off floor, sneezeguard) . ..o E] m
. Chemicais/pesticides 1o be stored separately fromfood ... .. ... i {i_t;r 00l
F. High acid food stored/prepared in corrosion resistf.\}momainers OFQUIDIMEIE . ...ttt et et e a et v a st aar e ianasrarans E/ {j [j
5. Food Safsty Management (reseye’d) /
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Rapport da’ inspectzon de services alimentaires - Points concernant { hygiéne, la conception et
Pentretien de I’établissement
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et des Sosns de longue durée

Establishment no.
Etablissement n®

00t - CO

Health unit/department

Risk assessment category
Bureau / service de santé

Establishment information
Catégorie d'évaiuation des risques

Renseignements sur P'établissen

Area/district
Région / district

013

ingpection due date {d/m/y)
Date cibie (pour I'inspection) (/m/a)

OVl 120061« | |

Re-inspection date (d/imyy)
Date de réinspection {/my/a}

[ |
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Equipment and Utensils/Matériel et ustensiles
Food dispensing utensils available for use by patrons/Ustensiles de service des afiments mis & ia disposition de |a clientsle
? Proper storage of clean utensils/Entreposage correct des ustensiles propres
~. Single-service utensils properly stored and dispensed/Ustensiles jetables entreposés et distribués correctement
D. Thermometers to verify food preparation and storage temperatures/Thermometres pour vérifier les températures de préparation et d'entreposage des
aliments
E. Food comact surfaces properly designed, constructed, installed, located, {smoath, non- absorbent cleanable, corrosion resistant and non-toxic)/La
conception, 1a construction, l'instaltation et 'emplacement des surfaces avec lesquelles les aliments viennent en contact sont convenables {lisses, non
. absorbantes, lavables, non corrosives et non toxigues}

@ Non-food contact surfaces and equipment properly designed, censtructed, installed, maintained, (accessible for eleaning)/l.a conception, fa construction,
linstaliation et Fentretien des surfaces et du matériel avec lesquels ies aliments ne viennent pas en contact sent convenables {accessibles pour le net-
toyage)

2. Foodhandler Hygiene and Activities/Hygiéne et activités des préposé{e}s a la manutention des aliments
A. Clean cuter garments/Vétemenis de dessus propres
B. Prohibited use of tohacco/smoking/lnterdiction de fumer / d'utiliser du tabac
C. Hair suitably confined/Cheveux convenablement FECOUVETIS L .. v ot et e e et e e
. Washing hands thoroughly befere and after handling food/Les préposé(e)s se lavent les mains avec soin avant et aprés toute manipulation d'atiments
3. Equipment and Utensils Sanitation/Désinfection du matériel et des ustensiles
A. Mechanical dishwashing:/Lavage de la vaisselie & Ja machine | Wash-rinse water clean/Lavage-ringage a l'eau propre
Proper water temperature/Température convenabdlede 'eau ... ... ... ..
Proper timing of cycles/Cycles de lavage bienréglés ... ... .. ..l
Sanitizer for low temperature/Smploi d'un désinfectant pour les favages 4 basse température .
B. Manual dishwashing: wash-rinse sanitize technique/Lavage de la vaisselle & la main : Lavage-ringage - technique de désinfection
C. Sanitize test kitthermometer readity available for verilying dishwashing and sanitizing temperatures/Trousse de désinfection / thermometre pour vérifier
les températures de tavage de la vaisselle et de désinfection disponibles sur place
. Food comact surfaces washed-rinsed-sanitized after each use and foliowing any operations when contamination may have occurred/ies surfaces de
contact avec les aliments sont iavées, rincées ot désinfactées aprés chaque usage et aprés toule opération comportant un risque de contamination .
E. Wiping cloths handled properly {sanitizing solution used)/Les essuie-mains sont convenablement tavés {en utilisant une solution désinfectants}
4. Sanitary Facilities and Controls/instaliations et mesures de contrble sanitaires
A. Approved municipal/private sewage disposal provided where required/Muni d’un systeme d'égout municipal / privé approuvé, 1a ol requis .
B. Separate handwashing basin in each preparation area with the required supplies/Evier séparé pour se laver les mains dans chaque aire de preparahon
des aliments avec les fournitures requises
C. Sanitary maintenance of and provision of required supplies in stafffpublic washroom facilities/Entretien et quantité sufiisante des fournitures requises
: dans les toilettes du personnel / du public, conformément aux normes sanitaires
5. Garbage and Waste Management/Gestion des déchets et des ordures
A. insect and vermin-proof containers provided where required/Munis de récipients & 'épreuve des insectes et de la vermine, ia ol requis
B. Frequency of garbage removai adeguate to maintain the premises in 2 sanitary condition/Fréguence appropriée de anlévement des ordures pour main-
tenir la saiubrité des lieux
C. Liquid wastes handied and collected in sanitary manner/Déchets ltquides traités et enjevés conformément aux normes sanitaires
6. Pest Control/Contréle des insectes et des animaux nuisibles
A. Adequate protection against the entrance of insects, vermin, rodents, dust and fumes/Protection appropriée pour empécher 'entrée des insectes, da la
varmine, des rongeurs, de |a poussisre et des émanations
@. anitary Maintenance and Construction of Establishment/Entretien et construction sanitaires de 1'établissement
@ Fioor, walls, and ceiling cleanyin good repair/Planchers, murs et plafonds propres / en bon état
B. Mechanical ventilation operable where required/Systéma de ventilation mécanigue en état de fonctionner, sy a fieu
. Lighting adequate for food preparaticn and cleaning/éciairage suffisant pour la préparation des aliments et le nettoyage
. Gene;al housekee;:}én

8. Other/Autre
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C - in compliance/conforme N - not observed/non observé X - not in compliance/non conforme

Compliance Activities/Activités de conformité

These items must be completed by the expected date or before the next regular inspection
Ces points doivent étre achevés avant la date cible ou avant la prochaine inspection de routine
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B. Food handlers use proper utensiis to minimize direct hand contact with cooked or prepared foods

Protection from Adulteration and Contamination

A. Separate raw foods from ready-to-eat foods during storage and handling
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces or utensils

. Constant supply of hot and cold potable running water where applicable
@ Food protected from potential cortamination (e.g. food covered, labelled, off floor, sneeze guard)
E. Chemicals/pesticides to be stored separately from feod
F. High acid food stored/prepared in corrosion resistant containgrs or equipment

RINRE]

s . Ministry of Health
Ontariﬁ and Long-Te , Fublic Heaith Branch
Establishment informatyg | Establishment no. Risk assessment category | Health unit/department Area/district Inspeaction due date (d/mA) Re-inspection date (d/m/y)
0004/ -00 | [+gh Ak 013 [O\0TN 2006 | | | | 1
' I o | Sample taken G —in compliance
[] food safe!y training [ re-inspection [E¥compliancs inspection | [Jwater []swab [ other X - not In compliance These iterns related to foodborne iliness and must receive
[_1 consuitation (] HACCP audit [] CCP monitoring ] food # - not observed immediate attention!
1. Fefrigerated and Frozen Siorage of Hazardous Food é/ B8 | X | itemno. ferm/comment mm%ﬁxaani:ée%ate
A. Cold hOIdINg: 4°9C (B09F) OF 1658 . .+ . +v v oo et e e e Actual te ] RN
B. Freozing: —18°C (09F) 071855 . .. ...\ttt ettt e e e e Actuai temp: ... ] 1 @ NN (ﬁ g Ve W/,ﬁ&'%’ﬂg WASH Aards
C. Freezing (before preparation and serving}
Fish - intended to be consumed raw 10 —20°C (~4°F) or less for 7 days ......... Actualtemp:[..... ] [...... | ] % g }957%\”6 /7{,{ #Zh&? EhailwveS (/s
to ~350C (—~31°F) or less for 15 hours . ... .. Actualtemp: [ . ... f I IR I [ ] 0&
D. Cooling: B0°C {140°F) to 20°G (68°F) within 2 hours (exclude large cuts of meat) ........ Actual temp: [ .. ... 1 CTTS I 11 g | et 1 /DZ/ ﬁi{' V‘ﬁ ol A?f;ﬁﬁf (/e
E. Cooling: 20°C (68°F) 10 49C (40°F) within 4 h lude large cuts of meat) .......... A S FUUUTE TN SRS T B 4 ¢ o
ing {88°F} to {40°F) in 4 hours {exc large cuts of meai) ctual temp: | T i 1 1 ] i__—| B \/Q/C?f’;?l: M%}) _.Qt/ﬁ‘/ # }WMS)
2. Cooking/Hot Holding/Re-heating of Hazardous Food L/
A. Thermometers used to verify food preparation and SIOTage IBMDBIALUIES . . ... ... . . ittt it iata i r i irnranerirrines @ L_J EJ §
B. Thorough cocking to minimum internal food temperatures for at least 15 seconds: E{ C® n:h ne 1S M % neatiire.
WIOIE POURTY « -+ e e e 82°C (180°F) .............. Actuat temp: [ }M}p oo I O ) L Cd ) (A
Poultry / ground POulTY - ... .ot 7490 (165%F) ..o .vvvnnn ot Actual temp: p%’é W ----- 1 I..... ] |2f RN w&'q )
POt/ POIK PIOGUCS -+« oo v ee e eeeeeeeeeeee e, 719C (160°F) .. ..o\ noee. Actual temp: [ . ST [ ... I | O £l ,
Ground mest fother Fan POy . ... e 7I9C (160°F) ........vnl s Actual temp: [..... I E ...... 1 1..... ] Ol L]
IS+ et e e e e 700C (158%F) ... ........... Actual temp: [ . ’"O/ Lo | PO %/ % Zf
Other hazardous f00ds .. .....ovvrtrier e eaennnns T4OC (165%F) ... ........... Actual temp: [, Sl b ] - Sf@ Z v rEL
C. Hot holding: minimum of 60°C (140°F) after cooking/rapid re-heating ................... Actual temp: %g@ [’3@9;1@ ({5’9@ iy % L] D re It SODQ pin bar 2
D). Re-heating: To at least rminimum internal cooking temperature within 2 hours ............ Actuattempe [ .0, 1 [ 7..... | I AR 11 ] L (‘v /{ﬁﬂ W Q;Zn m WEINES
_®  Protection from Contamination by Food Handlers , 2
A, Washing hands thoroughly bafore and after handling 004 . .. ... ... i e ey [H [] D (f€ h m ’ﬁ-’?ﬂdj zf\ jh Uf)
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5. Food Safety Management (reserved)

6. Other ‘
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. Ministry of Health Public Health Branch Food Premises Inspection Report - Establishment Sanitation, Des:gn and Maintenance ltems
Ontario and Long-Term Care Rapport d’inspection de serv liment Points rnant 'hygiéne, | tion et
Ministére de la Santé Direction de la santé publigue 3app inspection de services alimentaires - Points concerna ygiéne, la conceptio
e Jongue durée I'entretien de I’établissement

Estab tshmeﬂt mforrnahon ‘ ' . b stablishment no. Risk assessment category Health unit/department Area/district Inspection due date fd/m/) Re-inspection date {d/m/y}
tablissement n® Catégorie d'évaluation des risques| Bureau / service de santé Région / district Date cibie {pour Finspection) /m/a) | Date de réinspection (/m/a)

00Ul -00 | khah AU 013 0072006 . | 1,

Equzpment and Utensils/Materiel et ts i L) C N X | ¢ - in compliance/conforme N - not observed/non observé X - not in compliance/non conforme
A. Food dispensing utensils available for use by patrons/Ustensiles de service des aliments mis & la disposition de laclientele ...... ... .. ... .. .. .. E’ f:} [] . -, e oz
B. Proper storage of clean utensiis/Entreposage correct des ustensiles Propres .. ... ... o [‘E]/ G D Compliance Activities/ Activités de conformité
C. Single-service utensils properly stored and dispensedfUstensiles jetables entreposés et distribués correctement ... IE/ i [ These items must be completed by the expected date or before the next regular inspection
B, Thermometers to verify food preparation and storage temperatures/Thermométres pour vérifier les températures de préparation et d'entreposage des D/ D D Ces points doivent étre achevés avant {a date cible ou avant ia prochaine inspection de routine
o272 5
E. Food contact surfaces properly designed, constructed, msta led, located, (smocth, non-abserbent, cleanable, corrosion resistant and non-toxic)/La m/ [j D Igem noc; ltem/comment /Point / commentaire cgg?i}ma?g Sff;?’%";l’iﬂf Fa
concaption, la construction, Finstaliation et Yempiacement des surfaces avec lesquelies les aliments viennent en contact sant convenables (lisses, non oint n canformie
absorbantes, lavables, NON COMOSIVES BE BOMAOKIGUES) .+ 1. . ot v et ettt et e et e et ettt e e e e e et et Lf,g Q’D ﬂé{_ﬁ, “gud hﬂ i ?()ﬂf) i’ /ﬂ’imgffﬁ'ﬁﬂ‘{ﬂi
F. Non-food comact surfaces and equipment properly designed, constructed, installed, maintained, (accessible for cleaning)/La conception, la construction, E}/ D G /
Finstaliation et Pentretien des surfaces et du matériel avec lesquels (es aliments ne viennent pas en contact sont convenables (accessibles pour le net- Q}l[:‘ WA’IQ’ 7 —761, bﬁ&i p, ,?’,Zﬁ.
Y=
2. Foodhandier Hygiene and Activities/Hygiéne et activités des préposé(e)s & la manutention des aliments ]01’ ‘Cﬁ(?tf@‘f'?,r. o~y POy
A. Clean outer garments/VEIements 08 JBSSUS PrODIBS L. . .. . it it ittt ittt et e e ' f =
B. Prohibited use of tobacco/smoking/Interdiction de fumer / dutiliserdutabac .. ... o
C. Hair suitably confined/Cheveux convenablement reCOUVEITS . ... ... L it e
D. Washing hands thoroughiy before and after handling food/ies préposé(els se lavent les mains avec soin avant et apres foute manipuiation d'aliments E/ Z:} T (/U/Xff’ = '/C[ ﬁg @{ﬁ 7412&2@?"
5 uipment and anitation riel et des ustensii
3 Equ:hantcal dls??\:fggglllig iavatgé ge/lta)?rz:ggg'g?acfﬂ?agﬁ: V\f’:\sh -rinse wat::' gi:anfhavage-rsngage APEAUDIODIE .« .\ oot %” *F oS heed *’f?s f)@ C{éﬁ/\ g d
Proper water temperature/Temperature convenabledefeau ... ... .. ... ... ... :
Proper timing of cycles/Cycies de lavage bien réglés ... ..., .. "{) lean SW/Zf ﬁ 2l S/?f /%- £
Sanitizer for low temperature/Emploi d'un désinfectant pour les lavages a basse température | ] !

B. Manual dishwashing: wash-rinse sanitize technique/Lavage de la vaisselle a ia main : Lavage-ringage - technigue de désinfection ... ........... ... S‘f'?) f{l@z AR
C. Sanitize test kitthermometer readily available for verifying dishwashing and sanitizing temperatures/Trousse de désinfection / thermométre paur vérifier J
les termpératures de lavage de la vaisselle et de désinfection disponibles surplace .. ... .. o L
D. Food contact surfaces washed-rinsed-sanitized after each uss and following any operations when contamination may have occurred/Les surfaces de
contact avec les aliments sont lavées, rincées et désinfeciées aprés chaque usage et aprés toute opération comportant un risque de contamination
E. Wiping cloths handled preperly (sanitizing solution used)/Les essule-mains sont convenablement lavés (en utiisant une solution désinfectants} ... ..
Samtary Facitities and Controls/Installations et mesures de contrdle sanitaires
. Approved municipal/private sewage disposat provided where reguired/Muni d'un systeme d’ egcut mundcipal / privé approuvé, la ot requis .. ....... ..

SB \Fyolonmicsire hlis o low

LS
ploced ip' oar future

AT T s i

; Separate handwashing basin in each preparation area with the required supphes/Evaer séparé pour se laver les mains dans chaque aire de préparation
" des aliments aVec 188 FOUMHUIES TEGLISEE . .. .. .. . ittt ittt ettt e e e e e e

C. Sanitary maintenance of and provision of required supplies in staff/public washroom facilities/Entretien et quantité suffisante des fournitures requises
dans les toilettes du personnel / du public, corformément aux NOFMES SANIAINSS .. ... ... .. . . . i e

%
(]
5. Garbage and Waste Management/Gestion des déchets et des ordures EE/
ot
4
g

A. tnsect and vermin-proof containers provided where required/Munis de récipients & l'épreuve des insectes et de la vermine, faolireguis .. ... ...
8. Frequency of garbage removal adequate 1o maintain the premises in a sanitary condition/Fréguence appropriée de P'enlévement des ordures pour main-

1EIH A SIS B8 U L .. it ettt e e e e e e
C. Liquid wastes handied and collected in sanitary manner/Dechets liquides traités et enlevés conformément aux normes sanitaires . .................

6. Pest Control/Contréle des insectes et des animaux nuisibles
A. Adeguate protection against the entrance of insects, vermin, rodents, dust and fumes/Protection appropriée pour empécher 'enirée des insectes, de la

verming, des rongeurs, de la poussiére et des émanations .. .. ... e

IS N I B B I 0 I BV AV I I I N S

O 0oDD 0RO OO0 e oo

7.3 Sanitary Maintenance and Construction of Establishment/Entretien et construction sanitaires de 'établissement —
A. Floor, walls, and ceiling clean/in good repair/Planchers, murs et plafonds propres fenbonetat ... ... ... ... P D L
B. Mechanisal vertilation aperable where required/Systéme de ventilation mécanique en état de fonctionner, silyalieu .. ... o ol [12’ E} [:]
C. Lighting adequate for foad preparation and cleaning/Eciairage suffisant pour la préparation des aliments stla nettoyage ... .. . .............. e O %

Gieneral housekeeping satisfactory/Entretien général satisfaisant .. ... ... U YRR Date

E. Exclusion of live animals on the premises, subject toympt;‘ons/ueux interdits aux animaux vivants, saufexception ......... ... ... Lo Q/ S D

@ ther/Autre &I‘ﬂ n / USSP, p&(., e Bae S
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Food Premises Inspection Report — Items Critical to Food Safety

Public Health Branch

Ontario

and Long-Term Care
B e T Establishment no. Risk assessment category | Health unit/depariment Area/district Inspection due date {dimsy) Re-inspection date (d/m/Aj
o OGB4 OO0 | 45K ALG O &3 22 60320 00 ® N T BN
ood safety strategy Sample taken i . & —TENS < PeeTy
{1 food safety training [Er/e-inspecﬁon [} compliance inspection gater [Jswab [ other ﬁ_ ;‘Lf?,',“ cﬂ:ﬁgﬁﬁm These items related to foodborne iliness and mfét receive onJ
7] consuitation ] HACCP audit ] CCP monitoring i food [ice N - not observed immediate attention! -
1. Hefrigerated and Frozen Storage of Hazardous Food ot é(.‘) f (' ™, fi‘: =AD 7—5 Q ?_() €I N é/ ftem no- i 1yt %n:/comment , / 7//(/ mm%me?jate
(A Jokd hoIding: 49C (A09F) OF 18SS - ...+ e s e e eeeeeee s Actual temp: { AT @ ----- i DL i it
B. Froezing: —180C (00F) OF IBSS ... ..\ \'ene ettt e e e e e e s e aeee e Actual temp: [ ... [ PRI [ooone 11O 00L&t | Dwcaed @\EL Glound MEAT
C. Freezing {before preparation and serving) -P H
Fish - Intended 1o be consumed raw to —20°C {(—4°F} or less for 7 days ......... Actualtemp: [..... | I P | I P Vi Orgra CHEESE XToDocTs 1y 10T
10 —35°C {~319F) of less for 15 hours . ... .. Actualtemp:[.....1 [...... I oEeeens VO O 4
D. Cooling: 80°C (140°F) to 20°C (689F) within 2 hours (exclude large cuts of meat) ........ Actualtemp:[.....1 [...... P L. 1O or;m vwowping,  Eow 60T
E. Cooling: 20°C (68F} to 49C (40°F) within 4 hours (exclude large cuts of meat) .......... Actual temp: [ . . ... [ S 1 1. AR R REE e WHeE  TESTED
2. Cooking/Hot Holding/Re-heating of Hazardous Food
A. Thermometers used to verify food preparation and storage femperalures .. ... ... .. i e e D D D
B. Thorough cocking to minimum internal food temperatures for at least 156 seconds: q—b !6 N EE @(j 1 [ ED ArJ D
WHOIE POUITY - -« oo 829C (180°F) . ... eveen. Actualtemp:[..... 1 [ ...... 1 [ RN
PoUltry / QrOURT POURTY ... ... .ee\eeeeeeeeeres e 749C (165%F) . ............ Actual temp:[..... ] [ ...... | I g g TounNo  in  KNFE RELDER
POFK / POTK PIOGUEES « + - oo eeeee e eeeeeiaen, 719C (1609F) .. ... . ... Actualtemp:[.....] [ ...... b NINEREEEE
Ground meat (other than POUITY) . .........ooenenenenns.. 719G (160°F) ... .o'ovvnn. . Actualtemp:{.....1 [ ...... T %f/ HEREREN
Fish .......... P PR TOPC(158%F) .. .....oveee e Actuatternp: {..... i f{ffg{ 40&4’ v b g % % ‘ Q
Other hazardous T00US . ... .....\iieiieiniiiniinnainns 749C (185%F) .............. Actual temp: [ .. 0? NS W v [j CooeeD Ay ~ 4
C. Hot halding: minimum of 60°C (140°F) after cooking/rapid re-heating ................... Actual temp: Eéf} i Q -1 g CjﬁlC,(Zc Evil ®as AMNO
D. Re-heating: To at least minimum internal cooking temperature within 2 hours ............ Actualtermp: [..... PEo.. ] (} g o ™NicED B i«\g Tovr OT 7# 5 ¢ ‘
3. Protection from Contamination by Food Handlers e _ _—
7 O et
A. Washing hands thoroughly before and after handling food . ... ... i i e D D D 10 B HZ G H /F/WJ
B. Food handlers use proper utensils to minimize direct hand contact with cooked orpreparedfoods . ... D D E] 4—0 7, C H LS :;Zjl/ D :4T
' Pratection from Aduiteration and Contamination o)
. AL EZSE A
A. Separate raw foods from ready-to-eat foods during storageand handling - .. .. ... .. o S g g ’?- C KH [f/ Zﬁﬁg&
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces orutensils . .......... ... .. L — 7 oy . /
é.}(}onstam supply of hot and cold potable running waterwhereapplicable ....... ... ..o % % 5/ f QU{@ /‘% L 7 CO &0 * /4 /
. Food protected from potential contamination {e.g. food covered, labelled, off floor, sneezeguard) ............. ..o i »1/ Y S 6:;}” ?é ﬂ
£. Chemicals/pesticides to be stored separately from Io00 . ... ... i i i e e e D D D / g ﬁ’- 0%}(6# P £
F. High acid food stored/prepared in corrosion resistant containers or @quIPMeNnt ... ... ... i U D D L% { ) % ST O T@ P & @ [2\ l \
5. Food &fetyManégementégsewed) \ \ LK< CNSTAELD e \"{'ED
FATa Rl MiKE CAPUTO
Signfitu m.mlsc Health inspector Date
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Ministry of Health Public Health Branch Food Premises Inspection Report - Establishment Sanitation, Demgn and Maintenance ltems

i and Long-Term Care
Ontario and Long-term Sare Direction de la santé publique Rapport d’inspection de services alimentaires ~ Points concernant ['hygiéne, la conception et
et des Soins de longue durée Pentretien de ’établissement = & —TNSPECT O

Estabhshment infermation Establishment no. Risk assessment category Health unit/department Areafdistrict Inspection due date (d/m/y) Re-inspection date (d/m/y)
Jplissement Eiablissement n® Catégorie d’évaiuation des risques| Bureau / service de santé Région / district Date cible (pour Finspection) (/m/a) | Date de réinspection (firva}

HoE4 co HiGiH ALL o ‘Ladgslzfolglé R

C - in compliance/conforme N - not observed/non observé X - not in compliance/non conforme

N
&

Eqmpment and Utensns/Matenei et ustensiles

A. Food dispensing utensils available for use by patrons/Ustensiles de service des aliments mis a la disposition de la clientéle ... ... e . . R arz
P ¢ VP / P Compliance Activities/Activités de conformité

LI o
O 0 OOz

B. Proper storage of clean utensils/Entreposage correct des Ustensiles propres ... . e N

C. Single-service utensils properly stored and dispensed/Ustensiles jetables entreposgs et distribugs correctement ... .o o These items must be completed by the expected date or before the next regular inspection

D. Thermometers to verify food preparation and storage temperatures/Thermometres pour vérifier les températures de préparation et d entreposage des Ces points doivent étre a?heves avant la date cible ou avant ia prochaine inspection de routine
alimenrts ............ ... ... R RS B R P SRR TP SRR SRR R R RN Tor o ERmactad CoETERCS

E. Food contact surfaces properly designed, constructed, instalied, located, {smooth, non-absorbent, cleanable, corrosion resistant and non-toxic)/t.a [:! Boint n0 Kem/commen / commentaire dafefﬂosfg;?&gcw fa

conception, fa construction, linstallation et Femplacement des surfaces avec lesquelies les aliments viennent en contact sont convenables (lisses, non
absorbantes, Iavables, NoON CoMOSIVES B MON f0XIgUBS) . . . ... it s et e ettt e e e

o Vo T ’Q v
, _ : s : : : ; Fl1vg- Hrvownstne  ¢Le é [T LD, Tee MALHIE
F. Non-food contact surfaces and equipment properiy designed, constructed, instalied, maintained, {accessible for cleaning)/L.a conception, la construction, [:] ? w T v

l'installation et lentretien des surfaces et du matériel avec lesquels les aliments ne viennent pas en contact sont convenables {(accessibles pour le net- THE M TEL, CLehme ;:,zwurc jode” PP FE . STHA wtSt BT

eV 1
Foodhandier Hygiene and Activities/Hygiéne et activités des préposé(e)s a la manutention des aliments
A. Clean cuter garments/VEIements de deSSUS PIOPTES .. ... .ttt ottt ittt et e e e et e e et e e e e e e e e
B. Prohibited use of tobacco/smeking/Interdiction de fumer / dPutifiser dutabac . ... ..
C. Hair suitably confined/Cheveux convenabiement TBOOUVEIS . . .. L. ... . ittt ittt et e e e e e
D. Washing hands thoroughly before and after handiing food/Les préposé{e)s se lavent les mains avec soin avant st aprés toute manipulation d'aliments
3. Equipment and Utensils Sanitation/Désinfection du matériel et des ustensiles
A. Mechanical dishwashing/l.avage de la vaisselle & la machine : Wash-rinse water clean/Lavage-ringage affeaupropre ....... ... ... .............
Proper water temperature/Température convenable delfeau ... ... ... .. ... ... ...
Proper timing of cycles/Cycles delavage blenréglés ... ... ... ... ...
Sanitizer for low temperature/Emploi d'un désinfactant pour les lavages & basse température .
8. Manua! dishwashing: wash-rinse sanitize technique/Lavage de la vaisselle 4 la main : Lavage-ringage ~ technique de désinfection ... ... ... ...
C. Sanitize test kitthermometer readily available for verifying dishwashing and sanitizing temperatures/Trousse de désinfection / thermomeétre pour vérifier
les températures de lavage de la vaisselle et de désinfection disponibles surplace . ... ... . L L
D. Food contact surfaces washed-rinsed-sanitized after each use and following any operations when contamination may have occurred/Les surfaces de
contact avec les aliments sont lavées, rincées et désinfectées aprés chagque usage et apras toute opération comportant un risque de contamination: ..
E. Wiping cloths handled properly (sanitizing solution used)/L.es essuie-mains sont convenablement lavés (en utifisant une solution désinfectante) . ... ..
4, Sanitary Facilities and Controls/Installations et mesures de contréle sanitaires -
A. Approved municipal/private sewage disposal provided where required/Muni d'un systeme d'égout municipal / privé approuvé, A olirequis . ... ... .. L
B. Separate handwashirg basin in each preparation area with the required supplies/Evier séparé pour se laver les mains dans chague aire de préparation

O O =

0 invei0e of  TeE  nacwinNg 1S
Ceetm . ouvts0e Requiwies
CAEard e . Ewsord Tllet Changeq
ERERUENTLY |

SEEENERERN

TD | Asprs wasy R REpuwEs
(menzen\  CleaniNg

nn

70 | Rugred ‘3\)0@0@1@ Lo

d85 AHMENtS BVEC 188 TOUMMILIES FEALISES - . <. oo\ ettt ettt e e e e e e e o ALY Ol‘ k/ — (o 3?(_’) g é Qr Dg,“b <D
C. Sanitary maintenance of and provision of required supplies in stafifpublic washroom facilities/Entretien et quantité suffisante des fournitures requises D

dans les toilettes du persennel / du public, conformément aux normes Sanitalres ... .. .. ... .. ﬁ Q\G 9 G 20 e \«W N N{
Garbage and Waste Management/Gestion des déchets et des ordures
A. Insect and vermin-proof containers provided where required/Munis de réciplents a 'épreuve des insectes et de la verming, laotrequis ... ......... B (‘ 00 o Nt H f<

B. Frequency of garbage removal adequate to maintain the premises in a sanitary condition/Fréguence appropriée de 'enlévement des ordures pour main- ;:}
LN 18 SAlUDIEE GBS UK ... .. i ittt e et e e e e e e e e

C. Liquid wastas handied and collested in sanitary manner/Déchets liquides traités et enlevés conformément aux normes sanffaires ................ .. [:j

6. Pest Control/Controle des insectes et des animaux nuisibles

A. Adequate protection against the entrance of insects, vermin, rodents, dust and fumes/Protection appropriée pour empécher 'entrée des insectes, dela
vermine, des rongeurs, de fa poussiére et des SmMAaNatioNS .. .. . e

Sanitary Maintenance and Construction of Establishment/Entretien et construction sanitaires de I'établissement

A. Fioor, walls, and ceiling cleanfin good repair/Planchers, murs et plafonds propres /enborétal ... ... .. . oo

B. Mechanical ventilation operable where required/Systéme de ventilation mécanique en état de fonctionner, sy alieu .............. e
Lighting adequate for food preparation and cleaning/Eclairage suffisant pour la préparation des aliments etle netloyage ... c....cooe e,
. General housekeeping satisfactory/Entretion général salisfalsant . ... . . . e

E. Exciusion of live animais on the premises, subject to exemptions/Lieux interdits aux animaux vsvants saufexception ................ e

O

EKE}DB O O0o0O0 000 000 oo o

pictaire / de Date

8. Other/Autre Y
A. Baspecteur(trice) de la [ate

”'izaijééi},;;_'/%;)é_ O ;;\;u;;/ 4 éz::szA§§£?!:> CED

OO Ol ODooo OO oo OO0 oo

L1 L) s

L0 O

B.
TTI5-64 [99/05)

7530-h258




gl = OHO = 631~ ISl A

FOOD Instructions: Date Collected Purpose of Col ect:oln.g/
BACTERIOLOGY 1) Submit 200 grams of each| 27> MAROEG Routine Surveilance  |_] HACCP [ Special Survey || Gomplaint (no illness)

Ministry sample if possible. Ship samples

refrigerated to the lab as soon as Collected by Foodborne liiness: |:] ot of Meal D . ool D ol 1
of possible. ) e art of Meal ontrol Samples ollow up samples:
Health 2) Submit related clinical GH@V M ELSON : : .
Ontario specimens in enteric outbreak kit, Case/Health Unit Number Predominant Symptoms: Confirmed Eticloigal Agent(s):
with corresponding ¢ase no. 222G,
Date of Eating Time Date of Symptoms Onset {index case) Time Number presumed ill Number presumed at risk

)/ S ARN/ N etson)
%L GC}MF} Heﬁt)’f H‘ [)5\)] __(, Suspect Piace of Eating: D Home D Restaurant D Other

This is Suspect Place of Eating: Place of FoggBramaration s _
rggu‘t‘ S-ﬂ U UT S,,‘__ém M A'e_\t’:’“ (’"BN Name - .. { Name . I _ s
€. @ Address Address .8 }
Sauit Stg. Marie Public Health Laboratory Postal Code - = AviT ( "Téh MAR\LE
Labos _sesmBramhw Agemyi&ﬁi&i&m_ _— Eﬁ) &S% é;* e e T e 5 : N )
AMinisir Health snd Lonp-22010 5.2 LS R IS Bt Mol
treet, Bm{ 220 FOR LABORATORY USE ONLY
160 McDougaﬂ S ee o DEASLS Count per gram D = Detected ND = Not Detected
Lab | ’ Sampi Sender Ready Aw . : Tolah | giostrig Bacill Staph Staph Campy- - .
N“:’b,‘?f - , Dasir::gtleon Nt?mggﬁ Cultured | Raw égt pH 21@°C APC Coliform E.coli Nggrgiﬁre pecl";i:gzjn!g cicr:euuss au?gus enter:{:}xins Salmonella iob?c'?ér VIEC Yersinia Vibrio
L PRE- \/ 5 2 3
FIZ CH\CK::M r\ CooieD 2226 . Lsas | @ L3 |aone (Koo |00 [ Lioo ND
4 Y = )
é ey \/ ‘ 5 = ) 5
ER LT Brs o f- ﬁzwcaci‘zaQ,’ZZé Aoy [P24x0) €3 [Y2xe | 4100 | <ieo |41c0 I ND
Wl s T
Cr 1@3?@\_@;&&; j L@E i?;
P& 1
H 77
4 . - = >
2 AR
Tsa SR EN TR S eaoiod Hot).
Laboratory Remarks: % 5] R
Comments:

[T msufficient sample for testing

?Té\"’i QQ 5 %L&:ﬁ_@mﬂwwﬁi@gﬁ@f o w..ﬁ‘j:w :29‘ MSAO:Q [T Unsuitabie for testing:

e 23/00
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Checked By
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Ministry of Health
Pubiic Health Branch

and Long-Term Care

Food Premises Inspection Report — ltems Critical to Food Safety

Ontarlo.

Establishment no. Risk assessment category | Heatlth unit/department Area/district Inspection due date d/m/y) Re-inspection date (d/m/y)
oG4 0ol HicH Qz,g,m,a; oiz OE10,. 3 ZQ&%C:: ez | |
ety strategy i Sample taken % i
[[] food safety training [} re-inspection !E/compiiance inspection | {Jwater [] swab other - , j,c(:._ :,’:,;’ ?,,"‘Jﬁf.,ﬁgf;m These items related to foodborne iliness and must receive
Py {7 consuttation [ HACCP audit {1 CCP monitoring ] food [ ice “_7 &@U xx\% \ N - not observed immediate attention!

T Uf,vf Expected
@/ gerated and Frozen Storage of Hazardous Food,, 3 we §' 9 C , N é item no. item/comment compliance date
?Q d holding: 4°C (409F) OT 1688 .. ... ... ....... 6C ....... ] C_C‘w‘égﬂ ... Actual temp: ES?5 [-C-)--6 %L % ] a

B. Freezing: —18°C (0°F) orless ............... 1% ......... C!‘ffcﬁ-’%{é . Actual temp: (g F}Z C}/ I’Ié 4 & 1 [ 3 NO swang OF  SThr e
C. Freezing (before preparation and serving) Lo Sekve ¥ %}a /ﬂf?’ &J i
Fish - Intended to be consumed raw 10 ~20°C {-49F) or less for 7 days ......... Actual temp: [ ... ] { ------ Yy vE O M RS PO WAsH 1~
o ~350C (—31°F) of less for 15 hours ...... Actualtempi [.....1 [...... ] Lo I ] L X E) _ |
D. Cooling: 60°C (140°F) to 20°C {689F) within 2 hours (exclude large cuts of meal) ........ Actual temp: [ . . . .. 1 Loniens 1 [oees 1t E ]l & X Hol wWATer T7A%ZES eniq
7 E. Cooling: 20°C (68%F) to 4°C (40°F) within 4 hours (exclude large cuts of meat} .......... Actual temp: [ ... .. 1 I PR [ 1 [ 3 K\\é R TiME o (ET HoT
. kN 3
@ Cooking/Mot Holding/Re-heating of Hazardous Food @// W N K T re il rowas A7
A. Thermometers used to verify food preparation and storage tempPeralires ... ... ... i i i e B [j Q < G
B. Thorough cooking to minimum internal food temperatures for at least 15 seconds: Q iy %‘ ET T E /7/# ] ASH
WHOIE POUTY -+ oot ee e en e B09C (180OF) . ...ovevn.. .. Actualtemp:{.....1 [ ...... | S 1 (L L] <
Pouttry / ground pOultry . ... .o.vvi it 749C {(1659F) .............. Actual temp: .. ... Tro. I ... ] [ LJ 4“ E ,&\f 8 A5
POTK  POTK POGUCES - <+ oo eeeeee e eeeeeenn e, 719G (160°F) .. oevvreenens Actualtemp:[.....1 [ ...... | 1 | O L v NE
Ground meat (other then poulty) ... ... oo 719C (160°F) ..o eneen .. Actualtemp:[.....1 [ ... 1 ... 110 1 NN R — 2 »r% o /,479532
FISR -+ et e 70°9C (1569F) ... vvuennns Actual temp: [ ... | { ...... O 1 10 L g K /
r hazardous 0008 .. v.vit e e TAOC(1659F) . ..ovnieen e Actualterpe [..... 1 [ ..., @] [Sgol 0 /g( @ % B PN &H?ngfﬁﬂ CHALS [ﬁf@ﬁf"l
ot holding: minimum of 60°C {140°F) after cooking/rapid re-heating ................... Actaitemp: 15,701 1 460 1656 | O E{ ONE
D. Re-heating: To atleast minimum internal cooking temperature within 2hours . ........... Actualtemp: [..... H [ R\ . 1y [ | \167 S5TeRT ﬂff"/ ? )
@ ection from Contamination by Food Handlers g /CTJ Ao
rashing hands thoroughly before and after handling 000 .. ... i ] /G ﬂ/ 4/[( 90 ;ﬂ/g—' £
» 8. Food handlers use proper utensils to minimize direct hand contact with cooked or preparedfoods .......... ..o @/ E] D /f/ﬂwﬂ Wfﬁ{/ﬂ/ﬂ: y
.y Protection from Aduiterati nd Contaminati
(%) Protection from Adufteration & mination , A =17 YD | TCE MAGME REQurss ¢ (ot
parate raw foods from ready-to-eat foods during storage and handiing .. ... o ; % :
P aintain separation of ready-to-gat foods from raw food preparation surfaces orutensils ... e g % Ol % W CHickes x SAvep 57;_% v S pE 37 1 pF
. Constarrt supply of hot and cold potable running waterwhere applicable ......... ... ... L / @/ 7
FFood protecied from potential contamination (e.g. food covered, labelled, off floor, sneezeguard) ... ... % E} L{ P j“ BOo SrofEn ON FLoof « A *45:’9 fo £ —
E. Chemicals/pesticides to be stored separately From food ... ... i %/ D et E z—u\__v
F. High acid food stored/prepared in corrosi i t containers or eqUIPIMBNE . ........ioiiii D D / '4 E‘ (Qéié:”* c W /) C«H \ (;(ZC‘EY\/ = &
' e ) Ll — ] _ )
e /ﬁ) Lpwere SER ey C o X TD 20| 08 Lowie Be StoléE AT YT pf Lowdk R
s L, — 0
D|0d 0T pe  Hpket ~ Fouwdt T 1/°C
Sth f Public Health Inspector Date
@/%6/ N2 800 6 mpros
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Ontario

Ministry of Health Public Heaith Branch
and Long-Term Care
Ministére de la Santé

et des Soins de longue durée

Direction de la santé publigue

Food Premises Inspection Report - Establishment Sanitation, Design and Maintenance ltems
Rapport d’ mspectlon de services alimentaires - Points concernant hygiéne, la conception et
Fentretien de I'établissement

Estabhshment information

@?ing%ewservice utensils properly stored and dispensed/Ustensiles jetables entreposés et distribués correctement

Heaith unit/department
Bureau / service de santé

e ulim

Hisk assessment category
Catégorie d'évaluation des risques

Pkl Vs

Establishment no.
Etabiissement n°

OECH T 0

Area/district
Régicn / district

Inspection due date (d/m/y)
Date cible {pour l'inspection) (f/m/a)

0%163|2,00¢

Re-inspection date (d/m/y)
Date de reinspection {/m/a)

7 (e

LS.

Equtpment ana Utensils, BPieT £t ustensiles
A. Food dispensing utensils avax%able for use by pairons/Ustensiles de service ges aliments mis & {a disposition de la clientéle

B. Proper storage of clean utensils/Entreposage correct des ustensiies propres

hermometers to verify food preparation and storage temperatures/Thermométres pour veérifier les températures de préparation et d'entreposage des
aliments
E. Food contact surfaces properly designed, construcied, installed, located, {(smooth, non-absorbent, cleanable, corrosion resistant and non-toxic)/ta
conception, la construction, Vinstailation et Femplacement des surfaces avec lesquelles les aliments viennent en contact sont convenables {fisses, non
absorbantes, {avables, non corrosives et non toxigues)
F. Nen-food contact surfaces and eguipment properly designed, constructad, instalied, maintained, (accessible for cleaningl/L.a conception, ia construction,
l'installation et Pentretien des surfaces et du matérie! avec lesquels es aliments ne viennent pas en contact sont convenables {accessibles pour le net-
toyage)
Foodhandler Hygiene and Activities/Hygiéne et activités des préposé(e}s 4 ta manutention des aliments
A, Ciean outer garments/Vétements de dessus propres
B. Prohibited use of tobacco/smoking/interdiction de fumer / d'utiliser du tabac
C. Hair suitably confined/Cheveux convenablsment recouverts
D. Washing hands thoroughiy before and after handling food/Les préposé{e)s se lavent les mains aves soin avant et apres toute maniputation d'aliments
Equipment and Utensilis Sanitation/Désinfection du matériel et des ustensiles
A. Mechanical dishwashing:/Lavage de la vaisselle & la machine : Wash-rinse water clean/l.avage-ringage a I'eau propre
Proper water temperature/Température convenabie de Peau
Proper timing of cycles/Cycles de lavage bien réglés
Sanitizer for low temperature/Emploi d'un désinfectant pour fes lavages & basse température .
Manual dishwashing: wash-rinse sanitize technique/Lavage de la vaisselle & la main : Lavage-ringage - technique de désindfection
. Sanitize test kitthermometer readily available for verifying dishwashing and sanitizing femperatures/irousse de désinfection / thermomeétre pour vérifler
las températures de lavage de la vaisselle et de désinfection disponibles sur place
. Food contact surfaces washed-rinsed-sanitized after each use and following any operations when contamination may have occurred/i.es surfaces de
contact avec les aliments sont lavées, rincées et désinfectéas apres chague usage et aprés toute opération comportant un risque de contamination ..
£. Wiping cloths handled properly (sanitizing solution used)/Les essuie-mains sont convenablement lavés (en utilisant une solution désinfectante) .. ...
Sanitary Facilities and Controls/Instaliations et mesures de contréle sanitaires
A. Approved municipal/private sewage disposal provided where reguired/Muni d'un systeme d'égout municipal / privé approuvé, 12 ou requis
B. Separate handwashing basin in each preparation area with the required supp lies/Evier séparé pour se laver ies mains dans chague aire de préparation
es aliments avec les fournitures requises
C, anitary maintenance of and provision of reguired supplies in staff/public washroom facilittes/Entretien et quantité suffisarte des fournitures requises
dans les toileties du personnel / du public, conformément aux normes sanitaires
Garbage and Waste Management/Gestion des déchets et des ordures
A. insect and vermin-proof containers provided where required/Munis de récipients & 'épreuve des insectes et de la vermine, 1& ol requis
B. Frequency of garbage removal adequate to maintain the premises in a sanitary condition/Fréquence appropriée de lenléverment des ordures pour main-

tenir ia satubrité des lieux
C. Liguid wastes handied and collected in sanitary manner/Déchets liquides traités et enlevés conformément aux normes sanitaires

T ow

C-

in compliance/conforme N - not observed/non ochservé X - not in compliance/non conforme

Compliance Activities/Activités de conformité

These iterns must be completed by the expected date or before the next regular inspection
Ces points doivent étre achevés avant la date cible ou avant la prochaine inspection de routine
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6. Pest Controi/Controle des insectes et des animaux nuisibles her |
A. Adequate protection against the entrance of insects, vermin, rodents, dust and fumes/Protection appropriée pour empécher 'entrée des insectes, de la —
vermine, des rongeurs, de 1a POUSSIEre 61 deS SMENAIOMS ..« ..\ttt ettt e et e e e et e e e T RiF g L,éSO/e TLeES m\) o
¥ -
7, nitary Maintenance and Construction of Establishment/Entretien et construction sanitaires de 'établissement \,Q A_ C_,i
| Fioor, wails, and ceiling clean/in good repair/Planchers, murs et plafonds propres /enbonétat ... ... ... .. A
B. Mechanical ventilation operable where required/Systéme de ventilation mécanique en atat de fonctionner, silyalieu ... ... ... L 7
C. Lighting adequate for food preparation and cleaning/Eclairage suffisant pour la préparation des alimenis etlenettoyage .......................... B/
@General housekeeping satisfactory/Entretien général satisfalsant ... ... ... o D Date
E. Exclusion of live animals on the premises, subject to exemptions/Lisux interdits aux animaux vivants, saufexception ...................... ... ...
8. Other/Autre e
A O M Becreuritrice) de la Date
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