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items Critical to Food Safety

Establishment no.

| Establishment informatio

Risk assessment category

Health unit/depariment

Area/district

Inspection due date (d/mAy)

Re-inspection date {d/m/y}

4. Protection from Adulteration and Contaminaiion
A. Separate raw foods from ready-io-eat foods during storage and handling
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces or uiensils
G. Constant supply of hot and cold potable running water where applicable
D. Food protected from potential contamination (e.g. food covered, labelled, off floor, sneeze guarci}
E. Chemicals/pesticides to be stored separately from food
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Food safety strategy Sampie taken _ . g?}
{3 tood safety training Eﬁewinspection [} compliance inspection O water  [J swab  [] other g_ ::){c ?,:n f;g;g:me These itemms related to foodborne iilness and must receive
{1 consultation [l HACCP audit [} CCP monitoring ] food [} ice N — not cbserved immediate attention!
1. HRefrigersted and Frozen Storage of Hazardous Food . | c.\, o C | N | X | temno ftem/comment com%!%?\%ieeﬁate
A Cold holding: 4°C (40°F) or less ’M ....... (wadt-in %é{/ .................. pctaltomp: { G2 T T ] g L an |0 L '
B. Freezing: —189C (0OF) oriess ... ... i oo Actual temp: ... .. I P 1 foonn ] ] 4 m;bf ‘[W'G'Vb@f} [
C. Freezing (before preparation and serving) . . \
Fish - intended to be consumed raw to ~200C (~4°F) orless for 7 days ......... Actual temp: [ ... Pl I PR 1 % % ALE LUy DDI-@' @1@532_ \H\Q-(W
0 —35°C (-31°F) or less for iS5 hours ...... Actualtemp: [ ... .. | I U | B AP ]
D. Cooling: 50°C (140°F) to 20°C (68°F) within 2 hours (exclude iarge cuts of meat) ... ... Actugiternp:[.....1 Levo... T L. ;PO N aa Nimitay h@’f hetcd W{/qu [
E. Cooling: 20°C (68°F) to 4°C (40°F) within 4 h {ude large culs of 11 R Actual =2 el L
" @ {°FY wihin 4 hours (exalu g ofmea) uattemp:{ P Il : L] U _h) IS e chzjjjf@, OTO
7 2} Cookl ot Holdi e-heating of Hazardous Food
O ot Holdinge-hesting , W urploys Hfm topt ot or
A. Thermometers used o verify food preparation and slorage temMPEratUIeS . .. .. ... i it o i it D D @
B. Thorough cooking to minimum internal food temperatures for at least 15 seconds: GJ@O\I@ (_ﬁ O O
WHOIE POUHIY « v v e e e e 829C (1809F) . ............. Actual temp: [ . ... | R T [eoees g 1 : |
Poultry / ground pouliey . .. ... ... i 749C (165°F) ... ... ....... Actualtemp: [ .. ... Ploo.... Pl 11 L ] LILA mm M}/\ @_,f
Pork / Pork products ........... e 710G (180°F) ... ...l Actualtemp:{..... | I N I ... ] g g y H
Ground meat (other than poulry) . .............coooaeee. F10C (160%F) ... Actual temp:{. .. .. [ I P 1 4 { ?’ , oot
Fish ... it d .......... "\\_\< C/ L TOPC(IGBOF) . ... Aciual temp: [..... ) I 1 {..... 1 % D {D:] (’@M Q? \{“Cl_,t&) V\‘\ C‘L‘:?;\
Other hazardous foods .. TX LKV TR "o g TAOC (165%F) .........iee Actual temp: [ . . ... I 1 I..... 1 5 .
, Hot holding: minimum of 60°C (140°F) after cooking/rapid re-heating £ RGN0, Civag Kemendromper. ... I ] ... 11O O [El on I\a/"“ - Mm _}D tnolo
D. Re-heating: To at least minimum internal cooking temperature within2hours ............ Actuaitemp:[..... | I U 1 [ I D Z} [] ( @J K .,-m ~ O@»@ Ve
3. Protection from Contamination by Food Handlers %)\’\_0/0_53“%/\
A. Washing hands thoroughly before and after handling food ... ... ... . e U1
8. Food handlers use proper utensils to minimize direct hand contact with cooked or prepared fOUS ... & U
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F. High acid food stored/prepared in corrosion resistant containers or equipment
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O t rio L‘E‘,’;‘?j;!, ;{r gi?:lltchare Public Health Branch Food Premises Inspection Report - Establishment Sanitation, Design and Maintenance Items
- i . . . . . s o .
Ntla T A Direction de la santé publique Rapport d’inspection de services alimentaires - Points concernant I'hygiéne, la conception et
ins de fongue durée I'entretien de I'établissement
Establishment information Establishment no. Risk assessment category Health unit/department Area/district tnspection due date (d/m/y) Re-inspection date /d/m/y}
Etablissement n® Catégorie d’évaluation des risques| Bureau / service de santé Région / district Date cible {(pour l'inspection) (/m/a) | Date de réinspection (j/m/aj

Renseignements sur 'établisseme

0234 00| thah Alaorva 013 | 20060 L1

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

Compliance Activities/Activités de conformité

Equipment and Utensils/Matériel et ustensiles
A. Food dispensing utensils available for use by patrons/Ustensiles de service des aliments mis & la disposition de fa clientele ......... ... ...l

B. Proper storage of clean utensils/Entreposage correct des ustensiles propres ... ... o
G. Single-service utensils properly stored and dispensed/Ustensiles jetables entreposes et d{s?r'ibués correctement ... R EEREE TS LEPER IR These items must be completed by the expected daie or before the next regular inspecticn
D. Thermometers o verily food a{aWe temperatures/Thermometres pour verifier tes températures de préparation et d'entreposage des Ces points doivent étre achevés avant la date cible ou avant la prochaine inspection de routine
gliments .10, . .1 LA A o e e :
i . i . . Item no. . i Expected compkance
E. Food contact surfaces properly designed, constructed, installed, located, {smooth, non-absarherd, cleanable, corrosion resistant and non-toxic)/La Point n° item/comment /Point / commentaire datefDai:]af mbi?z pour la
CONTONMEE.

conception, a construction, instaliation et 'emplacement des surfaces avec iesquelles les aliments viennent en contact sont convenables (lisses, non

absorbantes, lavables, non comosives et NON BOXIQUES) .. ... oot ittt e ettt s (rh i ( { ) cﬁ;\ Y o ?'IH 7
F. Non-faod contact surfaces and equipment properly designed, constructed, installed, maintained, (accessible for cleaning)/La conception, la construction, L0 A Uk@ AS

Pinstallation et Fentretien des surfaces et du matériet avec lesquels les aliments ne viennent pas en contact sont convenables (accessibles pour e net- ' /} el N, "‘D [D(W/\f
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2. Foodhandler Hygiene and Activities/Hygiéne et activités des préposé(e)s & la manutention des aliments
-~
Qle s .
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A. Clean outer garments/VElements de deSSUSs PrOPIES . ... ..o oo n et et a ottt st
B. Prohibited use of tobacco/smoking/interdiction de fumer / d'utiliser dutabac . ... ... o
C. Hair suitably confined/Cheveux convenablement TBCOUVEITS . - .. .. ... ottt et
D. Washing hands thoroughly before and after handling food/Les préposéle)s se lavent les mains aves soin avant et aprés toute manipuiation d'aliments
3. Equipment and Utensils Sanitation/Désinfection du matériel et des ustensiles -
A. Mechanical dishwashing:/Lavage de la vaissefle & la machine . Wash-rinse water clean/Lavage-ringage Aleaupropre .........o.oiviiiiiiiiieaes
Proper water temperature/Température convenabledefeau ................. ... ..
Proper timing of cycles/Cycles de lavage bienréglés . .............. ... ...
Sanitizer for low temperature/Emploi d'un désinfectant pour les lavages & basse température .
B. Manuat dishwashing; wash-rinse sanitize technique/l.avage de la vaisselle 4 1a main | Lavage-rincage - technique de désinfection .. ...............
C. Sanitize test kit/thermometer 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 ......... .. .o
D. Food contact surfaces washed-rinsed-sanitized after each use and foliowing any operations when contamination may have pccurred/Les surfaces de
contact avec les aliments sont lavées, rincées et désinfectées aprés chaque usage et aprés toute opération comportant un risque de contaminatior: ..
E. Wiping cloths handled properly (sanitizing softtion used)/Les essuie-mains sont convenablement tavés (en utilisant une sciution désinfectante) .. ...
4. Sanitary Facilities and Controls/installations et mesures de contrile sanitaires
A. Approved municipal/private sewage disposal provided where required/Muni d'un systéme d’égout municipal / privé approuvé, laolirequis ...........
B. Separate handwashing basin in each preparation area with the required suppiies{Evier séparé pour se laver les mains dans chague aire de préparation
des aliments avec 188 fOUMMIUIES fBAUISEE ... ... .ottt et r it ettt ettt m s et r i e e et
3. Sanitary maintenance of and provision of required supplies in staff/public washroom facilities/Entretien et quantité suffisante des fournitures requises
dans les foilettes du personnel / du public, conformément aux NOTMES SAMEAITES . .. ... ... .. .. it o i e e
5. Garbage and Waste Management/Gestion des déchets et des ordures
A. Insect and vermin-proof containers provided where required/Munis de récipients & I'épreuve des insectes et de la vermine, faolirequis .............
B. Frequency of garbage removal adequate to maintain the premises in a sanitary condition/Fréquence approprige de l'enlévement des ordures pour main-
NI $8 SAIIDFILE 05 JBUI . . ...ttt ittt ittt e st et e a e e e e e e e E et s
C. Liguid wastes handled and collected in sanitary manner/Déchets liquides traités et enlevés conformement aux normes sanitaires ...

8. 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 I'entrée des insectes, de fa

vermine, des rongeurs, de ja poussiére et des MaNatoNS ... ... .o e
7. Sanitary Maintenance and Construction of Establishment/Entretien et construction sanitaires de Fétablissement L W@ MQ)\
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A. Flaor, walis, and ceiling clean/in good repair/Planchers, murs et plafonds propres /enbonétat ...t

B. Mechanical ventilation operable where required/Systéme de veniilation mécanique en état de fonctionner, silyalieu ............. 0
C. Lighting adequate for food preparaticn and cleaning/éclairage suffisant pour la préparation des aliments et e netfoyage ............ ...
D. General housekeeping satisfactory/Entretien général satisfaisant ... ... ... i
E. Exclusion of live animals on the premises, subject to exemptions/Lieux interdits aux animaux vivants, sauf exception ...

Signature of owngdoneral ignatdre oy (de lg¥ propriétaire / de Date
Fexploitant(e) o

8. gther/Autre
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(o) : o Ministry of Health Food Premises In tion Report - | itical ‘
" OntaﬂO and Long-Term Care  Public Health Branch €s inspectio epo t tems Critical to Food Safety
Establishment no. Risk assessment category | Health unit/department Area/district Inspection due date (dimdy) Fe-inspection date {d/mA)

Establishment informatiors

02134-0p | Brah AHO 013 | 51 2120061 Bil2200.k

Food sarety suaegy E{ - . | $ample taken C-inc ; L 9 Q & J - %/—t’ -{ﬁ{j\s l
. . . - ompliance .
[ food safety training [ re-inspection compliance mspecﬂoﬂ\‘} (water [ swab [ other ¥ - not in c‘;mp;iame These items{;' lated to foodborneli san tréceive i
"7 consultation [T} HACCP audit 1 CCP monitoring [ food [ ice R N - not observed immediate attention!
@ Refrigerated and Frozen Storage of Hazardous Food ??:’GN JC/}, c N X ﬁ{tem no. Hem/comment comgpfi%%%gcéate
L g (1 L~
Cold hOding: 4G (40%F) OFIBSS - -+ +v v ev s e e e e Actualtemp: (20 [He ... v Ll O 28 B : b
B. Freezing: —fBUC e o et S Actuattemp: [..... [ooees [ ] L] ( ! EI\SLU‘*E/ hazoo Us ’&DOKS Ave iw
N o
C. Cooling: B0°C (140°F) to 20°C (68°F) within 2 hours {exclude large cuts of meat) .. .. .. .. Actual temp: [. ... 1 [ R N ] QC/ %{(d HC, or CDL_DQ/Q o 0C — J
D. Cooling: 20°C (68°F) 1o 4°C (40°F) within 4 hours (exclude large cuts of meat) .......... Actualtemp: [ . ... 1 [..... 1 1. 1 1 1 or h 47 Z{J ‘F W mﬂl ’F
{ bH“G
: Gooking/Hot Holding/Re-heating of Hazardous Food b@ :‘ = and Cordinec o \C
Thermometers used to verily food preparation and storage :emperalires . ... ... o i e ;:} [j
horough cooking to minimum internal food temperatures for at least 15 seconds: e : + [ﬁ >7+~E Ldi. | 1}'Ef e MScarcdle s b"f Wﬁgﬁ A
Whole POUTY ... oo e 82°C (180°F) ... ... ... ... M A
Poultry /fground poudtry ..., ... ... o 74OC {168°F) . ... ... 1 [ / {( -
Pork / POk PIOGUCES « .o v oo 719G (1609F) .. ovovee 0 ] /L,L}Q - o et ploser Hﬁ[ shired on iwwi
Ground mest (other than poutlry) ... ..o e 710G (160°F) ... ll Actual temp: (... 10 1 [..... 1 | L] ] CJL\ e I ‘p above Ve ms e: ;“m
FSh e 70°C {1 580F) .............. Actual temp: [ ... .. [ 1 [ ..... i [:] B o
EQO5 « c v re et 63°C (145%F) . ..........o Actual temp: SN 1 1 1] (] 0 o ‘(\KQGL@A "‘h J:-J(;d "P@CL? MoSt COr [ Q}Cg(
0 - T4OC (185°F) ... ... ... P‘ ) !
Food Mixures (ee°n) Aotual termp: (o1 e (0 L Kept s pecate Cies Stve prle cprig
Other hazardous foods ... ... ... . viiiiiinains TOOC {158°F) . ....vvvn s Actual temp; [ ... 1. ] T a0 .
@Hoi holding: minimum of 60°C {140°F) after cooking/rapid re-heating ... ................ Actual temb: 1% [ ... 1 0. IR [ mj? ij n /_)ﬂ%}h &ﬂe’/ ‘lﬂ) LA K2l ﬂu\
). Re-heating: To at least minimum internal cooking temperature within2 hours . ........... - E
: awatonpT> 1 1 1 |08 T Encure ol feed (e e W
3. Protection from Contamination by Food Handlers hn A )K Crodes } Qvg\,g; Sh}.f» _gc_m
A. Washing hands thoroughly before and after handiingfood . ... ... ]E/ D B ﬁu\' __Q SO0
B. Food handlers use proper utensils to minimize direct hand contact with cooked arpreparedfoods .. ... oo @/ E] [:} A i
4} Protection from Adulteration and Contamination & i N ;
® _ ZA Meed therm 8 2 W
7 Separate raw foods from ready-to-eat foods during storage and handling .. ... o D D g ! -
B. Maintain separaticn of ready-to-gat foods from raw food preparation surfaces orutensiis .. ... . L @/ [] D "Hf\{( [WAY W‘;i&( Sp \vi—@ {2(
G, Constant supply of hot and cold potable running water where applicable .. ...........ooiii i g E4RNEER N2 e ,E\A ; ﬂg Sovpz“ % ol W@rﬁs
cod protected from potential contamination (e.g. food covered, labelied, off floor, sneeze guard A, SO S Ol y
E. Chemicals/pesticides to be stored separately from 000 .. . ... 1ttt e e PeERRER Qﬂd Uﬁ? Q. "H?\O’“ nme M“i‘t’
F. High acid food stored/prepared in corrosion resistant containers orequipment ... ... ... i @/ D E} : ~ ): ( BZE SLur Y]
5. Food Safety Management {reserved) w @@M | W}»&S‘
6. other ool o | WP [Ersirt fod (i sibet vsew Saﬁcﬂ? S condaminad
IS Temoves, fom (ondoines wiho ¥y powl/
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Food Premises Inspection Report ~ Establishment Sanitation, Design and Maintenance ltems
Rapport d’inspection de services alimentaires - Points concernant I’hygiéne, la conception et
I'entretien de I’établissement

v

8.

Establishment information
Renseignements sur 'établissemen

Health unit/department
Bureau / service de santé

AR

Risk assessment category

Establishment no.
Catégarie d'évaluation des risques

Etabiissement n®

O21234-00

Areajdistrict
Région / district

D13

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

|5l 1217200 b

Date de réinspecti

Re-inspection date (d/m/y)

| 81l 212:00

on {i/my/a)

e

Equipment and Utensiis/Matériel et ustensiles J c N X ic-m compliance/conforme N - not abserved/non observé X -~ notin compiiw cor}fqm

A. Food dispensing utensils available for use by patrons/Ustensiles de service des aliments mis & la disposition de laelientele ............... .. ... ... B [:] % N o ens iz .

B. Proper storage of clean utensils/Entreposage correct des USIENSHES PrOPIBS ... ... o i i [:} i:| Compliance Activities/Activites de conformit{' 7 { ):L/%

C. Single-service utensils properly stored and dispensed/Ustensiles jetables entreposés et distribués correctement ... ... . oo i:] |:] D 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 dentreposage des D [:] D Ces points dojvent étre achevés avant |a date cible ou avant la prochaine inspection de routine ‘lLC
ainmeﬂts........................ ................. R R At RERRRE: SRR OECA TR R YRR RRRE (e Expecicd conpiance

E. Food contact surfaces properly designed, constructed, installed, focated, (smooth, non-absorbent, cleanable, corrosion resistant and non-toxic}/La [:| D [’:} o ltem/cormment /Point / commentaire date/Date cible pour la
conception, la construction, linstaliation et Femplacement des surfaces avec lesquelles les aliments viennent en contact sont convenabies (lisses, non Pointn conformite
absorbantes, lavables, Non COrosives e NONTOXIGUES) . .. ... i ittt r st r et e s e e 7;{:\ l —TD‘BMM UVD (‘3'!: C{-U( 1’ M M Ib/ /n[&

F. Non-ood contact surfaces and equipment properly designed, constructed, installed, maintained, (accessible for cleaning)/La conception, la construction, m D i I < A ’

Pinstaliation et Pentretien des surfaces et du matériel avec lesquels les aliments ne viennent pas en contact sont convenables (accessibles pour fe net-
toyage)
Foodhandier Hygiene and Activities/Hygiéne et activités des préposé(e)s & la manutention des aliments
A. Clean outer garmenis/Vétemenis de dessus propres
8. Prohibited use of fobacco/smoking/interdiction de fumer / d'utiliser du tabac
C. Hair suitably confined/Cheveux convenablement recouvents
. Washing hands thoroughly before and after handling food/Les préposé(e}s se lavent les mains avec soin avant et aprés toute manipulation d'aliments
Equipment and Utensils Sanitation/Désinfection du matériel et des ustensiles
A. Mechanical dishwashing:/Lavage de la vaisselie a fa machine : Wash-rinse water clean/Lavage-ringage a {'eau propre
Proper water temperature/Température convenable de eau
Proper timing of cycles/Cycles de lavage bien régles
Sanitizer for low temperature/Emploi d’un désinfectant pour les lavages & basse température .
B. Manual dishwashing: wash-rinse sanitize technigue/Lavage de la vaisselle 4 la main : Lavage-fingage - technique de désinfection
Sanitize test kitharmometer readily available for verifying dishwashing and sanitizing temperatures/Trousse de désinfection / thermomeétre pour vérifier
les températures de lavage de la vaisselle et de désinfection disponiblés sur place
Food contact surfaces washed-rinsed-sanitized after each use and foflowing any operations when contamination may have ogcurred/Les surfaces de
contact aves les aliments sont lavées, rincées et désinfectées aprés chaque usage et aprés toute opération comportant un risgue de contamination ..
E. Wiping cloths handled properly (sanitizing solution used)/Les essuie-mains sont convenablement lavés (en utilisant une selution désinfectants)
Sanitary Facilities and Controls/instaliations et mesures de contrdle sanitaires
A. Approved municipal/private sewage disposal provided where required/Muni d’un systéme d'égout municipal / privé approuvé, 13 ol requis
B. Separate handwashing basin in each preparation area with the reguired supplies/Evier séparé pour se laver les mains dans chague aire de préparation
des aliments avec les fournitures requises
. Sanitary maintenance of and provision of required supplies in staff/public washroom
dans les toileties du personnef / 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 & I'épreuve des insectes et de la vermine, la ol requis
B. Frequency of garbage removal adequate to maintain the premises in a sanitary condition/Fréquence appropriée de 'enlévement des ordures pour main-
tenir la saldrité des lisux
C. Liquid wastes handied and collected in santtary manner/Déchets fiquides traités et enlevés conformément aux nofmes sanitaires

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 Pentrée des insectes, de la
vermine, des rongeurs, de la poussiére et des émanations
nitary Maintenance and Construction of Establishment/Entretien et construction sanitaires de I'établissement
Floor, walis, and ceiling clean/in good repair/Planchers, murs et plafonds propres / en bon état
B. Mechanical ventitation operable where fequ%red!SystQme de ventilation mécanigue en &tat de fonctionner, s'il y a lieu
@ghﬁﬂg adequate for food preparation and cleaning/Eclairage suffisant pour la préparation des aliments et le nettoyage
D

ciiiiéezﬁ?ﬁreﬁen et quantité suffisante des fournitures requises

. Beneral housekeeping satisfactory/Entretien général satisfaisant
“Exclusion of ive animals on the premises, subject to exemptions/Lieux interdits aux animaux vivants, sauf exception

Other/Autre
A.

B.
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Ontario Vinisty of Health Food Premises Inspection Report — ltems Critical to Food Safety

and Long-Term Care  Public Health Branch
Establishment informatio e Establishment no. Risk assessment category | Health unit/depariment Area/district inspection due date {d/m/4) Re-inspection date (d/m/f)

O N3ty Lhala 0 13 LA LLORZe Clel L L1

TFood safety strategy =~ Sample taken s . i N
[ food satety training ["] re-inspection mmpﬁaﬂcﬁ inspection [ water [] swab ] other ﬁ__ :::,? ?,:n c’;’;‘;ﬁﬁﬁme These items related to Ilo%dmﬂness angd must receive
7] consuftation {1 HACCP audit ] cCP monitoring [[] food [ ice A .| N-—notobserved immediate attention!
@ Refrigerated and Frozen Storage of Hazardous Food '&WSF*’VG Wi U(-[n % c ] X ltern no. ltem/comment mm%g?g:%ate
fie s o ot
{A) Cold holding: 49C {409F) OFI858 - ... eereneeeeieseeseeeeeieeieieeieee Actaltemp: ( J1°61 (SHG [ < RN % - ]
B. Freezing: —189C (0°F) OFIBSS . .- v.oveeeee e e e e e e e e ee e e e et eee e reeeens Actual temp: [ . ... | R I G 1 O ‘P\! 2R | Ersvre hazarclous fhods arve
C. Freezing {before preparation and serving} L ) .
Fish - intended to be consumed raw o —20°C (—4°F) or less for 7 days ......... Actualtemp: {. ... [ PP Pl DA O %iﬁ'r el "7"‘0& oY _Ghove é:@ o
_ to —35°C (—319F) or less for 15 hours ...... Actualtemp:[. ... | PR I [ 1 L L] _ ' . 2
D. Coofing: 60°C {140°F) to 209G (68°F) within 2 hours (exclude large cuts of meal} ........ Actualtempi[.....] [ro] [.nnn. 1O O Bean 3{93”01)‘(3 atr 1L.&°C were
E. Coofing: 20°C (68°F) 1o 4°C {407F) within 4 hours (exclude large cuts of meat} .......... Actuattemp: [..... | RN ] [-.... i [:] Z D d&S cor (j,e P h Ceera '}Y) v
A 3 A
- X
2. Cooki ot Holdi heating of Hazardous Food : ) ) ,
Rmot BoldingRe neating ous 20 | Frovide and ™ e accurate |0t 12 /2006
Thermometers used {o verify food preparation and storage tempPeratires . .. ... .. . . i i i CJ D E i
B, Thorough cooking to minimum internal food temperaturas for at !egst 15 seconds: _ D §:| W A -‘tt‘é’_( ‘%'b (‘Jﬁ o0 ,K ga:pe’
WHOe POURTY ..ot e e BRC(1BOF) .....eeevennt Actualtemp:{..... PR | I N I ,
Poutry /ground Powiry . ... ..ottt 740G (1659F) .. ............ Actualtemp: [ ... .. | R PR P r..... 1| O C] ‘Fm Al i o e A Y e 56{ n {ﬁZﬁ
Pork [ POrKPrOQUCES . ...veverreeerenescaecciaanenns 710G (1609F) ..o Actuat temp:[..... | I PP | N P ] % S —HW T
Ground meat (olher han poulTy) .. ..o 7I0G (160°F) . ............. Actual temp:[ . ... | PTPPPY Fol..... ] - . o fsre P .
FISR © oot TO°C (158%F) .......ovvtens Actualtemp: | .. ... ) I ARTPP Poloe ] [Dj % mpmedec }QP: . cach e .
Other hazardous foods ..............cocoiiiieaans . TARC(1659F) ... Actualtemp: [ ... .. F Lo ] [..... I ) <1 i . <o
C. Hot holding: minimum of 60°C (140°F) afier cooking/rapid re-heating . .................. Actual temp: [ 34 PO (... 1 &1 0| O [iﬁ‘ 12 rjijﬂm!ofj/ alephel SW“?S)
D. Re-heating: To at least minimum internal cocking temperature within2 hours . ........... Actualtemp: [ ... .. T4 | P OO O @ 1\}01% L h 2 QM [ ﬁ:{ﬂ{— b-"i phone. Wé
¥ 7 AN
Protection from Contamination by Food Handlers - \_/ i y '
Y N - ; ' i {;if( IS L = S,
_ @ Washing hands thoroughly before and after hardling food . . NMere.. /’LWW( wadnArs, ... W Neechoch. [0 K Thermom ?07?3%47 ar f?f MU S
B. Food handlers use proper ulensils 1o minimize direct hand contact with cooked or prepared L 2P @/ 0t L = Sure. meats ﬁiﬁi@i others hoaas dO\}S
%.) Protection from Adulterstion and Contamination *
H - -~ '\ . .
O . Separate raw foods from ready-to-eat feods during storage and handiing . ... .. e % % % %30(5 Lo S‘hﬂ‘CO{ S&}Qa M)’ﬂf} { -
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces orutensils . ... ...l . . ) R T _
€. Constant supply of hot and cold potable running water whereapplicable .......... ... .. i D L_«} D o bc’ﬁbm SW’ 1(: mg wadls Ma) f‘@m Ao
@ Food protected from potertial contamination {e.g. food covered, labelled, off floor, sneezeguard) .............. ..o B B g l'\CiZar’ ADuS ’%0 {/'{S ‘ . .
. Chemicals/pesticides 10 be stored Separately from fO00 . . .. .. vt e ete e ettt ettt it e e O = /,, TS heaon f({ Sonled] CORFEEAES
F. High acid food stored/prepared in corrosion resistant cONtaINers or 8QUIBIMIBNT L ... ........vi it i Lot 1,}( D Bpm o _'(.“ e ' und on' LD DAL )'\-i L E‘ Lerf
- i
T
. o
5. Food Safety Management (reservad) , y | Qi’ﬁ ARTT R N Mﬁﬂj A . lf
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Food Premises Inspection Report - Establishment Sanitation, Design and Maintenance ltems
Rapport d’inspection de services alimentaires - Points concernant I’hygiéne, la conception et
Pentretien de I'établissement

Risk assessment category Health unit/department

Establishment no.
Etablissement n® Catégorie d'évaluation des risques| Bureau / service de santé

Establishment information
Renseignements sur 'dtablisseme

Area/district
Régicn / district

213

Inspection due date (d/m/y}
Date cible {pour I’ mspectxon} {/mysa)

L e

Date de réinspecti

o

Re-inspection date (@/my/y)

on fim/a)

f . —

| C2134--C0 BN <)
uupment and Utensils/Matérie! et ustensiles

_Food dispensing uiensils avaalab e for use by patrons/Ustens;les de service des aliments mis a Ia\c%position de la clientéle

i

E. Food contact surfaces properly designed, constructed, installed, focated, (smooth, non-absorbent, cleanable, corrosion resistant and non-toxic)/La
conception, la construction, finstailation et 'emplacement des surfaces avec lesquelles les aliments viennent en contact sont convenables (lisses, non
absorbantes, lavables, non cerrosives et non toxiques)

£ Non-food comtact surfaces and equipment properly designed, constructed, installed, maintained, (accessible for cleaning)/L.a conception, la construction,
Iinstaliation &t Fentretien des surfaces et du matériel avec lesquels les aliments ne viennent pas en contact sont convenables (accessibles pour le net-
toyage)

Foodhandler Hygiene and Activities/Hygiéne et activités des préposé(e)s a la manutention des aliments

A. Clean outer garments/\/étements de dessus propres

B. Prohibitad use of tobacco/smoking/Interdiction de fumer / d'utiliser du tabac

. Hair suitably confined/Cheveux convenablement recouverts
. Washing hands thoroughly before and after handling food/les préposé(e)s se tavent les mains avec soin avant et aprés toute manipulation d'aliments
Equipment and Utensils Sanitation/Désinfection du matériel et des ustensiles
A. Mechanical dishwashing:/Lavage de |a vaisselle & la machine : Wash-rinse water clearyLavaga-ringage a l'eau propre
Proper water temperature/Température convenable de 'eau
Proper timing of cycles/Cycles de lavage bien réglés
Sanitizer for low temperature/Emploi d’'un désinfectant pour les lavages 4 basse température .

B. Manual dishwashing: wash-rinse sanitize technique/lavage de ia vaisselle 4 la main : Lavage-ringage - technique de désinfection DSlASS S

C. Sanitize test kit/thermometer readily available for verifying dishwashing and sanitizing temperatures/Trousse de désinfection / thermometre pour vérifier
les températures de lavage de la vaisselle ot de désinfection disponibles sur place

D. Food comtact surfaces washed-rinsed-sanitized after each use and following any operatlons when contamination may have occurred/Les surfaces de
contact avec les alimenis sont lavées, rincées et désinfectées aprés chague usage st aprés touts opération comportant un risque de contamination ..
Wiping cloths handled properly {(sanitizing solution used)/Les essuie-mains sont convenablemnert lavés {en dtilisant une solution désinfectante)

4. Sanitary Facilities and Controls/installations et mesures de controle sanitaires

A. Approved municipal/private sewage disposal provided where required/Muni d'un systeme d'agout municipal / privé approuve, 1a ou requis
B. Separate handwashing basin in each preparation area with the required supplies/Evier séparé pour se laver les mains dans chague aire de préparation
des atiments avac les fournitures requises
C. Sanitary maintenance of and provision of required supplies in staff/public washroom facilities/Entretien et guantité suffisante des fournitures requises
dans les toilettes du personnal / 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 & I'épreuve des insectes et de ia vermine, 13 oli requis
B. Frequency of garbage removal adequate to maintain the premises in a sanitary condition/Fréquence appropriée de enlévement des crdures pour main-

tenir la salubrité des fieux
C. Liquid wastes handled and coflected in sanitary mannar/Déchets fiquides traités et enlevés 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/Protecticn appropriée pour empécher 'entrée des insectes, de la

verrmine, des rongeurs, de la poussiére et des émanations
%ﬁuaw Maintenance and Construction of Establishment/Entretien et construction sanitaires de Pétablissement

/6;

loor, walls, and ceiling clean/in good repair/Planchers, murs et plafonds propres fenhonétat ..., o
echanical ventilation operable where reqmred/Systeme de ventilation mécanique en état de fonctionner, s'ity a fieu
. Lighting adeguate for food preparation and cleaning/Eclairage suffisant pour la préparation des aliments et le nettoyage

General housekeeping satisfactory/Entretien général satistaisant
E. Exclusion of live animals on the premises, sublect to exemptions/Lieux interdits aux animaux vivants, sauf exception

8. gther/Autre ffif‘zﬁﬁ

B.

@ Q LITINo
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O O KINROx

L RO EQ RYS O QEK LISy CROO mm{g\k{

OO0 T OO0 Y 0O o0

[N o S

X

00 KOOY 0000 O XD 000000 §r0

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

Compliance Activities/Activités de conformité

These items must be compieted by the expected date or before the next regular inspection
Ces points doivent étre achevés avant ta date cible ou avant la prochaine inspection de routine

ltern no.
Point n®

#em/comment /Point / commentaire

Expected compiiance
date/Date cible pour la.
conformite
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- Ontario Ministry of Heath . o Food Premases inspection Report — ltems Critical to Food Safety
NLGIO  and Long-Term Care  Public Health Branch
Establishment informatiol stablishment no. Risk assessment category | Health unit/department Area/district Inspection due date {d/im/y) Re-inspsection date (d/m/y)
0212+ BT Ay 012 (Bios2colel | | | 1 |
ample taken 3 .
£ food safety training [ re-inspection !E/cﬂmp!iance inspection | [Jwater [Jswab [] other ﬁ - ;’Lf?nmc‘gﬁgﬁ:me These items related to foodborne iliness and must recelve
. [T consuttation {71 HACCP audit 1 CCP monitoring ] food Mice x O N — not ohserved immediate attention!
(\1/) Refrigerated and Frozen Storage of Hazardous Food M\‘ C;; @\#’WJ C I M| X | temno ftermjcomment mm%ggee% ste
A 5010 NOIING: 49C (809F) OF 1858 .. ...\ 'v s ertsene s ians it e ee e e e aneenes Actual temp: [ . 7L LAgC A ] @t O X 21, ! :
B, Ereezing: —189C (0OF) OF 1688 -1+ v v vn e ee e e e e e Actuat temp: [ NP2, I DRSS OO LA A nsure. all hazardovs feds ave
C. Freezing (before preparation and serving) _ o
Fish - Intended to be consumed raw t0 -—20°C {-4°F) oriless for 7 days ......... Actual temp: { . ... I PR f I QPN 1[0 ] KP{)&’ 4t Wl o eolder e (b0°C or wadmey
10 ~35°C {~81°F) of less for 15 hours . ... Actualtemp:l.....1 [...... | 1L [3 ol _ A
ooling: 80°C (140°F) to 20°C (689F) within 2 hours (exclude large cuts of meal) ... Actualtemp:[.....1 [i..... Pl N % UL hcken balls { 7°C) , tub 5 dark
ooling: 20°C (689F) to 4°C (40°F) within 4 hours (exciude large cuts of meat) .......... Actualtemp: [.. ... | 2 DU 1 [..... 11000 Chirken meod [ 170 b ot _F[ L@d fre : ( I iecC;)
7 T '
2. CookingHot Holding/Re-heating of Hazardous Food ({ ) (} L - ) R )
0w brea chon (IBIC) were
A. Thermometers used to verify food preparation and storage temperatures . ... ... . i i i s E} i:l z Ad ‘\u 2 [8] dm P’ 3
B. Thorough cooking to minimum internal food temperatures for at least 15 seconds: .
WHOIE POUHTY -+ oo e 829C (180°F) .. .......... .. Actualtemprf.....1 [ ...... 1 11 O L]
Pouitry /ground poullry . . ...t 7AOC{165%F) ... .. ......... Actualtemp: |..... 1 1...... Pl ] ] ] ’eﬂd@u{/ ,\Q of WTTILM D m’)!) ArA ;%'GDT\
Pork / Pork products . ............ ot THC(1609F) ... cvvrrenn s Actuattemp: [ ..... | I PR P [ i % %
Ground meat (other than poully} .. ...coooveiiievinnnnn.n. FIOC{160°F) .............. Actualtemp: [..... | G P | I ] D " , . fﬁj ey b—(1$0 CLre
O TOOC (158%F) . ..ovvvnnvnnns Actualtemp:[.....] {...... } {..... I % g ( AU (oo e ds in d %Y (g0
Other hazardous 0005 .. .....covviriiineninrcenannss TEOC (165°F) .............. Actual temp: [ . ,q, wélfﬁ o 5{5 ..... 1 . . > f ; 2F or ¥nlder
C. Hot holding: finimum of 60°C (140°F) after cocking/rapid re-heating ................... Actual temp: | ™ mﬁﬁi?fﬁt?'fgI ﬁﬁ/ EERN - (b()l{d ’FZ&D/’I’) Lot 1(’ 8 {
. Re-heating: To at least minimum internal cooking temperature within 2hours ............ Actual temp:f..... T [ooeoisd] Eenees ] E IE( D i % i L}- h ours. gf £ Ol ma/ o, {d e
\ 7
3. Protection from Contamination by Food Handlers 5 ﬂg I * ) . o, , .
foeds 1n smallec . 20
A. Washing hands thoroughly before and after handiing food . ... . ..o o i i @/ m D : 4 \51’ bmg 22 iﬂ&ﬁd wﬁ/bﬂ?
B. Food handiers use proper utensils to minimize direct hand contact with cooked OF Prepared f00US ... ..........vere.resreersenenensenns | 0|0 bt Vier 147 LC o ‘éf Sapitr2ed p e
Protection from Aduiterstion and Contamination 1 ﬁ?’C
parate raw foods from ready-to-eat foods during starage and handling . .. .. ... e D D JX \%WWM _
B, Maintain separation of ready-to-eat foods fror_n raw food preparatec_m SUMACeS OT HENSIIS . ... .ttt i v e %,/ S %] H I: % Q ) [/fu &!( en 5 7,;0? «(é/ M e, Sorry
£ Constant supply of hot and cold potable running water where applicable ....... ... .. .o
ood protected from potential contamination (e.g. food covered, labelled, off floor, sneeze guard) . ....... ... .o {Ej]/ D @ i f")‘ i, ﬁ/{ f—'f n‘ C»O o / or.
. Chemicals/pesticides to be stored separately fromfood . ... ... . fﬂ/ {ﬁl B
F. High acid food stored/prepared in corrosion resistant containers orequipment . ... ... D E} ;_’lD \!\? QVLZL{ 5 o1 / y :Sf /e 7“1// /'{’} ) \jfj s : 1 [9/
5. Food Safety Management (reserved) in Sink~ wi/ / (/}’ act ﬁf Se LS?"Z?Y‘C & i wta m f
6. Other !
Lt d Khves i S&imﬂﬁ/ mannes, WMA*&&M‘?’J{,},{; Betn
Date -

Signature of owner/o

Signature of Public Health Inspector

.
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- O ntario ;ﬂggiito!‘% ;Er:fna?'g!m Public Health Branch Food Premises Inspection Report - Establishment Sanitation, Design and Maintenance ltems
- s " h . . . s et .
Ministere de la Santé Direction de la santé publique Rapport d’inspection de services alimentaires - Points concernant I’hygiéne, la conception et
et des Soins de longue durée I'entretien de I'établissement
Establishment information < 1 o Establishment no. Risk assessment category Heszlth unit/department Area/district Inspection due date (c/m/y) Re-inspection date (d/m/y)
Renggignements sur I'établissemed Etablissement n® Catégorie d'évaluation des risques! Bureau / service de santé Région / district Date cible {pour I'inspection) (/m/a) | Date de réinspection (/m/a)

62124 ola Ay ol [ 51051 200000 1 L1

Equipment and Utersi sriel ot ustensiles '\) C N © - in compliance/conforme N - not observed/non observé X - not in compliance/non conforme
quipment a tensils/Matériel et ustensiles
. Food dispensing utensiis available for use by patrons/Ustensiles de service des aliments mis & la disposition defa clientéle ................. .. .. D c ii Activities/Activités d £ res
B) Proper storage of clean utensils/Entreposage correct des ustensies Propres ... .. L D D ompliance AC ivities/Activites de conformite
- Single-service utensils properly storeq and dispensed/Ustensiles jetables eﬂtr\epesés et distribués correctement . ... N SRl L] [Trese items must be completed by the expected date or before the next regular inspection
D. Thermomaters to verify food preparation and storage temperatures/Thermométres pour vérifier les temperatures de préparation et d'entreposage de E” D Ces points doivent étre achevés avant la date cible ou avant ia prochaine inspection de routine
aliments ......... ... ... R EE TR EEEREE EETTERETSRIRRERY e re—— ' : ErpEcied Copancs
E. Food contact surfaces properly designed, constructed, installed. located, {smooth, non-absorbent, cleanable, corrosion resistant and non-toxic)y/La [a/ D D Point i ltem/comment /Point / commentaire datefDatefmbig pour la
conception, ia construction, Vinstaliation ot fempiacement das surfacas avec lesquelles les aliments viennent en cortact sont corvenables {lisses, non LEILn - _ conformie
absorbantes, [avables, Non COMOSIVES BE NOM IOXIGUES) . .« . . ettt ettt ettt et ettt e ettt et et e e 36 l\%h wdder heav VLH Lo led L OleEa LS Q
F. Non-food contact surtaces and equipment properly designed, constructad, installed, maintained, (accessible for cleaning)/La conception, ia construction, @/ Ej E:} 4 W) . Meat t - 7 I U
Vinstallation et lentretien des surfaces et du matériel avec lesguels les aliments ne viennent pas en contact sont convenables (accessibles pour le net- r@&% oreSend @me- o~ Dp\j'u\\}ﬁd 1
10012z 1+ I AR R R R ¥ ) r -
2. Foodhandler Hygiene and Activities/Hygiéne et activités des préposé(e)s a la manutention des aliments . USe. T woadtr for wiadhing - DisEISE / clemenste
A. Clean outer garments/VEtemants de desSUS PIORFES - . ... ... .. it u ittt et et e et r e %4 L ) LA I
B. Prohibited use of tobacco/smoking/interdiction de fumer / d'UtiiSer dU FEBAC ... ... .ot i % L A Ster methodd {0}{ oS Ao asis
C. Hair suitably confined/Cheveux convenablement reCOUVeNS ... ... ... o i s L P i i . -
D. Washing harnds thoroughly before and after handling food/Les préposé(e)s se lavent les mains avec soin avant et aprés toute manipufation d'aliments e [ 80 F g Oiff/d.& Ql\d 5o Sdnefrzel +e8F Sines
&

s Equipment and Utensils Sanitation/Désinfection du matériei et des ustensiles —
A. Mechanical dishwashing:/Lavage de la vaisselle & la machine : Wash-rinse waler clean/Lavage-ringage aVeaupropre .....................o0 o L
Proper water temperature/Tempeérature convenable defeau .................. ...
Proper timing of cycies/Cycles de lavage bienréglés . ... ..o
) Sanitizer for low temperature/Emplol d’un désinfectant pour les lavages a basse température .
fanual dishwashing: wash-rinse sanitize technique/Lavage de ia vaisselle & la main © Lavage-ringage - technique de désinfection ... ........ ... ..
Aanitize test kitthermometer readily available for verifying dishwashing and sanitizing temperatures/Trousse de désinfection / thermometre pour vérifier
Es températures de lavage de la vaisselie et de désinfection disponiblessurplace ... i
¥ood contact surfaces washed-rinsed-sanitized after each use and following any cperations when comamination may have occurred/Les surfaces de
contact avec les aliments sont lavées, rincées et désinfectdes aprés chaque usage et aprés toute opération comportant un risque de contanination ..
Wiping cloths handled properly {sanitizing solution used)/Les essuie-mains sont convenablement tavés [en utifisant une solution désinfectante) . ... ..
Shnitary Facilities and Controls/instaliations et mesures de contréle sanitaires

A. Approved municipal/orivate sewage disposal provided where reguired/Muni d'un systéme d'égout municipal / privé approuvé, la otirequis . ........ ..
B. Separate handwashing basin in sach preparation area with the required supplies/Evier séparé pour se laver les mains dans chague aire de préparation

Lo
des aliments Avec 165 fOUMITUIES TEGUISES - . o ..ottt ittt ot et e et e e e e e e e

i Yenfy Sehdizel (enctndvadlor

7 :
Cre: (00 fom Chilprine )
AN mone wpovt necdodd +z KegD
lod ,Pl\éiﬂ’gé}émmlé"af frces clecn .
B2 yping cleths wire Steredd th &
Coeypf W pder” soledeon . Th (IS Def
siffecent Hr 5WZ¢n€; S urface)
24D paree odgor't naded.
= .

C. Sanitary maintenance of and provision of required supplies in staff/public washroom facitities/Entretien et quantite suffisante des fournitures requises
dans les toilettes du personnel / du public, conformement aux NOrMas SANILARES ... ... ... o i i e

5. Garbage and Waste Management/Gestion des déchets et des ordures o
A. Insect and vermin-proof containers provided where required/Munis de récipients a I'épreuve des insectes &t de lavermine, laolrequis .............

B. Frequency of garbage removal adequate to maintain the premises in a sanitary condition/Fréquence approprige de Penlévement des ordures pour main- m/

00 OKOX O 000 OO0 KRS ®\IR0000 oo

L N N N B B R Y ML VB O

LENIE 38 SAIUDITE GBS HBUX .« o ot ettt ettt s e st r et e e e e e e e e e e
C. Liquid wastes handled and collected in sanitary manner/Déchets liguides traités et enleves gonformément aux normes Sanitaires ...
6. Pest Control/Contrdle 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, de la @/
. varming. des rongeurs, de iz poussiére et das manations . .. ... ..o e
@ “Sznitary Maintenance and Construction of Establishment/Entretien et construction sanitaires de I'établissement
Floor, walls, and ceiling glean/in gond repair/Planchers, murs et piafonds propres BB BOM BIAL . . ij
B. Mechanical ventitation operable where required/Systéme de ventilation mécanique en etat de fonctionner, silyaliew ... ... . ... o {Q]’
Lighting adequate for food preparation and cleaning/Eclairage suffisant pour la préparation des aliments et le nettoyage ............ ... . . _
D.JGeneral housekeeping satisfactory/Entretien général SaUSTAISANT . ... ... ... v i i e Signagire of s i el (de 1) propriétaire / de Date
e Exelusion of live animals on the premises, subject to exemptions/Lieux interdits aux animaux vivants, sauf exceplion ... oo B/ reiig B § w [S?
8. Other/Autre . B R Ry ey l2/6¢
A [ Signature of Public HealthdAn igrature tie i‘i}rsﬁé'c’iéur(rq be) de | Date !
: santé publique : VI
i x g } N i ¢
6. ‘ (] Linandes FinClipel & Hlekr, | sy i Joly
F735-64 (95708 ! ! ¥ 7 J [ARE
: 1 rred 1



