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Food safety strategy : Sample taken C ~ In combliance
[ fo0d safety training [ re-inspection compliance inspection water [ Jswab  [J other ¥ -—naotin c%mp!ianee These items related fo foodborns iliness and must recelve
[} consuliation [ HACCP audit "} CCP monitoring food M iee N - not observed immediate atientian!
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1. Refrigerated and Froken Storage of Hazardous Food ,3 (f d /0 QC G_ N X ttem no. ltem/comment compxli%ioe date
A. Cold holding: 4°C (40%F) or Jess . ..... .. TR Actualtemp: [« 4.} [:27.51 [ oy art / ’ /
B. Freezing: —189C (0%F) 0F I855 ... et aeiaeeeriinannns e e Actual temp: [ /& C [ I RN NENN &) ADIUET TerarlgTu bt oF Fru6€ /o
C. Freezing {before preparation and serving) _ —_ - & . p
Fish - Intended to be consumed raw 10 -20°C (-4°F) orlessfor74days ......... Actuattempr ... [ P Pl g Tk C;’VWE"7 /o ﬁéw o) A7 ;’( olsss| Q L/ Mi Ty (Jﬁ
10 -G59C (~319F) of less for 15 hours . ..... Actualtempi[.....] [...... S 11Oy 0d
D. Goaling: 66°C {1409F) to 20°C (589F) within 2 hours (exclude large culs of meal) ........ Actuaitemp: [ .. ... U B A ENEENEAN
E. Coofing: 20°C (88°F) 1o 4°C (40°F) within 4 hours (exclude large cuts of meat) . ..... ae-- Actugitempi[..... 1 [.....s Tof.. ] g
2. Cooking/Haot Holding/Re-heating of Hezerdous Food
A, Thermomeaters used to verify food preparation and storage temperatures . ......vv i et D B D
B. Thorough cioking to minimum irternal food temperatures for at least 15 seconds: '
WHOIE POUITY -« -+ oo e oo e e 8205 (1809F) ool Actualtempi[.....] {...... | OO 4
Potliry / ground POtHIY . . o ve e T4OG (165%F) oou e Actualtemp:{ . ... 1§ T ..., ] RN
Pork { POrk Products - ... oouooe e 710G (160°F) .oennnnnn Actuel tsmp: [ ... Phoo. Il N ENERNE N
Ground mest (oher Flan POy ..o 710C (1609F} ... ... ... Actualtemp: [..... I SR | I AR L OB
51 AU s S TOOC (158°F} .. ... ......... Actualtempi . ..., I SRR | I P A NEENE RN
Other REZAOUS T00US « + v+ vvesrssserseesn e 749C (165°F) ... ..o, Actualtemp:l.....] [ ...... P Lo (O Oy
C. Hot holding: minimumn of 66°C (140°F) after cooking/rapid re-heating ................... Actual temp: [ ... [ O N Qg grg
D. Re-heating: To at least minimum intemnal cooking temperatwre within 2hours ............ Actualtemp:{..... I I I ] D D l:]
3. Protzcton from Contamination by Food Haadlers
A, Washing hands thoroughly before and after handing food . ... o e i i s e D D D
8. Food handiers use proper utensils to minimize direct hand contact with cooked or preparedfoods ... . ... ... il PN [:] [:] D
4 Protection from Adulteration and Cortamination
A Séparate raw foods from ready-to-eat foods during storage and handiing ... ... o {j D D
B. Maintain separation of ready-to-eat foods from raw food preparation surfacgs orutensils ... ... . i i e e e {j m [:]
C. Constant supply of hot and cold potable running water where applicable . . . o i e i D {3 [:]
. Food protéé:ted from potential contamination {e.g. food covered, fabelied, off fioor, sneezeguard) ... i i i e s D B B
E. Chemicals/pesticides fo be stored separately from 000 ... . i e E} m E}
F. High acid food stored/prepared i corrosion resistant containers orequIPMENt ... ..ot i it i e [:} D {3
5. Food Safsty Banegement (reserved)
6. Other . m [:] [:]
I‘f i ) Ea
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ProtecHon from Contamination by Food ﬁjané‘éers
A, Washing hands thoroughly before and afier handiing food
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[T} consuttation I HACCP audit [} CCF monitaring ] food [Jice N ~ niat observed immedizte sHentioni
Expected
Refrigerated and Frozen Siorage of Hazerdous Food G L M X ftern no, ftem/cormmeitt comp!i%io: date
A. Col ROKGING: 49C (409F) OTIBSS ... v e potettemp: | B4 14271 1421 | (A L) g Y @izﬁ - é i& j W 7) /ﬁé
B. Freazing: —189C {0%F) OF B85 + 1. v\ cvn vt it ine st aat e er e e e aem et ae e eaaaans Actultempibos. 1 [ooonn. Pl 1 iz 11 [ } o {h,{ 2 e Si=c 1& 18 !
. C‘Ffeezjng{i)efg{e preparaiion and Sewing} L e e e e e e e . . P .. . N . . .F . PN A B PR P / . . . . R
Fish - Intendad to be consumed raw 10 —20°C {—4°F) orless for Tdays ......... Actuattempi{..... 1 [...... [ by L )Z]/ L] éld DU [ SE€L ared ZL VZ:E;\ Aa E LR
t0 ~B359G (~31°F) or less for 15 hours ... .. Actuaitempif..... i ST L. 1L m/v ] -1 \_ﬁ\ ’M/
D. Gooling: 80°C {1409F) to 20°C (889F) within 2 hours (exclude farge cus of meat) ........ Actuattemp:[.....1 [l [..... | L] Z]/ ]
E. Cocling: 2000 (SBQF) o 4°C (40°F) w'r‘zhén 4 hours {exciude large cuts of meat) . ......... Actuat temp: [ .. .. 1] [...... T I..... 1 D a/
Cooklng/Hot Holding/Re-heating of Hmz&s’daus Food L 1“ f) ﬁ// 74“/ E?MKWL/ é@ e ,1/7/714/4/4 /%,4 3{/%
A. Thenmiometers used to verify food preparation and SIOrage 1emMDEratUIES . ... .ttt i e oo e e B/ [:] o ’ V / N
B, Th_()rough-oookiﬂg to minimum internal food tempfe{atures forat legst 15 seconds: . D Z{ C el ﬂ/ 5
WHOIE POUMTY v vttt e et 829G (180%F) ..vvenrnnns Actual temp:[. ... Tl I e !
Poultny /ground POUHTY ... ..o e 7490 (1B59F) ..o it Actualtemp: . ... 1 0. [ PP i [] % )
Pork / Pork products ..o it 719G (1609F) ...l Actugl temp: [ ... .. | I O I .. 1 | O , /)
Ground et (ofher (1 OUTY) - .-+ HOC (1609F) ..o Acwalemp: (.1 L] (o1 | B LA L) i T Le Ft?j(’ A
ISR vt ete ettt e e TOOC (158%F) v ove e Acal temp: [ ... |1 oL oy L @ i / 7 / 77
Other hazarBous f00GS . ... vni e 7490 (1659F) ... ..., Actualternp:[.....] [ ...... Tl L =d a// / %& % . /
C. Hot holding: minimum of 80°C {140°9F) after cockingfrapid re-heating ... e Actlizl temp: 5 ﬂ} [ oo N R } [a/ [j L P
. Re-heating: To at feast minimum internal cooking temperature within 2hours ............ Actualiempi{..... | I i I P i /@/ 7@/

B. Food handlers use proper ulensils to minimize direct hand contact with cooked or prepared foods

Protection from Adulteration and Conmtamination

A. Separate ravw foods from reacfy—ir:.#eat foods during storage and handfing
B. Maintain separation of ready-to-eat foods from raw foed preparation surfaces or utensils
C. Constant supply-of hot and cold potable running water wheres appficable
0. Food protected from.potential contamination (e.g. food covered, labsiled, off floor, snaeze guard)
E. Chemicals/pesticides to be stored separately from food
F. High acid food stored/prapared in corrosion resistant containers or equipmant
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Proféction from Adulterstion and Contzmination

A Separate raw foods from ready-to-eat foods during storage and NanGliNg - .. ..t e e e
B. Maintsin ssparation of ready-to-eat foods from raw food preparation surfaces or utensils
C. Constant supply of hot and cold potable running water whers applicable ... .. L. o e
D. Food protected from potential contamination (e.g. food covered, labelled, off fioor, sneeze guard)

£. Chemicals/pesticides 1o be stored separatﬂly from food

LRUEER
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Cookingfﬂot Holdmgme-heaﬁng of Hazardous Food '

A, Thermometers used to verify food preparatxon and storage temperalures ............................................................ jZ} E] i:l / ;f_\ :
B. Thorough oociung to minimum mtema! food tempera%ures for at least 15 seconds: ) /2N %{2\’% /J . ch Q@@Z
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Pork [ Pork prodUuctsS . ..o vuueuneeeiinnraes i 71°C(160°F}_.,.‘,... ..... Actual temp: | I N SRR | I PO ] g .. % mu“ Lzl
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hand with cook ed S UT T U TR UUURUUUNRSPTY /@/ Z{C ﬂ?&
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B. Mam!am separation of ready-to-eat foods from raw food preparanon surfaces or utens:ls .............................................. E D B 67/ é) 5{_)2 A\ AL 7 -[.QL

C. Constant supply of hot and cold potable mnnmg water where apphcable ............................................................ E m

D. Food protected from potentxal contamination:{e.g. food covered, labelled, off floor, SNeeze QUAFR) .. ... hcoen s e D D E 7\%// (/«(ﬁé
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F. High &cid food siored;’prepared in wrrosron resistant contazners or equspment P ORI SRS D D
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0. Food protected from potential contarnination (2.g. food covered, isbelled, of floor, sneerg guard) . ... ... e e % Q
E. Chemicals/pesticides o be stored separately fromfood . ... o o o oLl e e e AL
£, High add food siored/prepared in corrosion resistiant containgrs or SQUIDMSNE L L. L i V] G
5, Food Safety Managemen? Fessrvsed)
8 ome AN
1
Sigz‘ia‘t&m ST IR T - Signatire of Pohiic Haohh inerestor F . Date
H
" h g ‘ i s
s HI H }
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Food Premises inspection Report — ltems Critical to Food Safety

Establishment information Establishment no. "Risk assessment category | Health unitdepartment Arsa/district Inspection due date (d/m/4) Re-inspection date (d/mA)
Uoliday Inr Hig b SEHU I R SN =N &P T=Te)
Food safety st/a%e_gy Sémp!e faken C - in compliarice
~ini i i fi i i . . x P
[} food safety training z re-inspectian [} comptiance inspection | [ water  [J swab {1 other ¥ — not in compliance These items related to foodborne illness and must receive
[[] consultation ] HACCP audit [[] ccpr monitoring [ food Jice N — niot ohserved immediate attention!
¢ ' - Expact
1. Refrigerated and Frozen Storage of Hazardous Food [Kg - @1 C A M X ftem no. lemycomment oomplgggcéate
A GO hOIng: 4°G (409F) 071898 ..o Actual temgy [T - PP 1 - 1170 L . ‘
B. Freezing: 189G {09F) O 1855 . .ovvieninnsssisr e Actual temp-{ T [-ce- Pobeoos g el [ ’L} : ATV\W A W (,2"5?4'}/;‘ g
C. Freezing (before preparation and serving) ! /LQ,/ N £ /
Fish - Intended to be consumed raw 10 —200C (~4°F) orlessfor 7days . ........ Actualtemp: {..... bob.- Pobs o g a f@ﬂ LAAS FAT ) Lo Y ke Wi »f&ii
. 10 —35°C (-31°F) of less for 15 hours ... Acattempr{.....} ... | S AP REARRRE: [l [ g - O « L
B. Cooling: B0°C (140°F) to°20°C (88°F) within 2 hours {exclude large cuts ofmeal) ........ Actualtermpr [. ... [ T | I 1 i:l E] D 5 WL C/ _— Cf C”', = 7)/2" )
E. Cooling: 20°C (68°F) to 4°C {40°F) within 4 hours (exclude lage cuts of meat) .......... Actualtemp{..... | T 7 [..... 1 [j D B ] d Sg&ﬂv/ £
2. Cooking/Hot Holding/Re-heating of Hazardous Food % ; \ ﬂ { ‘
: . . e Ao s ) rﬁm*éb( N
A Thermometers used to verify food preparation ANG SIOTAQE IRMPEIAIITES . .y araiasas e s e e s B D [::l . i
B. Thorough cooking to minimum internal food temperatures for at least 15 seconds: ‘éﬁé . &23/{_'
n - . L PR A
VAROIE POUNTY « « <t e v eseenne e enemiscnsme s e 899G (1B0°F) <ot ieeeian Actual temp: [ . ... | AR IoLeeees o gy L = / %Q |
Poultry / Ground POURTY . .. .euvomni e 749G (1B850F) .o iiii e Actuaiternp:f. ... Pl | I R 1 (] Ol ]
Pork / POMK PIOGUETS ... v oo iaine s iniresasancnassns 719C (180°F) ...ovninnnen Actual tempr{..... | I APERRR T [eeee- i i ]
Ground meat (other han POUITY] <« oovvenveneeeirrieeens TIOCHAB0OF) ... Agtual tempr [ ... | I P | S i ol O £l
FISh + v v eeeeeee et 700G (158°F) . oo ovvreen e Actual temp: [ ... N 1 O O 8 Ol
Other hAzardous fOOS .-« vv v ereeecarnannanaenne e 749G (465°F) oo omneneee Actualtempif.. ... 1 [ .ooon 1 (... o ag
C. Hot hoiding: minimurm of 80°C (140°F) after cookingfrapid re-heating ... Actualtempi [ ... -. | I PN 1 ... 1 ] ] i1
D. Re-heating: To at least minimum internal coaking temperature withinZhours ............ Actuattempr[..... 2 G | I R 1 | O g
a_ Protection from Contamination by Food Handisrs
A. Washing hands thoroughly before and after NANERG FO0 «« v v et e e e e rma s D D D
B. Food handiers use proper utensils 1o minimize direct hand contact with cooked or prepared Eevets - D %j D
4. Protection from Adulterstion and Contamination
A. Separate raw foods from ready-to-eat foods during storage ARG RAAANIAG o e n et D D m
B. Mainiain separation of ready-to-eat foods from raw food preparation surfaces of UEBMSHS o o v v ia e reesansansan e e ety [:] D [:]
C. Constart supply of hot and cold potable runRing water where applicable . ... i D D D
D. Food protected from potenitial eontamination {e.g. food covered, labelied, off floor, sneeze QUATGY L oot eaien e s s D D D
E. Chemicals/pesticides to be stored separately oM 00 . ... o.oohureeeouaars e D D Ej
£ High acid food stored/prepared in cofrosion resistant COMEINGFS OF EUIDMIENT . .. ...\ ae e r e et {:] D E:]
5. Food Safety Management {reserved)
6. Other ' ;OO

Signature of owner/gperator

Signah sem A Drihlie blasih i@nactar

Date
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“Food Premises Inspection Report -

Iltems Critical to Food Safety

JNLario  and {Zbﬁg-'l'érm Care Public Health Branch | .
Establishment informationi = Establishment no. Risk assessment category | Hedlth unit/depastmant Areafdisirict Inspection dus date (d/m/) Re-inspection date (d/m/y)
M S(/\‘en@.ﬂ(ﬂ% : -+ gD[—HA Ol loblZo ol | 1 4 1 1 11
Food safety strategy Sample taken c- i
{:3 {ood safety training [ re-inspection ﬁ_compliance inspection [Jwater ] swab [ other X :,‘!,f ?ﬂmc%iﬁ;ﬁince These items related to foodborne illness and must receive
1:"} consuitation [j HACCP audit ] CCR monitoring ] food ice N — not observed immediate _a?tentien!
1. Refrigerated and szen Storage of Hazardous Food o 2 q C .4 N X ftiem no. !mm/ocmment wmﬁp’fg?ﬁfg%m
A. Gold ROIInG: 49C (409F) 61888 . 1 +ov. vt i e Actualtarmp: £, 476 [}(ﬂ' [3 LV_I/J:I [] _ : /
B. Freezings—189G-(%F) OFIESS ++t vt v v tense s ie e e e e e Am“aﬂemp'rll'?’[ B lo"CF MTE O (8D A Al Foob musT RE COU&ZQJ} {ﬁunc -J‘-C
C: Freezn '-gbefor" preparatxon and sennng) -
t0 <20°C {4°F) or less for 7 days ......... Actualtemp: [...... S EEPRE I [ ] g : g AT/l T‘ mMES. _ ,
to -3500 (-31°F) of less for 15 hours ... .. Actugttemp: [..... Pl | I PR L L - /
........ Actualtemp:[.....] el [.-...1 | [ N -+ Food MuUST RE STORED of 4&3“@"06
e Aowtenpil ] ] e U L The, Flool To PREVEST ConTAmINATIoN
2. . .
V. 1
0 O (i.0. pontees ¥ Cﬁbmb
try .. 829G (180°F) ..o Actialtempr[.... ] [.....] f..... ] !
Pouliry [ Ground AUty . ... .vevee e 749C (165°F) <. ... .. e Actualtempi[.....] [ ...... Pl 1y O L]
Pork / POrk PrOGUCtS ... 719G (160°F) .......oe. . Actualtemp: [ .. .. I N O 1| O [
wardﬁ)em(mmanmumy} ............. 7190(:6@?—‘)‘ ............... Actualterpi[.....1 [ ...... T ofeeees i L]
FIS + v e te e e 70°C (1589F) .. ... ... Actualtempi [.....] [ ...... b ofe.. 1| L 7
Other hAZardOUS 16005 ... ceere s 749 (165°F) & oo v Actualtempr.....7 [ ...... 1 [eoees RENEE Ll
G. Hat hoidmg minimum of 60°C (140°F) dfter c:ookmglrapld re-heatifng ... Actual temp: [ ... | I | I AP 11O 1 E] 3¢ ‘ ;
D. Re heaﬂng Toat ieast minimum mtemai oooking temperature w-thzn 2 hours ............ Actuaitemp: [ .. ... I 1 [..... 11 L] NO—E‘. M Yol U, Foons
3. Protection from Contamination by Food Handiers - : -
A Washmg hands thcroughiy bafore and after handl;ng 22 O Sﬁ,ﬂ D & wég& Bl
B. Food handiars use proper utensils to minimize direct hand contact with oocked or prepa{ed foods ...................................... [KI [:] D Tﬁmp\ m ! Th:-— %D ﬁa"'l‘ﬂ'ﬂ G,rf? .f.ng SCLL(.{.Q,
4. Pratectk)n from Adu?teration and Contam{nation A . . ’
A Separate raw foods from ready -to-eat foods during storage and hand%xng ............................................................ ' g % % (05 SP:N" 3 coMGe '+ Wo'l” Cot !
B. Maintain separaiion of ready-to-gat foods from raw food:preparation surfaces erutensils ..o v it i i e : : . ¢
C. Constant supp!y of hot-and told-petable runining water- where applicable ... ... %/ % % Ch'EQ%,Q, mhl 2",) '%&P b‘erl”\j dam “i’ a}h lp W
D. Food. protected from pctennal oomammanoﬂ (e g food covered, iabel[ed off floor, SNEBZe QUAIY . ..o e e e [ ool s e -H..‘ o
E. Chem:ca[s/pestzmdestobestoredsepa{atalyfromfood e A et r et e e et a e s bt e et e e s e e e B/,B . —TQhD\m b . U\n:b ?Y\Cﬂﬁ/
F. High amd food storedfprepared in corrosuon resrstant contanners or equment ........................................................ @/ m C} QTDUJ'H’\ m ')C Ob o 1 ffO) i o_’(’
5. Foqd Safety !ﬂgqgggmept _(res_served) W m
6. Other . D D D

2.

1141-64 !5@705) © Queel's Printer for Ontario, 2004 s i
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Kinistry of Health - 'rami Inenection - - O rific ' ;
Intario Hinist gg__m?ni e Pubic Hath Branch Food Premxsesﬁ Inspection Report Items Critical to Food Safely

Esfé?iishmeﬂt information Establishment no. Risk assessment category Health unit/deparimert ~ | Areg/district Inspection dus date (d/m/y) Re-inspection date (d/m¥)
@Azz.ue[b Powooe. Hlﬁ -. SDHUY ; G 108 20w0@l 1o Lo
ood safety Stral S 1 . . )
F & foozty Taeyy 7 redinspect - erosi i 5‘) le taken 0 . C —in compliance
safety training re-inspection 11 compliance inspection water swab ] other X = not in comipliarnice These items related to focdborne iliness and must receive
[ constiation’ [ HacCP audt [] ©CP monitoring ] food [ ice N - not observed lmmed[ate attentson'
1. Refrlgerated and Frozen Storagn of Hizardous Food ?) 2 .07 z o ﬁ&f; L c“’{;\ i;{ &4 e N X | temno. ltem/comment m-mfﬁchg%ate
A Cold holding: 49G (40PF) 071888 ... +v e vusenreeeecaneernnns vt raeann e Aatuattemp: [ 147G (%2 g rettriplolorn 7 7 g M T / /;;,
B. Freezing: —189C (00F) OF 1858 ... tuuaunnnirin it nr st Actual temp: Q g4 [ ------ T R | O LT[]) - H b?ﬂrﬁ() % *’g"? j/] {-/W i
C. Freezmg (before preparatron and serving) &
Figh-.Infended 10 be consurned raw to ~200C (-47F) orlessfor 7 days ......... Actual temp: | ....... | S AN [ PR 110 L] (L. 2L {/M/CL%(/ b*@/ 7AdD)
to ~359C (~319F) of less for 15hours ... Actialtermprf. ... F f....o.] .o 1 U (I @[ -
D. Gooling: 80°C {1 40°F} w2000 (SBOF) within 2 hours (exclude large cuts of meaf) . ....... Aciuzl tempr ... 0. } | 1 I..... ] D E} MU@ Sy ,/{9 a:j/ ..
fing: 209G (68°F) to 40() (40°F) wrmm 4 hours {exclude large.cuts of meat] ...... .. Actualtemnpi{..... 1 {...... | I AP ] [:l [U E:]
2, Cégklngﬂ-iot Hoidingmeheaﬁng of !-_iazardous Food i L\-ﬂ/ ] :
Themhomaters used t verty food preparation and stor 2 1D mmL oy Al has cocrecl
A. Themmormeters used 1o verify food preparation and storage TEMPEratUres . . ..ouuv vt e aaaa . /@ B [j | e
: ki
BEThofough cooking Eormlmmum mterrsai food temperatures&for at least 15 seconds: 7 - . j / ftLC/"!/f,c/ &‘Lﬁ ,’Q?j éé A/f;}x//
WHOIE POUITY <+ o1 eseeeaenih e, U 820G (1809F) ... ...ooooinn Actualtemp:[-....] [ ...... 1 [ 1| L L]
........................... o °F) .oii....... Actusltempi[.. ... - &m/
Pouitry / ground poultry . ... 74°C (165°F) tualtempr ... 1 [ 10 ] D‘ L Cirss - é'{g,y\, Sin &IQJ Wé.%(
Pork / POTK ProdUSts « ..o v ceae oo e TG (180°F) ... Actual tempi ... .. TR P o{..... ] % [ _ f/
Gmundmeat Gtherthan poultry) + ... oo ocaiid wenen. TIPG{I60CF) . ... ... PR Actualtemp: [..... 1 : Ej F) . Q’J ,Q 5%’- TSR @"’@ e
f poutn) . oF) ial tef N 0] ( C‘D{E}’T}E tho. 245 Y
Fish .. . 709G (‘[58 13 S Actuattemmp:{..... l 1
Oiherhazardousfoods ...... ettt g aaa A ?400(165°F) .............. Actual temp )y Bists ,,\B i:]
C. Hot: holding: minimum of 65°G (140"F) aﬂef moking{raptd re-heating .o voaeeiaiainn Actual temp! (26 )Zi ]
0. Re- haatmg To at least mmzmum mtemal cooklng tempefature within 2hours ............ Actualtemp: [... .. 1 [:] D
3. Pmtecﬁon from con’tarpination by Food Handlérs
A. Washing hands thoroughly beforsand after handling f00d . ... vooioi oo et e EZ] D D
B. Food hanélers use Qroper utensxls to mm;m;ze dlfect hand contact wrth cooked or prepared e - U Eﬂ D E]
4. Protéctian from Adultetation and Coftamination
A.Separaterawfaodsfmmready«to—eatfcodsdunﬂgstorageandhandlmg.....,..........‘........,,.......,.....; ................... E Ll m
B. Mamta:n separaton of ready-to-eat foods from raw food preparation surfaces or utensils ..... e eeeee i e Z] B D
C. Consia.'ﬁ suppi‘y of hotand mid potable nmnmg water where applicable ... ... ]Z‘ D D
D. Food: protected-from potentla! contamination (e.g. food covered, Iabel%ed,,gf{;ﬁgar SNEEZE QUATT} .. ...t i e D D @
E. Chemzcals!pesttmdes to be stiired separate!y froni fooé .................................. L R EE [:]
F. High agid food stored/prepared in corrosion résisiant containars or equxpmenz ...................... . R U B D - m e
5. Food-Safety Kanagement (rese}ved}
6. Other & oo
Signaturs of ownsr/eperator 4 Y Signature gf Public-feaith inspactor T Date

y St /&

i " v .
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Food Premises inspection Report - Ram

——

ritical o Food Sarety

Establishrment no.

= {:sh’a%%lshmergi informnation

4@%’&"‘#&&% (1 - Q@y

.

Risk assessmaent category

e

Health unit/department

Sorin

Areafdistiict

3

inspaction due date (dmy)

BVE

Re-inspeciion date @iy}

12

3./1 {/’(?

Food safety srafdgy Sample izken .
; . - , . . _ ¢ - compHang
1 tood safetyiraining EF re-ingpacton [} compiiance inepaction [Dwater [ dswan [ other ¥ — ret 35; g?@mgg‘gim@ These liome refated o foodborns kiness and must receivs
[ consultation ] HACCP audit ] CCP moniioring [—] food e M - not observed immadiate sttentiond
1. Refrigersisd end Frozen Storegs of Hezerdous Faod c # *® Ham Ao, ftem/commant o %T;?faig%
A Colg hetding: 4%C (B0OF) OTIBES ... .. v s o ioe e e et v et e Actualtempr]. ... I R Pl NN 4 ‘ . é - )
B. Freezing: —189C {0PF) OFIBES L ... ivi e Acaltternpr| .. ... Pl Pie- Ve /ﬁ @jﬁ? i’éfi{ ﬂb‘ﬁf 7 /ﬁ ’ ff”%f&fﬁﬁﬁ“’/
C. Freezing (bafore proparation and sarving) - / i
Fish - Intended io be vonsumad raw 10 -2000 (4F) orisssfor 7days ... ..., Acwaltempi ... I ... | I P o g g ‘;
. 10 —350C (-31°F) of lses for 15 hours .. ..., Actuaitempr ..., | R I [, i o i 4 . /1 -, \/ . .
D. Cooling: B09C (140°F) io 20°C (88°F) within 2 hours (exclude farge culs of meal) ........ Actusitemprf.. ... [ P 1 AR EEEN (, D /fbg’?fé@éé{« ﬂ{:) “FirvE ¢7 R 7 %Aﬁjﬁ”?“w
E. Cooling: 20°C (889F) to 49C (405F) within 4 hours (exclude large cuts of maal) .......... Actuattempr [ ] [eene. Pl AR ER RN ! / /
2. Cooling/Hot Holding/Fe-hesting of Hazsrdous Food
A, Thermomaters used 1o verlly faod preparation and Slorage IBMPEIEIUIBS . ... .. ... it iii i e D [j D [7
8. Thorough cooking to minimur internal food temperatures for at least 15 seconds: j? [ @j? E? /:;ﬂ f/’%?m f; 4 5 p)
: h [ Y 'd i/
OB POUBFY - .o vt v e e tin e eeiatca e B2OC{180%F) ... Acwaltemp [ ... | I U [ AT RN s ’? f};;’%{!
Bouliry / Grosnd DOUMEY . ..o FA00 (1650F) v ns Actugiternp: [ ... .. | I I A i BEREREE 7
Bork / POrK BOBUOIE « ..ot e e e 719G {IB80°F) ..o Actusitempi ... .. | I PP I T..... i NEREREE -
Grosnd rrset foSr B8 POUITY) + o e e e 7190 (1605F) . veerenn Actual temip: [ . ... Tl Tl e L B
BB+ v e e e e e e e FORC (1E89F) ... Actualitempi [ 1 [ ..o | Lee R EEERNRRE
Other hazardous 0085 . . ovev e et 749G (1859F) .o\ Actualtempi ... 1 [ .oo-.. i NEEEREEEN
. Het holding: minimum of 60°C {140°F) after cookingfrapidre-heating ...l Actuattempi[. .. .. B Pl NENEEREEN
D. Pe-heating: To at least minimum internal cooking temperature within 2hours ... ... Acialtempif..... T [ 11Oy 0 O
%z Protestion Fom Sontsminstion by Food Handlers
A. Washing hands thoroughly before and after Randlisg 1000 Lo i i D D Ej
B, Food hendlers use proper uiensiis 1o minimize diredt hand contact with cooked or prepared f0003 L. il e ij [:] D
& Protection from Adufierztion and Dontamination
A Ssparate raw foods from ready-to-eat foods durng storage and handling ..o e E] g G
&, Mainizin separation of ready-io-eat foads Trom raw food preparation sufgces 0T LENMBHE .. ... .o {3 L ﬁ
C. Constart sunply of hot and cold potabls running water where applicable . ... E_i:} m m
D. Food protected from potential contarmination (e.g. food covered, labelisd, of floor, sneeze GUATES e s L E} m
E. Chemicals/pasticides 1o ba stored separately rom food ... o D m {3
F. High acid food storad/prapared in corrosion resistant containers o SOUIDINBNT .. oottt e it et cannar i m e Ej D D
B, \Fm»:i Saiety Hensgement reserved) s
&, Other D D D
—STQW Signaire of Fal D:z?e .
S 7 f i /}’
1145-54 (04/05) © Taumeds Prineef For Dniavic, 2004 ’ o W emcann
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Food Premises Inspection Report - liems Critical to Food Satsty

Health unii/dspariment

Establishment information Establishment no. Risk assessment category Areafdisthict inspaction dus date (din/y) Fe-insnection date fdinAst
\ v .
.N&LL“'{.S Q"'\“i"!z" N S OHY C)zf){ O‘i‘élgiOEO%é R R
Food salely strategy Samplo takan . o
’ u \ . - I comptiance i
[.] toed satety waining L] re-inspestion /E COMpHaEncs inspection Mwater  swab L cther - At i g’é,;gggam@ These Hams related to foodborne Hiness and mus! rseelve
(] consuttation ] HACCP sudi 7 COP monlioring [ food Mice - 11t ebsarved bmimediaie atisntion!
B ; Exponist
t.  Befvigerated and Frozen Storage of Hessrdous Food o ;th‘; i | B X! hlemnmo ftemjcomment compliance date
A, Cold BOlGING: 495 (A0PF) 07 1858« vvvver e e e e e e e e e e Actusltemp: - 1 g (H0.C [ PP RN : _ ] i
B, Freazing: —185C (B9F) 0T I08S © ..\t ns ittt e Aotz temp: tAKT] £ ol VL Ll (Cil E}’C‘i‘!@-& 18 RFREENATON Sioucd Jose ‘2‘ i
C. Freszing (before preparation and serving) e -
Fish - Irtended %o be consumad raw to -20°C (-4°F} or less for 7days ......... Actualtempi[..... Pl [ Y SRR NN E:‘t Covenren) To Pﬁ—f:\f'@“‘f*’d ConTiae AT Y
t0 -35°C {(~319F) of less for 15 hours ...... Actuattemgr ... .. | I Pobo AR )
D. Gogling: 80°C {140°F) to 20°C (88°F) within 2 hours (exciude farge cuts of mest) ... ..., Actualtemp:{ ... .. 1 [ions 1 §..... A ERERRERN \'{ (‘f’:‘f -i- ‘Dg} WY %Ptﬁ. Q(QH:\ ﬁl&i)b&" 10
E. Cooling: 200C {88°F) to 450 (4096) within 4 hours (axcluds farge cuis of maat] ..o on... Actwaltemprf.....1 [......] [..... HEENEEE . . . e
‘ Pl d Lo Lo Reacianp Hevo Ye orlea s,
2. Cooking/ot Holding/Re-heating of Hazerdous Food . :
@/Rerheating of e (Ceorecrons Widmmywny
A, Therriomeiers used to varily food preparation and Slorage TEMPEIEIITES . L. .ttt et it et et ettt D D D R
B. Thorough cooking to minimum infernal food temparatures for ai lzast 15 seconds: !
WWROIE POUITY ..o e 829G (180°F) . ..o\ een . Actuatternp:[..... ] ... | NEEREE Q
Poultng /ground Boulity . ..o 7490 (1859F) ... .. Actuattempi{..... Pi.oo. I PO i aig
B0/ FOME BIOTUCTS . - evsv s e e 719G (1609F) . ..oooiven Actualtempi[. ...} [ ...... ol NEEEREREE
Grourd msst (Iher 180 DEFTE) « v v 749G (180°F) ..o Actualtemp]. ... ] [ ...... Tor.. EEERRREN
FISA vt FOOC (1589} ... ... .. ... Actaltempi{.....1 [ ...... | IR
Giher hararaous f0008 ... e FARC(IBETFY ... Actualtempi .. ... I U | I R N EERRERRN
€. Hot holding: minimum of 8090 (140°F) afier cooking/rapid re-heating . ......ooovveeen... Agiual tempi [ ... Pl | I ENEREE N
B. Re-hesting: To at lsast minimum intemal cooking temperature within Zhours ..., ... ..., Actuatternpi[. ... | S | I AP SRR
3. Protection from Contamination by Food Hendiars
A Washing hands thoroughly befors an afer NG 000 . .. .. it it it e e m E‘ D
8. Food handiers use proper utensils to minimize direct hand coniact with cooked orprepared f0088 . . . et e, D E] {j
4. Protection from Adulterstion seng Contaminstion
A. Beparate raw foods from rendy-to-cat foods during storage 20d BandlNg . ... o i D D m
B. Maintain separation of ready-to-e2t foods Tom raw 1000 preparstion sufanss OF LEENSIE .. ottt e e e e D D m
. Constant supply of hot and cold potsbie running water where pDICEBIE ... i ittt B B [j
D. Food protected from potential contzmination (e.g. food covered, iabelied, off floar, sneeze guard) .. .v ot e B D [j
E. Chemicale/pestitides (o be Siored 8aparalely from 1008 . .. e HEREREN
F. High acid food stored/prepared in cOrosion resishant CONRINSIS OF SQUIDIMEIE L .. ...ttt et e et e e e D D m
5. Food Ssfely Hanngement fresarved
6. Other - I R I .
ST L )
Signature of ownerjoparator [ Signature o1 - e pmm st Date CJ
__ S o5 Sune 0L
141-64 {04/08) @ Qussn's Printer for Cniarln, 2004 ¥ ~ 17 TFERE RGN




gsinistry of Healih
and Long-Term Care

Public Health Branch

E’“@@@! Praemises Em@e@tzaﬁ Report -

. itemis Critical o Food Satety

Establishment information Eciabhshrrani nio. Eisk assessment category | Health unit/dépariment 1 Areg/district Inspection due date {d/m/Ay) éewinspecﬁen date {(d/my)
Arouieey e 8- CdueadiTey L . " i '
Cunl SDHY ®,5§O§6|9\40|©;( o Loy
Food safety strategy Sample izken G- .
i . . in compliance . . )
{] food safety wraining {1 reinspection [¥] compliance inspection @ water [ ewab ] other ¥ - nist in c%mpigan% These ltems related to foodborne ifiness and must receive
[ consuttation i1 HACCP sugk {1 cCP monitoring [ food ] we i — not cheerved immediate attention!
1. Refrigeratsd and Frozen Storage of Hazardous Foed % wie L34 C | K | X ftemno ltem/comment mmﬁgwcctee%ate
A Cold ROIGING: 405 (A00E) O IBSS . 1o\ o v eneaeaeaeaianennentanneaanen e amisnmsaens Acwattemp: [T.... 1 [ i S\ oo ] {] SRR _ '
B, Freezing: —18°C (D9F) OFIB6S oo 1oouierisan ot Achaitemp ¥ .01 IR0 [ ] RN ‘(q; posusSt TemPengult 0F
. C. Ffeezmg {bemre prepar : )
“Fisty - Intended 16 be Gonsumed raw 10+20°C (-4°F) orlessfor 7 days ......... Actual temp: {....... | SRR ol 1 110 [} Repn Gel ATl _ Yo Y. ok
to ~859C {-31°F) of less for 15 hours ... Actualtempi[. ... | T Ee. IR EREEEN
[n % Coohng BODC {14{2033) o 20°C (88°F) within 2 hours {exclude large culs ofmeatl ........ Acualtemp:[... .. 1 ..ot 1 ... ] [:] B D L—ﬁ""'f efl -
Gooim 20°C (68°F) to. 4°C £0PF) within 4 hours {extlude iarg ecuts ofmeat) [l ... Agwatter [0 ..o (..
| g: 20°C (88%F) (40°F) { 5 ) Guaterp: ... 1 | 11 ! E% U, R Conerer lwmweDuml
2. Gmn!ngj?m Holdmg/ﬁea»heﬁﬂng of Hazardous Food '
A The.rrm’nelers used to ve.rfy food preparatsorz and storage lempcratur6> .............................................................. E] D B
B. Tharough cookzng to minimum internal food temperstures for at fszst 15 seconds: s
VWIS POUITY - e e e oo e e BOC (1B09F) e an Acwal empr.. ... | I p 1 o
PoUltry / GrOMAT POUIIY - -+ s eeeeneeneeererees 745G (1859F) e Actualtemp: [.o- 1 [ .oo..- P pr gl
Pork / Pork produdts . ... FUUT TR 719G (1809F) oo Actattempi [ ... [ ooeees 1 [een SRR EREN
Grour st (o0 (a7 PEuty) o 749G (1609F) <o ovaernnn Actuat tsp [T L Dol BERREERE
FIR < et e 765G (1589F) ... Actuaiternpi [ 1 L 1ol IREERENRRE
Other BAZErtOnS 0085 «1vvv s vrn e e F49C (1659F) ..o on i Actusttemp (. ..i1 [ .ennn 1§ EBEENEEN
C: Hot holding: minimum of 60°C (140°F) after cooki ﬂg,"fcxpld TBNSAHNG e enenan Acwattempi ... .. PoLooooo P 1. ERRNE: ]
D. Re-heating: To at least minimum internal cooking tamperature within 2hours ., ... ... Actusltempr[... .. | IR P | I PO yorid o .
2. Protecton from Centaminstion by Food Handisrs
A.Wa.shmghaﬂdsthoroughkybeforeaﬂdaﬁefhasdimgfeaﬁ............,‘...,_.............‘..A,........ ............................ L] L] L]
B. Foed hand‘ers use proper utef*sﬂe to minimize direct hand contact with cocked oF prepared T00dS ... ..o D D D
4, Preﬁecﬂon fr@m Adu‘zeraﬁm and Sﬁnﬁammaﬂ@n .
Al Sep-a:ate raw foods from ready-lo-eat foods during storags P e 123 1= 1 S R R R ERERTER T i:j RN
8, Masn‘t..m separaﬁaﬂ of :eady-ao-eat fonds fror raw food preparstion surfaces Or WISNSES ...t _ [:I D D
C. Cmstam supply of ot and cold po’sabie funning wate? whare appiCaliE L ... e D E] D
D. Eood protected from potential.confamination (e.g. food coversd, labeilad, off foor, SNBBZB QUATT) . ... . v ir i D D
E. Cheinicals/pesiicidesito be stored separately from o D PP [:] [ L]t
F. High acid food siorad/prepared in corrosion resistant containers of BQUIDIMENE -+ e st RN
& Food Saf@ty E!aﬁagement {resszrvad}
8 Other ® E] OO
' 1 - _
' Date

Signature of ownerfopsrat

Signature of Pubﬁ_r




570 ta i~ Ministry of Health , F‘oed Premiees mspeci‘:en ﬁepert Itemns Critical to Food Safel
T\ J : n o and i..ong-Term Care  Public Health Branch
Estabhshment mformamn ' ; [ Establishment ro. 'R‘isk assessment category Hnalth umt;department A{ea.t’dlstﬁct inspection ciue Gate {armyyi Re-mspecuon date (d/m/A}
.l\)OCkULLLE Qé{g\ﬁm{ag‘,f’f ' §DHL{ Q, 0 ,61 O]G| QTO,O ;6 | [ | | | P
Food salsty strategy ] Sample taken C—in combii
[ 1 foad safety ttaining {1 re-inspection Y1 compliance inspection (0 water [lswab L] other X - not in compliance These items related to foodborne illness and must receive
[3 consuttation ] HACCP audit {] cCP monitoring [] food 7] iee N ~ not ohiserved immediate attention!
1. Refrigerated and Frozen Storage of Hazardous Food ¥ P e C N X | femno. ltem/comment _ oomg{ia_nuw da
Adtizal t 4. 0 E2 Z 5 [@ § NN | |
A. Coid holding: 4°C G e . Adtualtempr [ Y 07 [T [T . A s - e O
B. ErOO2ing: —189C (09F) 66 888 + -+ +v e ettt e e e Actual temp: (7275 [ | PP OO0 e HusT TemPalatale  of Yie VUsRAL
C. r—’reez;ng {before preparation and servmg} o ' — _ )
Fish  Intenided 1o bé constrss 15 -209C {-49F) or less for 7 days . ........ Actialtemp: [ ] [ I PR Vo0 (’,e oted. 10 Qﬁ’"‘*"*‘-‘* -+ oo YC
_ to ~35°C (~319F) of less for 15 hours . ..... Actualtemp:[.....1 [......1 [..... ({070 Qo \ ./v\ix:ej&/l ~
b Cooimg SOOC (140°F) fo 20°C (68°F) within 2:-hours (excludefarge cuts of meal) .« ...... Actualtemp:{..5:0 1 [+..... 1 I..... 1| 0O Ce
E. Codling: 20°C (68°F) :o 400 (400!_7) wrtr_m 4 hours (excly;fe large cuts of meal) .......... Actualtemp; [..... 1 [...... 1 [..... it D |___i D —é M dff WW?&Y
2. _ f ! & eatmg cf Hazardous Food . k) U
Az Thermome!efs used o vertfy food preparaaon and storage temperatures R L EETRSTRERY TRITTRRRES EREEEERPPPPPPRE e I:] D D
B Thoreugh Dookmg to rnmimum zntemai foori temperatures for at %east 15 seeonda i o :
S ANRE o o ... 'B39C {1B00F) .. Actual ternp..[ ..... Pl 1 [ y ool
Pouttry! ground pouttry . 745G (1659F) .- N T 1 ... g
Pork { Pork produ_cts .................................. 71°C (160°9F) | S PR | I P p el
719C (160°F) , Actdltempi oo [l Lol HERERREEN
709C (1568°F) .. ... e Actualtempi[.....} [ -.... S B P RN EREERE
749C (165°F) .....oorennnns Actualtemprf. ...} [ ... T HEREENEEN!
C: Hot ho[dmg ‘minifum of 60°C (140°F] after ceokmg/raprd re- heutmg ................... Actualtemprf..... ] [ ...... I {..... 1ol ajt
g: To at least rnznrmum mtemal cec%cmg temperature WItHIR 2 hOUS .« .o e.vaeees Actualtemp: . ... 10 Pole... ] D ] D
a. Protecﬂonfmm Cé‘niam[héﬁon by.Food Haﬁdleré
AWashlnghandsthoroughfybefo'eanda‘ierhaedimgfood..,..............,.....‘......,....,...Kt .................. i D D D
B, Food handiers. use proper utensrls 1o m:mmrze direct hand contact with cooked or prepared foeds ............. SETTROUI i E] [:] . Ej
4. _Protecﬂan from Adulteration and Contamlnatrcn
ASeparaterawtoodsfromrearfydo»eatfeodsdunngstcrageandhand%mg ..... e P m D D
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces or utensr[s B T R ERE R R RTR, [j D D
C. Constanit supply of hit-and told potablé tunning water where applicable ........ A, R DA L] D D
D: Food pra%ect J4rgm peteﬂtrai contammahon {e'g, food covered, iabﬂlieé off floor, sheeze guard} . ........... e et [:] [:] [:l
E. Ghamicals/pesticides to ba slored separate[y T I e [ R [:] D D
E .Hrgh -acid food Stgredf_grepared in-corrosion resistant containers or eguipment o....... ... e NERER NN
5. Food Safety Managemen; (reserved)
6. Other HEEN ]
ez . - 21
Signature of Gl ianar@ne P Signature G Public Health toenactard ™\ A Date
- 0C Juee OC
114754 (04/05) @ Quadn’s Printerfor Ontaria, 2004 Al - 538
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/q“ f(: o MxA 5 ?\fﬁé—?&cﬁi}w

M«@d

et calsgory

Healh unit/depariment

oo

Ares/diskict

l inspection dus date (d/mA)

. . ] ,
0010, 2:00

Ra-inspactio
i

n date f/miy)

Food safaty sirategy . o _ Sampis taken &~ in complisnce
[} tood safety waining [ re-inspection compliance nspaction | [Jwater [l swan  [L] other ¥ — pot In compliance Thess ilems related to fondboms (iiness ang musi retelvs
1 consuttation 7] HACCP audit (] ©CP monitoring [ tood [J e B - pot cheerved immediate aftention!
1. ﬁ@%ﬂ@ﬂa"%ﬁ@d and Frozen Stomgs of Hazerdous Food Lign 2 (_,[ “l A G(/ I :’I‘j o | R X ttemn no. ltemjcomment Cﬁnﬂ%ﬁg‘f iaid
. old NOMGING: 405 (409F) OFIBS8 . e eeeeeanees s senamecnsmn e h s s Actual temp: [ 2 [ ] [aded ] % HERl D L ; - o
4 > ey Z 0(7 £ { 7oA f 17
o Fonoaing: 189G (09F) 08 1855 oo eire oo ereens e ARl e 9. )8 e O 0D B e @S ﬁ(ﬁ’f @(ﬁ”’ﬁ KeAams \ang
. Freezing (before preparation and sEning) ' .
Figh - Irtended to be consuimisd raw 10 ~209C [-4%F) or less for 7 days «........ Acaltermnpr [ ... Pl Pl 1O % n P\ir\ i}JJ’E [V ﬁ 4 ﬂ, %\ 'éi f(}if ;
1o ~85°C (-31°F) of less for 15 hours ... pewattempi ..o 1 L] T 1 | L L N %/
o6 (1407P) i | SIS O mfh
D. Cooling: 80°C (14G°F) to 200G (68°F) within 2 hours (excluds large culs of meal) ... Actual temp: 1. ... TR DUVIUES N G RNl W, { QA =
£. Cosling: 209G (B8°F) to 49C (40°F) within 4 hours (exclud large ouls of meal) .......... Actattemp: [ .. ... 1 (e 1 [ I ENERIIE RN
" " Ly i : ¢ L7 P
5 Cosiing/Het Holding/fe-heeting of Hazerdous Pood ! S ) (oA AN AT
A A oo i;(&wg what f-m;m! cals  (ulickd
A. Thermormaters ussd to verily food preperation and SIOTANE TBIMPATALITES .. ... ot veenana et D B j )
B. Thorough cooking to minimum infernal i tempersivres for at feast 15 seconds! f u{ Y\L ‘; u'\ I FI
. s ] (44
SVROIE POUITY -+« oo eeeesas e eeeeneeeeonnn e 829G (160°F) ..o v Actattompr ..o [ I R REIREN (W (\{ ve "/ =
ErUMry [ QROLRG BOUIY o eeenen e 749G (1659) ..o crtnnennn Acnaltermp: ... .. I 1 1o NENRRIRRN /f /{ y JZ\{\J{ ( f@ { )‘\ /gj} ,F/} /) M X/\
Sk | PO DIOIUSID o\t ir e TG (1B99F) o ooeiaiens Actualtemp .. ... | P | I P ] Ll L = =
Corourel M (Eher En POUEY o FHIOO{I809F) oo e soatsmp L. 1 Lol [ AP } Ll [E L
TR ODE PP TOOC(589F) i Actual tﬂmp' [ ..... | I P Yol i O Ll
ST AZATGOUS TO0GS + ov et ers oo e e aaeaainenes 745G (1859F) o Actusl t Li ..... ol freads O
. Hot helding: minimurn of 66°G (140°F) afier cooking/rapid re-hesling ..o vvorienes Aothif “f‘ﬁ% [ i;‘lw i‘ é“ﬁ}ﬁ{gﬁj [ btﬁ%‘ ' E-z{ HRRN
D). Re-heating: To at lasst miniwem intemnal cooking temperature witin 2howrs ... Aouattemnpi ... .- | B B 1 1 D [D f:]
2 PrascYon From Comtaminaiion by Food Handlers
5 1
A, Washing hands thorcughly before and SREF REAGRRG TODM | . eevur st nma e z(/ B L
B, Food handlers use proper utensils fo minimize dirsdt fiand contact with cooked or prepared 1o0U5 . oo E( B D
4. Erotection from Adultsrstion snd Coniamination
A, Separate raw foods from ready-io-eat faods during storage and RERGING . ... es e e @/ D D
8. Maintain separation of ready-io-eat foods from raw food preparaiion surfaces of Y- S % B Ej
. Cornstarit supply of hiot and cold potable running waisr WHETE BODHEADIE ... i eea e e m D
D. Food protectad from potential contamination (8.4 food covered, lebalied, off foor, SNSEZE QUATT) .. .. Lo D E:] E
€ ChomicalofposiCines to be S10red SZPATBIBlY fIOM 1000 ... ..~ +1 o s L1 oo oottt A0 R
F. High acid food stored/prepared in corrosion resistant COMEINGTS OF BOUIBITIBAT + .0 i i r s a e a e D D
5. Eood Ssisty Mansgement (eserved)
&, Other {] D D
- Dats

Signatuse of ownarfoperaior

| Signature of Publin Haalth insnecior -

A

AR
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Food Premises Inspection Report — ltems Critical to Food Safety

Establishment no.

Risk assessment calegory

Health unit/department

Establishment information

Area/district

Inspection due date {d/m/y)

Re-inspection date (@/m/y)

s .
: 90
Ve NMedum D 12101200060 1 14
Food safety sirategy Sample taken ' i ,
e . . . - in compllance .
{1 food safsty training [} re-inspection [Weompliance inspection [(lwater  [Dswab [ other ¥ - not iA c%mp!i&nce These items related 1o feodbomne iliness and must receive
{7 consuitation [T HACCP audit "] CCP monitoring "] food [ ke o~ N — not observed immediats attention!
; i " i 173 o
1. Refrigerated and Frozen Storags of Hazardous Food [@@(/ jg ) c N % Iters no. Iterm/commant com%i%;ccfeeclliate
A. Cold HOIAING: 4°C (809F) OF IBES - +— 1= e e e e et Actualtemp: [ [ 1 [55yp,-1 L.onon NN - e ’ —
B. Freczing: 1800 {00 ) OF 1888 o\t vttt ettt e e ittt iaca et rarcnarn e e eaenaanaaaen Actual temp: [\,‘(9 '1,4 [ U}r I 1. ] @ L] [:] %’ij/{ ﬁ 4}@% K/{?‘Jﬁ/ r’7 /’(’M}x‘\/ e
C. Freezing {before preparation and serving) : &‘{1’ 0 ( P % .
Fish - Infended to be éonsumed raw 10 —209C (—4°F) orless for 7 days ......... Actualtempr f..... oL ] T..... 1 % ] ’ﬁw”ﬂ a7 ﬂ\j Li’ﬁl‘? 6"75}1 - {/ 0° 7 ) ti !r(f;’ﬁ vl
t6 ~35°C (-31°F) of less for 15 hours ...... Actualternp:f.....1 [...... ] 1. ] ] ‘ﬁ P —_ ;0
D. Cooling: 60°C (140°F) t0-20°C (SSOF} within 2 hours (exclude large cuts of meat) . ....... Actualtemp:[...:.7 [«..... 1 {..... 1 | O ﬁ 1l O LQ ‘Lf.!f ﬁ i 5!-,‘&{ '_3 o~ ‘{26‘ @/‘) A Wﬁt{
- £, 5, ] O o . 1
E. Gooling: 20°C (SSI_F} to 4°C (40°F) within 4 ﬁours {exclude large cuts of meat) . ......... Actualtermp: [ ... .. 1 0., - ] ... 1 (U @ i an Wl g/:lL &3*(}; o c} he (/JM
2. Cooking/Hot Holdingfﬁe-heatmg: _qf Hazardeus Food fﬁ)}_}? Jé‘ﬁﬁ ﬁ f},},ﬁ?\Lm/ j {EW{J“U G{' _4 fi
A. Thermometers used to verify food preparation and slorage lemperalties L. .. it a st et iraas s eaas s iir e rerararsrras @ D D {
B ‘Thorough cocking 10 Frinimum internal foe{% temperatires for at least 15 seconds; /!/@’yu}/ ?r/ f’r\" “)'D b{’ LW# i “,;"{'rs /}’if «‘-"TL m‘?ﬂé”{’
WIS POUMEY -+ oot E59C (1809F) «vnvvennen. . | Actattempi[.....] [ ... N SO 10 ] S
Poultry / Ground POUIEY . ... oee e 74°C (165°F) .. ... .. ... Acwaltempr[.....] [...... DL g % 4 £ ,1;[{76, + lszjf‘% o e o /f 0 i
Pork [ Porkproducts .. ... i TIC (160°F) ..o Actualtemp:[..... 11 !L R B T |
Ground meat (other than poulliy) ...l TI0C {160°F) ..ot Actual temp: | . J(Fgé}”»f{'ﬂﬁ L - 1| O [ ‘h»f’}’? ﬂukfxffv/
FIH oo L 70°C (156°F) .............. Actuzl temp: { %E 5...(.. I 1L I
Other Razardous fO0dS ..\ vene e TAPC (1B5%F) ..ot Actual temg: | \Aﬁ[‘”’} i T [----. ] HERVIREN
C. Hot holding: minimur of 60°C (1409F) after cookihg/rapid re-heating ................... Acualtemp: [ 1 §...... ] [ 1K O
D. Re-tieating: To at'lsast minimum intemal cooking temperature within Zhours .. .......... Actual temp:{. ... [ SR I [..... 1O B O
3. Pmﬁecﬁon from Contamfnaﬁoﬁ by Food Handfers
A. Washing hands thoroughly before and after haﬂdimg 19,05 U SRR C e {E [———J [:]
B. Food handlers use proper utensils to minimize direct hand contact with cooked or prepared FO0TS it e w [:‘ [:‘
4. Profection from Adulterstion and Contamination
A Separate raw foods from ready-to-eat foods during storage and handliing ... ... i e E D D
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces orutensiis ... ... i iin gl D D
C. Constant supply:of hot-and cold potable running water where applicable .. ... i e m [:I
D Food protectsd from potential contamination {e.g. food covered, labelied, off floor, sneeze QUARTY . L. e b I:E [:]
E. Chericals/pesticides to be s%o_:ed separately oM oot . ..o o D B
F. High acid food stored/prepared in corrosion resistant containers or equipment ... .. ... ..... P @‘ B m
5, ' Food Safety Managément {resctrved)
6, Other k3 D D D
Signature of owner/onstator. Signature of Pubj - \\ Date
, . o o ke &f}é

114 1-64 {04705} @ UteerTs Printer for Ontario, 2004
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Cale Ministry of Heslth PR emises Inspection Report — llems Critical io Foou sarely
i@} ﬁié’;‘? and Ly?"ﬁi Term CE; c Haalh i’afaﬁt’:ﬁ SP i ? ” ‘ -
B S Re-inspaction date {d/Fy)

Establishment no, Rnsk assassmenz category THeath Lmltfdepartment Arsa/district” Inspection due date (dim/y)

A6 1 .. K oU. 20loel20 06 1 11

SRRSO T 0 /.
é;; ﬁab%’g’/"?
Afunn‘ oM LB

Food safety sirateqy Sample taken S - In compliancs :
7 food safsty training [} re-inspecion A complignce inspection | [[Jwater [ swan [ ether ¥ - net in compliancs These lteins related to foodborme lliness and must recsive
[ sonsuitation : ] HACCP audit [EXECP monitoring [77 food [ ice # = not ohserved immediate attention!
¢ i Expectsd
Retrigaisted znd Frozen Storag /ﬁ'«a:a us Fao G ftem no, item/comment Gwaﬁpaf"!ce date
A Cold ho§dmr el 275 @g{gyi MEEFAT. DEsSEaT., Anatemp 1 [T 47T, 7?5‘3 oxARNry /o |/7A8roes a"?/@é@' /J g ST eSEBILCR
B. Frsazing: ~189C {0°FJ orless ...... SR ELRE RS >( 5 .................. Actual temp: ?9::-&/?}7’ ng‘@ ﬁ/&’é’ﬁw?c o LTOLBEE DL R A Snos. 7 Gﬂf
C. Frearing {befors preparation and sswing} AL (';’,V‘{’ &S5 /f? f;‘? (RGO, SEHE
Fiz - imtended 1o be consumad raw 10 -20°0 (~4%F) orisssfor 7 days ... ... Actualtemp:f ... I Pt Vi 7oogf e/qS 4 K°C - ’?fm}ff@ﬂv‘}f”
0~GS°C {~319F} of less for 15 howrs . ..... Actual tempe ... .. [ PR Poibooo O SEMFS . SHowe FZ o REc K&y DA fé/"{
0. Cocling: 80°C {140°F} 1o EG{‘C “‘“F} within 2 hours (exclude large cuts of megl ... ... Actuattemp: [ .. ... T [eooien 1 i..... 1 3
£. Covling: 2000 (£8°F) 10 4%C (40P within 4 he\.szs fexclude large s oif maat) ... .. e Actuattempr[. ... i PP T B i B
T e

— = >
0/ ADERLsaTE LiGHT NG NEELS 7@ HE ZﬁL’;/ /Q>

2. Cooking/ot Holding/Re-hasziing of Hazardous Foos
e a/Reheating of s (fﬂffgff?ﬁﬁp S Krre HEL T8 &

0 O O

A Thermometers used o varily food preparaiion and SIoTEGE BIMESIEIITES L ...t a it s iam e ir i aiiascarasasrtraanaraaerisacasncany B S’fﬁ FF« ;5?9 FET 5/ AN ﬁ A rTAaT 0N

B. Thorough cooking o minknum internal food temoeraiuras for at least 15 seconds: ﬁ 545 NS
Whela Poullry . ... BEPCIB0F) ...t Acwaltempi [ ... P L. 1 .- 1| L
Peultry fground potiey ... o L TAOG {18597} oo vt Actuai tempi . ... I{...... | B U 1 %
Poric / Pork prasucts . oo TI2C (1809F) v s Acmalempi[..... 1 T ...... Pl 1 = # S o FTEE
Cround mast iher BRSO ...l 719C (1%’?}&‘9&4&%& Actual temp: [SEZL 1 ... ... | ! g 54 a%,; g ;fﬁff;‘ 5623’ 25; §£0f§gg ’;S AMA T
Fish ... e s OO IBECF) o et Actugltempi[..... | I A 1 [..... .
Other hazardous foods ... .. ... s FAOG (1859F) .viennnns Actualtempr{.. ... T E.. Pl | O

C. Hot helding: minimurm of 80°C {140°F) after cooking/ranid re--zudtm@wf ,S&t%@‘ ... Acualterp (£ I & (... } [E(

D. Re-heating: To at least minimum narmal cocldng tempsaraitre within 2hours .. .......... Actualtampr{ .. ... I ST 1 [ ;o

ATEBT SLICET SHOULD K2 CLEGAE?

3. Protestien from Contemination by Feod Hondlers 43D D SaaiT VEED AFTER EAC e L4dE
. - r 3 (7 .
A, Weshing hands thoroughly before and after hangdling fost] ... ... ... o e [v] ﬁef?u://"lﬁ MOJLJ ,Qb:y‘/gé/j i
8. Food handlers use proper ulsnsils 1o minimize diract hand contact with cocked orpragared fo0dS ... i it ienaas IQI S 2 fOED f’"(,.. e Efé 05/" 5 - 5—;9 7

STZS Fe o EL BT CFPES - Coo NIFQH S Qg7 OF

4. Protection from Adulteration end Conteminstion

LDOOO0 100 ROREEREE O REK OO =

L]

A. Separate raw foods from ready-to-est joods during storage and BENGINRG . ... o ue e i % g 7 P AAETAL ETEM C S LS .,/’/ o 1A AP ] 7 TEErR
B. Mairizin separation of ready-tc-a2t fosds from raw food preparafion surfRees or WiEnsie ... . oo i i l—_;( E] &L A L id 0 ot d) qu“ 0 B roRT Fog &2}, G TE S A
C. Constart supoly of hot and coid potable running water where applicable ... . i it i et i e m W = t’(,z?ff,f D PR Ve A A L /zr:f—"\,\
D. Food protectad fiom polential contamingtion (s.g. food covered, labelied, off fioor, speeze guard) .. ..o 'Z, /‘,5»,@9 AL 7){, A OE R A T I Kot UUL)%/ Yo
E. Chemicals/peslizides 10 be SI0red Senarmaly Fom T000 L L i i e e @E/ FQ
£ High acid focd storsd/orenarsd In corromion resisiant CONBINETS O SGQUIDIMISAT L. 0 r oo it i ai i iaa i aeann L

. ood Safely Manzgement [Fsesrved)

5. Car  LJGHTING ' OO .

_ . SHANK  TE
Signatura of gwner/aperator Signature of Fzzbiic_g‘ealtg Ingpecior Df
“ : ".'
< ey i o D /Oé
C e ; k o - y ~




nection Heport — ltems Critical {o Food Saf- v

o

P . Hinistry of Health Food Premises in
@ﬂﬁ:}%ﬁ@ and Long-Termt Dare  Public Health Branch d HSES W

Wﬁt mﬁy@ Eglablishment no. ... | Risk Taess%mj’:cetegaw Healih unit/depaniment Argafdistrict nspecton duz date i) Fe-inspestion dats (/YY)
[~ Vort ond by & ¢ 2. 12, s
JOMOIKOOH | 11
Food safsty strateqy AR Sample taken -~ - !
7= - , . . e o~ in compilance - . . . i
1 tood safety training L3 re-inspsciion ﬁ compliance inspection [ water 1 sweab ] other ¥ - natin g@?géggﬁﬁ% Thsoes ltems relalad to foodborns llingss 2nd must receivs
[ consuitation ™ HACCP augh [ ] CGP monitering 1 food ] ica # - not observed immediate siiention!
1. BReligerated and Frozen Storege of Hazsrdous Food "Kﬁ; S| H R itam no. lem/commant wmgﬁﬁiae
A Cold holding: 49C (40°F) or less . ... T U Actual temp: i f ----- 1| I8 [ L\ L{ X /H _ ﬁ 52 4}/
B, Freezing: 1800 (005 0T 185 . oottt t ettt et e et e e e et Actual temp: E ---------- 1K [ | ’W )\3:75’ =AY AW ‘67 (A af -
C. Freezing (before preparation and serving) w @
Figh - intendsd to be consumad raw o ~20°C {~4°F) orlessfor 7 days ......... Actual ter{;p: Foeenn Pio. | I ] L] £ DTS | =
0 ~85°C {~31°F) of lessfor 18 hours ...... Actual temp: [. .. .. I i | AP 1 | L
D, Cooling: B0°C (140°F) 10 20°C (68"5‘:) within 2 hours {exclude large cuts of meat) . ....... Actusttempi[..... | i [..... i D
E. Coniing: 20°C {B8°F) to 490 {40°F) within 4 howrs (exciude large cuts oimest) ...... oo Ackmitempi|..... Poleeo-s 1 [..... 1 ]

Cosking/Hoet Helding/Re-hesting of Hazerdous Food

. Thenmometers used o verily Tood preparalion and SIorage IomIDar B IS L L. Lt i ittt et ittt ittt te i taaanen i f[B
" Thorough cooking to minium internal food iﬂnpefarures for =i least 15 seconds:

VRGIE POUIIY « e eee e 829C (1809F) .. ... ......... Actualtemnpi{.....1 [...... I 1| L
Poubny / around BOUIIY ..o e T49C {(1655F) .. ... ... ..., Actualtempr{..... I P 1 [-.... 1 |
POk POTK BIOTUCTS + . ivnmt ettt iaeeee i e eeeans TI9C {160°F) ..o Actuaitemp:[..... 1 L ) PP y (O
Ground mest (Dhar P00 o ove e FIOC (180°F) ... Actuaitemp: [..... | I PP IS P e
FIBR + et e et et e e e 7OOC (15896} .............. Actuai empi[..... Vol 1 ... p | ]
Ciiter hazardous f000S ... it ie e ae s TIOC (185%F) . ..oeein. L, ctual temip: [ . 6 éﬂ ...... 1 I..... i [j

G. Hot holding: minimum of §0°C (140°F) after cooking/rapid re-heating ................... Actual femp: [ f aT | I 1 %
D. Be-haating: To 2t least minimum internal cooking temperature within 2hours ... ......... Acusl tempr{. ..., | I R Foleeeos I

3. Protsction from Contemination by Food Hanglers 3
A Washing hands thoroughly before and eler Bandiing o0 . ... o it i i ittt r e i E
B. Food handlers use propar utensils to minimize direct hand contact with cooked OF Preparad f00US . . v ettt ie st ranerrerrannnnases .@

4. Protection from Aduiterstion snd Contsmination

DOCO0n 00 |[BOREBERE O | REEE OO
UOMOOD (00 | DO00O000000 4 | oood

A. Separate raw foods from ready-ic-eat foods during storageand handiing «. ... ... o i N
B. Maimzin separation of ready-to-zat foods from raw food preparation sUlaces orutenalle .. ... i i it it e, [ﬁ
C. Constant supply of hot and cold potable running Water Where BpDICEDIE .. o .. i et e ittt o e et e e et iaan i r et enins @
D. Food protected from potential contamination {e.g. food coverad, labslled, off floor, sneszeguard) ... oo i Ej
E. Chemicals/pesticidas to be stored separately fomfood ... ....ooviiiitiiiiiininn e, et ia e g
. High acid food stored/prepared in corrosion resistant ContaiNars O SOUIDIMBNL L L. ... et a i a e i e e &
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Establishment information Establishment no. Risk assessment category Hea!ih umf,idepar{meﬂt Area/district Inspection due date (d/m/y) Re~ins;}écticﬂ date (d/m/y)
Mpndaria fose. Bt i oY _, 23062006 | |
Food safety strategy o ample taken . C —~ in complignce -
Ej food safety training re-inspection [ X] compliance inspaction [Mwater [ewab L] other Criot i B ia These items related to foodborne lilness and must receive
PS X' ot in compliance A € TLer L
{-] consuttation HACCP audit [J cCP monitoring (3 food [1ice ) N = not observed lmmedia_te.,gﬂ?ntlon!
1. Hefr!gerazed and Frozen Storage of Hazardous Food »&”C sndl fron C:} N X | tem no. " Item/comment . oom%fiﬁ%g%ate
A Cold holding: 49C (40°F) OF 1858 . .. 1. n e et e e et Actual temp: [/ 1 ("1 0[ & A{f@ o L1 L ,@‘ . ,\6{7
B. Freazing: —189C (09F) 0r 1885 . . ivreinererens i sn deeee et Actual temp: H‘& | AVBC ] A% ] 14O ]P“' \iQQdZ&b(i Yyeber QQ.ra,th het | Chl"ﬂ
C. Freazmg {befory preparatioriand servmg) .
. Fishi-Tntendéd t6 be consumed raw 10 —20°C (-4°F) of less for 7 days ......... Adtualtemp: [..... ] [ ------ | PR i [ % [ ex{_ rF 09 o gt € o (o 0‘5’(‘
t0 ~35°C (~31°F) ot less for 15 hours ...... Actual temp: [....,._} IR B SR it E}
0. Coolmg 60°C (1 40°F} to 26°C (88°F) within 2 hours (exclude farge culs of meal) ........ Actualtemp:{.....1 T...... 1 1..... } ] Eﬂ L] _ @(i:ftﬂ? + ’Di LG . N(D i’)&?,ﬂlfdiQ LAY
E Coo!mg_ 20°C {BBOF) t9_4°C {40'3?) wzmln 4 hours {exclude large cutsof meal) .......... Attuattemp:{..... | I ] F..... ] D ;X I:} g u(‘\ C}tfn i:z M A ’H/ﬂ ¢
2. Cooking/Hot Holding/Re-héating 6f Hazard sFood
o e hesting % ‘ unct mﬂl—%@nﬁ Lrague  reaches
A Thermometers used 1o verity food preparatlon and stordge temperatures .. ..., E P N e e . (2] @\
B. Thefough'oookmg to minimum internal food temperatures for atleast 15 séconds: . U . /i-g"F Cre c_ﬁ,Ed.Q,r Ve e 20 o,
di S BRCHBPR) Actual temp: [ | [ e N ) % L] ¢
Poultry / ground pouliry ........... e e T4OC(1859F) . ..oivenn. . Actualtemp: [~ ... | I Fi..... 1 O L] .
Pork / Pork products ........... L 719G (160°F) ......o. ... Actuattemp:fo. ] (] [ ] % % [Bj : —
Groa.u'zdmeai(t:#?ertnanpoufﬁﬁ ..... 7100(160‘”:) .............. Actuaftempi I I AT | I PRI ' e i ,
: : - ; % - e mden - Ly €
FISH o TOG (1589F) .. ..eneei Actual temp: | 76,3@ R EFPUDN | I APPU ! % % 20 [T 21 _6\(—{:“3“—! e m\}&z
Omerhazardousfoods S LR S TACE5F) ... Actualtemp: | G i I R . . i : .
= ods : pliced. Al lonce,
C. Het hoidmg minimurn of 80%C (1409F) after cookmgfrapld rechealing ...l Actiral temip: [?’ftﬁﬁi [ g lo <y [ 7 fff §/ % ] ] Laid +\' ‘I Yt'f) Al fj/ -
1 temp: [SFH gLy | 11 mes o Lo,
D Rewheatmg 'E“e at !east m.mmnm mtemai cookmg iemperaiure Wln 2 hours ............ " Actua eﬁp {mf)] {{f - 7"‘1}% {’ Bl | [:3 E -‘ﬁ?«hffb\ﬁ-?’“ﬂq Sur,t ’2,4{ 06
3. Protectiosi from Comamimrticm by Food Handlers ﬁ\’z“ﬂ'] - , J
A.Wa.shmghandsﬂmrough{ybeforeandaﬁerhand%mgfood.................,,................,.....n...;...........,......: ....... ) [E E:] D
B. Food, [handters use proper utensils 1o minimize direct hand contact with cooked ar prepared foods .. ... i i !2\ D D
4. ‘ Protecﬂan from Ad uﬂeraﬂon and Contamlnatmn
A Separa{e_ rayv foods from ready—to-eat foods during storage and bandling .« ... o o e Ly
B. Maintain separation of ready-to-eat foods from raw food preparation SUMACes OF LIBASHS . .. ...\ eeesir e e a D |
€ Constant supply of hotand.cold potable running water where applicable . ... o o ot e % E ’/ N : : .
i TN .
0. Food protected from potent:al contammaﬁon (e.g. food covered, labelled, off floor, sneezeguard) ... .l L_m] D Nete ‘ﬁ(p e f’@m&f\"[ KM IS ’S@“ﬂ’\ i
E. Chemrcals/pes?lcsdes to bet siored separately from foed e, e e e e e e e e e s % ‘ ] i l ) i
= Hagh aczcs food stored/prepared in corrosion resnstant oontazners or equment ....................................................... D B CUY}‘IZU Ve DRI Qﬁ?fi&{ . e /;:’:::H e
5. Food Satety Manageme: "eserved) _ L s B
6. Other j B’ 1101 T - 7
& B
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Establishmant no.

Establishment information

Vo s ezt Gaperl A

Risk assessment category

Hagith unidepariment

500y

Area/district

tnspection due date din)

i

T

Re-inspection date d/mAy)

2.910.610,00 6 |

Food safety shrategy . Sample Bken c _ in compliance
7] tond safety training U re-inspection {1 compliance inspaciion [ water £ ] swab ] other ¥ - pot i @{g;ﬁ@;gamg These Hems relaied o faodborne iness and must receive
[ consuliation HACCPR audit 3 GCP monitoring ] fond C]ics H - not cheervad immediste attention!
4, Befrigsrated and Frozen Storags of Hazardous Food & M K| temno Hernjcortrmant wﬁfgﬁc;ddaiy
A Cold holding: 26 (809F) OFIBES ...+ ecreteneooenssineresieene s Actuzltemp: | ... ol d e NEEEENEEE _
B, Eroozing: 180G (00F) GF IBSS L. e e e ins e ehair s ms s Acwal lempr[ .. ... Pl Lo RN | b ] 05} corTimtng— UWSE OF HoozeaiaA b -
. Freering (before preparation and senving) y C& 3 ) . /
Bish - intendsd 1o be consumed raw t0 2000 (40F) or less for 7 days ... ... Actuallempi ... .. T e ol RN FreeZer? fowed 19F) 1 Kireeie PR o, (%40«
10-B50C (~315F) of less for 15 hours ... Aetual temp: [ .. 1 Lovenen 1 [eeens ENER R . .
D. Cosling: 669G {140°F) to 20°C (B89F) within 2 hours (excluds lerge culs of e ... Actwaltempr ... o1 Lo d oo BIERRERRE \ | Becaos Freezen o Remaue f f/“
£ Cooling: 20°C (88%F) 10 490 {40555 within 4 hours {excide largs cris of mead L. oo, Actuatiemp .. ... I N 1 {j D [:i ‘;/ f . . /f(/é
-asy f LE . A . - Y4 ;
- e Ty st it Ruiomp 6D cabpB QoM d
king/H ldingfRe-heating of Haza - P
. Dooking/Hot Holding/Re-heating 2ZEFHOuS g Clog pg,‘} PeLi 4,
4 Thermometers used 1o variy ood preparation and slorage ISMEBTAIIIES , . ... ..usvrr o rn s T D D D
B. Thorough cooking to minimum intermal foed temperziures for a1 least 15 seconds:
oS POUERY - oeveneeeereesss ERTUTR S29C (1809F) + v eenennn . Acwattsmpi o] L oooees T yroh O o
Poultny / Iound BOUIEY ... oveeus e F4OC (1E59F) .. .iiiarnne Actual tempi [ .. T [eenns Vol ol
Proek PO BIOGUCIS <. ev e eeeeeeeenenaan e 719G (180°F) ..o Actualtempi ... T leenn ol RENEREREE
Ground maat (ofer SIan POy - o TIOC (180°F) .o Achsaltempi ... .. Lo ol ] Dyl
PP FOOG (1585F) . ... Actattempi{...., ) R AP | T i i
Ot REZEIEOUE TO0ES 1 r et rae e ar et CTAOC (1859F) L.l Actuslfampi[..... [ TPy ol i HERREEN
£, Hat holding: minimum of 605G {140°F) after cookingfrapid re-heating ... oo Actualtermpi .. ... | I T (... 1 1 i i
. Rs-hesting: To atleast minimum intamal cooking temperature within 2hours ...t Acmaltempi[. ..., T I | I S j E] D D
2. Protection from Contamingiion by Fosd Handlers
A Washing hands harsughty bafors and after e e I AR D D E
B. Food handiers use proper utensils io minimize direst hand eontact with cocked orprepared fods .o v D [] D
a, Protection from Adulieration and Contamination
A, Separate rew fouds from rsaaﬂy-io-mal fonds duiing storage &nd MENARNG . ..o e E] E B
B, Mairtain separstion of ready-lo-gat foods trom raw food preparation suracss or ulenSls L. ..o D D D
£, Donstars supply of hot and oold potable FUAning water Whers EDPHCRIIE L. ..o oL i D m D
D. Food proteciad from poisniial contamination {e.g. food coverad, bslied, off foor, snsezs oY 10 S R E TR T g Q D
E. Chemisale/sesticikies 1o be stored separately E Y= H R R Lt ;—D——
£ High soid iood siorsd/preparsd in corrosion rasistant coriaingrs of aguipmant E:] Q L
5. Feod Szisty Mansgement (ressrved)
5, ORher
TN
gir——b v Date
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tar Rilnistry of Health Food Qrem:s@s Inspection Report - ltems Critical to Food Safety
ﬁ ar . and Long-Term Care  Fublic Healih Branch
Egtablishment information Establishment no. Risk assessment category | Heatth umt.fdepartment Areajdsst; ict Inspection due date (d/m/) Re-inspection date {d/m/4)
! - : .
Cravky AQ@SQ P*eaca\-wu&l(w H SOHY d ,“7 f ch i 9‘|é ? qc‘ | i I | N
Food safely strategy ) Sample tzken £ —in comnki
; : . . . - iance
[ 1 food safety training () re-inspeciion complizncs inspeciion ] water L] swab L] other lflidgic These fiems related {d fSodborne illnass and must récsive
ek : X ~notin compliance
[ 1 consuitation [ ] HACCP audit ] CCP monitoring ] food [Jice N — not ohsarved immeadiate attention! .
1. Refrigerated and Frozen Storage of Hazsrdous Food 2 c H X | temno. lterm/comment _Expected
; 4 1‘0‘ t/C g }x - cofmpiiance date.
A Cold holding: 49C (409F) OF 1888 . ... vvv e Actued temp: (Ot CL FORAS B R4S VD e g ]
B.Fregazi,ng:mw"(){{}_“aorless.....,....,.._...‘.,.._...................D.., ....... Actusl temp: [ ... Pole ] [ ----- ] [ i1 ] NP .
C. Freezing {before preparation and sarving) . : : - . _ : é
Fish - Infended to be consumed raw t9-20°C {-4°F) or less for 7 days ......... Actal fem?'{ ----- I {..... Rk B R g o u: (‘5’!! A Foop stiawed By Swoped :_f el ;[ 26
: e to~85°C (-31°F) o less for 15 hours ... Adtualiempil.....] {......1 [..... VL O - _ Crod
D. Codling: 63°C (140°F) fo 20°C (68°F) within 2 hours (exclude farge cuts of mezal) ... .. Actuattempi[...i.1 [eeen] [..... RIERENEEE: Y0 o FE_Fofl o Uer Srodag -
E. Cogling: 20°C: (B89F) to 49C (4997} within 4 howrs (exciude large utsof meatl .......... Actsitemp:[..... | 2 I 1 [..... ] [3 E (] W )
2. Cooking/Hat Holding/Re-hesting of Hazardo Food 1 . :
9ot Holding/Re hesting of Hazardous 4d; A\ o Vg W - 1nd Encerzen Juey s 2006
A "f”hermomete's used to verify food preparation and stos AGeIBMDEraIUrSs .. ... . i e e ] ] [] T o * i
B. 'E‘mmugh cooking to minimum internal food temperatures for at least 15 se;,onds . o 7 & Haat O @ & Ca VETLED "‘@ QQ&, eV (-
Whole Poulity ..o T B2OC (180°F) .. ... ... Actdatfemipi [ L1 Floonn. 1 [..... NN :
Pouttry f ground poulry . ............. ST 749G (1B59F) . ... ST Actualtemps ... ] [ ...... | Vi oo CovTAmec ATy
Pork/PorkproduclS ... i 7100(_159012)-............:. Actualternpi[..... Fio..... I i..... I % E_]] % ) :
Ground msat (ofier 12 pOURTY) ..o 719G (180°F) .. ... ... ... Actualtempr [ ... Tl Leees 1 Mokt Conren %) - Jur 2[,24?5}6
Fish .., i e 7O (158°%F) ..., Actealtempi [ .. ... ... T [ I % g % 16‘ ) 7 € 2 £ ?'/ 126 C - 7
Giher hazasdous f00dS ... ..o oovuie s 74°C (185%F) . .vuuiinn .. Actuattemp: [...... Foleool I i B p . ) ‘ e & ,,:) !
: S ; ) . i TTYCTL : b e
C. Hot holding:.minimunt of 80°C (140°F) aiter cooking/rapid re-heating ... ... ¥ Actuat ternp L. ... [ RO S N i {j [:] m P Enom He é)“l
D, Re—heatmg Toar teast miniuen infernal cooking temperature within 2 hours ............ Actealtemp[..... ] [ ... ... poEd D L] .
S : traatererr—t
3. Pr@tecﬁ@n from G@"’E@ﬁmadan t}y Feod Handlsrs ool o ] l(ﬁ . T’,‘ F ; . Mﬁf‘(\ 2L ”4 c,a(qf \S YLy 5 ;{oa’(
A. Washing hands moz‘ough!y before and afier handling food . ... o Y
B. Food hendiers u Lse proper ensils to msmmrze ditect hand cortact with cooked or prepared $0005 ... ...l il [:] ] WL U@ 6(3' PM@G‘L RAD Coo Lé%
4 Proieﬂtian from Aduﬁarstiaﬁ and Cortamination
A Separate raw foods from ready-to-eat foods during storage and handfing ... ... ] L L] L
B. Maintain s\.ﬁarahon of ready-ta-eat foods from raw food preparation surdaces orulensils L. ... ... . ... et D D
C..Constart supply of hot and cold.potabls running water where applicable ... - E m D
. Food protected from potential cortamination (e:.0. fond covérad, {abelled, off flcor, sneeze guard) . ... ... nnr . D [:] D
EChemscaisfpesbczdastabestaredseparate!yfromfoodk....,...................._.............(...‘......_,., ..................... D D D
F. High acid food stored/prepared in corrosion resisiant containars or SQUIBMENT « ..\ttt D f.} D
5. Food Safsty ?ﬁanagﬂmmt (resswea} _ -
6. Other, L. . R . Mir
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