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D. Re-heating: To at least minimum inteme! cooking tsmparaturs within 2hours ............ Actuzltempi[. ... | I AP J S R 1 U Eﬂ/ U DAl CBraind STRILS Freei] Ifgy ‘/,g o
; Yy : - j j o E2
3. Frotecton from Contaminstien by Food Handlsrs ; o //_/F'S__ /c;,?p_%%p - _7/#/{’/? S;?M i
m/ Olo NS faS i T L L EST =045
A. Washing hands thoroughiy hefere and affer andling f0od ..o i
2. Food handisrs use proper utensils to minimize dirsct hand contact with cooked of prepared 0008 . i a e aens peearean ‘3/ D D .
A5 Rl EP LA D e (PHERE
4. Frotection from Aduliersiion snd Comtamination é /é/ 4 ﬂ“j&,ﬁ 7,/ & 2 é K "~ L
. . s O Zhard NEEDS _LMERSLZIENT
A Separate raw foods from ready-to-eat foods durng storage and handiing ..o ve i Ej/ [— 7 Ot Pa i /’:'Z Pl 2P NI Sk 2 F;
B. Maintzin saparation of ready-to-sat foods from raw food preparation Surfaces of USRS ... ..o eee e = % [D] T apn Sl ALD ez K (NG "/%/’2 VI
C. Constant supply of hot and cold poteble running water whers applicable ... v L7 ! . P G N el T DED AT 2
D. Food protected from potential contamination (e.g. food covered, izbsiied, off floor, sneezs QUETT] o i fe i a e % % EB] % A ﬁ/@ P BN A AP
£, Chamicals/pesticides to be stored separately from fo0d ... oo S /{ ........................ pr; 5’ YINA ]
F. High acid food stored/prepared in corrosion resigtant SOMANErS OF BQUIPMBMT ... v ernanr g for st ire e B/ [:] Q f C/ L ('7/ / 4
5. Food Salety tanagement {feserved) /f?f?ﬂfﬂﬁ’? (FALD D é’g‘;\;g’ﬁ-g re e
& Other WO O S
— e SN s .
Signatire of ownar- . : .- | Signature of Prshiin Deoie l?}ate J
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j@ﬁ‘i ariq  “Minisiryot He ssih Faod Premises Inspection Repori — ltems Critical o Food Safely

and L@ﬁg -Yerm Cars  Public Maalth Branch
Establishraant information Esiablishment no. Risk assessment category | Heaith unif/deparimery 1Area;’dis£rict inspsction due date {om/fy) Re-ingpection date {d/mA) !
e : e |
4
w\/“EG‘iMni . Hﬂ S DHAA OKIOdACO el L L sy ]
Food s%%n*y Lraiagy Sample iaken G - in comgplienss
) i s o sk i § . 5
{1 tood satsty training {7} reinspestion gccm?ﬂaﬂ% inspaclion [l water  [lowab L] other ¥ - not In complianes Theae items related io foodborne ilness and must recalve
{1 consultation U1 HADCP zugit GCP monkoring [ foed [ e N - not obhaerved Immadiste aitention!
1. Refrigentied and Frozen Storage of Hazardous Food tl'} e 7wy 4 \ a. 1 G M X itam no. item/comment mr‘%g‘%:iafe
&, Cold holging: 490 (AUPFT O IBSB ... vut e rertae et e e Actial termp: ,5,‘,7 %fié, {:/{? - G; E/, 1L L_l ?,T/_\r n i i Tg— \< g 8 \N CT ) &?
B, Froszing: 1800 [DOF) OFIBSS <0ttt iniiirna ot e et iin et Actuai temp: . A A (M T h ' F'!ﬁ‘) {\d mU%T (c J LA U
&, Freszing {before preparation and serving) C" C £ L F f .
Fish - imendad 1o be consumed faw 10 2000 (4% orless for 7 daYS ... ... Actwaltempr ... Pl Poiea 1L ] tj% Eb = Q C
10 —38°0 (-319F) of less for 1B howrs ... .. Actuzi tempr [ ... ol [ RO 14 ] b A J 2; f %i ﬁ _%3, .
0. Goaling: 800G (1409F) to 209G (88°F) within 2 hours (exchide farge culs of meal) ........ Actual tempr [ .. ... 7ol Tl 11 i \}ﬂ ‘% h D f? ﬁL TO I (
£, Cosling: 20°C (B59F) to 49C (409F) within 4 hours (exclude args cuts of meat) . ... sctual tempr[. ... Tl o R ERRE! 1 f g(l \ /{ M L %; g C Kéb
: ; Aol MUST
2. Coskina/tot Holding/Re-haating of Hazardous Food SO0 L ’f \@3 }
ot eldinge reting s bl oL e r {er iy
A Thermometars used fo verily food preparation and SI0Mage IBMPEIAIITEE .. .. ... ... o ottt ir it E\E’l E] D . 3
8. Thorough cooking jo minimum inermal food temperatures for at least 1§ sstoncs! ) _ o ] . C Em‘\ﬁ n‘g\ .
YRS POLEIY .ot ihn e e e BOOC (1809F) o0 veeereennnns Actaltempr ... ] ... o i g FL: - 7y \
v . 5 - ! i i
Pouting J around BOUETY L. L. FAOD(385°F) ... Actwattempi [... .. i S A, Lt L Q}( {“f{‘ i ) h = =4 4] (
: & . i), el LA
ek | Pork BeduetS ...l TR 719G {380%F) <. oeeieenn Ackaitempi[ ... ] § oo A 1L L = 7 e e
Cround st LRer BEn DoY) L. s TG (IB0PF) . Agtuattempr L. Pl foos RRNRE L4 ﬁ&,{:(ﬁ(@ (\Q )
BT+ oo e e FOOC (1B59F) v Achuaitempi [ ... R oE 7L 1 T
Oither REZErdOuS 10008 .o ev e s 74°C (18658} ool Actual temp: S Y [ <0»r?% {venen O ]
¥ LC{ ; 2 \4,/ 1
3. Hot halding: seinkvumn of 86°C (1455F) afisr cookdngfrapid re-heating ..o Aciual lemp: [/ # [odes, ﬁ-—/[ ..... } {: D [
0. Re-heating: To at lsast minimum intemal cooking lempsralure within 2hours ... . Actualtempr [ ... . I R | I i B m i:]
3. Peotecition from Condamninstion by Food Handlers
A, Washing hands thoroughly befors and after Randing 7000 . ... . o i E\Z/ D
» o
B, Food handiers use oroper utensils to minimize direct hand contact with cooked or prepar 1w [ {a2s - S ﬁZ/ Q L
4., PBrotection from Adulieration and Contamination L
A, Separate rew foods Fom ready-io-eat foods duning siorage andhandiing ................ O B/ ,‘{j D
B. Maimain separation of ready-io-sat fouds from raw food preperstion surfaces orutensills ... B/ ,.D D
. Constant supply of hot and cold potsbls running watsr whersapplisable . .o Q Q B .
0. Food protscied from nolental contamination (8.9, food coversd, lahollad, oF oo, 8RERZE GUAT) . .. e s D"/a i—-— .[:\h{
£, Chemicale/pasticidas 1o be stored separatsly ROMIDOE L. oL e g E;E Q
F. High acid food siorad/prepared in corrosion resisiant COMAINGIS OF SQUIDIMENT L ... ottt et e e LT i
B, Food Safety Mensgement ireserved}
& Other T O O . (‘
; tbord Lod .
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MOﬁtariO' a‘;d-_; Food Premises Inspection Report — Items Critical to Food S@féti

‘ﬁbhshmem mfeﬂnanc >

_ngerm Care Publtc Hea!th Branch
: i Risk assessment category | Health unit/deparim et Area/district Inspection due date (d/m/y) Re-inspeaction date (d/mAg

(‘

Food safety Sﬁategy 8 compliance | . Sample taken - C.~ in compliance . .
B food safety training . L] re-inspection comptliance inspection [Jwater [1swab ] other X'— not in compliancs These items related to foodborne ifllness and must receive
. consultation . [:] HACCP adit 7] GEP monitoring [7] food [ ice N — not observed immediate qt}gn{ion!
. | Refrigerated and Frozen Storage of Hazardous Food ¥ : i /’tfo% \6@ F- C X ftem no. ~ lterm/comment com%l(i%%%ffiate
A Cold holding: 4°C (40°F) T S e Actual temp: { . { ..... 3 } ] E’ } oy //?Ji * ’\/ M T
B. Freezing: =1B9G (0°F) or less ...l eaaiean UOEUDUUN et e er e iaaas Actealtemp: LI [0 [ E (] 9 VIALT m Qéf £ g%ctf;ﬁf '@7
C. Freezmg {before preparation and servmg) ; : . p \ ’Q
Fishi - Inténded to be consumad raw to —20°C (—4°F) oriessfar?days ...... ... Actualtempif.....] i1 Leeen ] ] _ 2 5&_@@{’ Y2 ﬁ
, " 'to-35°C (“315F) of less for 15 hours ...,...Actualtempi [0 ] [ LG0T ... I KL {7 1(7” é} .]L
D. Gooling: 60°C-(1 4G°F) to 20°C (68°F) within 2 hours (exclude farge cuts ofmeai‘) ........ Actualtempi[...cc1 [e..... 1 1 1 NRE A2 § T < %@di:
E. Coo[ing 29‘30 {68°F] ta 4°C (40°F) wrzf. n4 hours {exciude targs clis-Of meal) ... el Adfdaltetipi ... .. 1 {...... 1 [..... ) B D ] ] ; é 3
., e oo e sl 9“”‘_” co\oed Cormrer e
2. Coo ng[Het Ho!dingfﬁe«heatmg of azardous Food r\{_m Q& » )Q
: ; ro g m
AR O0Or 3 %”
S0OF) e i, ACHIRTEEMPI L L 1 L E.‘ REEES
POl / Ground POUMTY -+~ .« oo e et 7495 (16596 . o Aduattempil.... 1 [ ... | 1 O B
Pork / POrK PrOGUC!S ..« ovieiiie e 71°c {13009 io. Actuattemprf.. ] f e 1 [oei] EI At [
G.mwdnw(oﬂ')ermanpouw _ e T - AAcwa!tempt“.‘i'}, ol Lo [ O PR
IS . v et e e e 7000 (158°F) . Actuat temp: [ . .... T I REEER RN
Gther hazasdcus foods 7400 £ 65°F) e ; Actual temp: [ R Y et | I P ] [:] [:}
G. Hot tiolding: mifiimim of 60°C (140°F) after cmkmg/rapxd taheating sein s, Actuabtempl NIEST ... | ] E] ]
D Re-heahng Toat least minimesm xntema[ ce{)kmg temperamre w—thm 2 hours T Actualternp: [ ..., . Lol [aeeee 1| U ]
a Protectinn from Contanma’uoa by Food Handlers .
AWashznghandsmoroughtybeforeandaﬁerhandhngfood....A..A.‘,,.,...............................,..E.K..._ ...... s e gj D D
B. Food handlers use propet utensils fo minimize: d:rect hand goniact with oooked or prepared foods ...................................... ﬂ [:] [:]
4, Protection from Aduiteration and Comamination . r
::A. Separate raw foods from ready-t{)-eat fooais during storage and handimg ...... e e I v B D
B. Maintain separa%:on of ready-to-eat fosds from raw. food preparation surfaces or utensils=: ... .. i B S Q E
c. Constant supp!y of hotand-cold potable runnmg water where appkcable ..................................... e .- E:} {:}
D, Food. pmtﬁcted from p-oterttxal con:aminatjon (e g- focd covered, !abnlibd off figor, shseze guard} e e [:} E}
E Chemlcaisfpeshcldes fo be stored separateiy from food cErneeees drreepeseanans P A D E:}
F ngh ac!d food stored,’prepared in corresion resastant comamers or equtpment P S EEETEPE PRSI [:] . [:I
5. Foqd 'szgty Management __(rese‘rved}
6. Other e : : o D D D
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Food Premises inspection Report — ltems Critlcal 1o Food

By

O il AR PO

Esinblishme

Risk assessment category

MED

Haalth unit/dapartment

sS.p. /M.

o

Areafdistrict

inspection due date &/

He-inepaction dats (dindy)

Food sxfety slrategy
[} food safety waining
(7] sonsuttation

(d re-inspection
[77 HACCP audit

[T comptiance inspaction
W COP monitoring

Sampls iaken

1 water
] food

E} swab
] iea

D athar

- in comoliancs
¥ - aof in compliancs
W — not obasarved

mmadiaiz aitentiont

These Bems relatsd to foodborns Hinsss and ¢

1. Refrigeraied snd Frozen Storags of Hazardous Fead o o o o G| K tem no. ftemfcornment
A Cold holding: 4°C {40°F) Qf%@&gfﬁfi(é.gﬁ.&f D._./fza.té...ﬁm.@coj.i,, Acw_aﬁemmé.& (i '}f%q)é‘f-% e L O //}, Excpssives UTe 0t 7erp & &0
8. Frsezing: —16°C (0°F) o less 2.6 /\/K$T’L£{‘JM . .A./A;“éfST.’é«.E'-.J. o Acushemp b/ TR TRy VT T L Cis TRUE. @ OL2 FE Al ouNTS
©. Freezing (efore preparation and serving) FHE M A FeR & FOLSNANE  CF = G s B G e )
Fish - intandad 1o ba consumed raw tn -G (~4OF) or lessfor 7 days ... .. Actual femp: | . ... E I R bofe Vi O G205
fn 3300 {-319F) of less for 15 howrs ..., sctuatiemp .. ... 1T [eeenn I AR R
D. Cooling: S00G {1409F) to 20°C (SB°F) within 2 hours {exciude large cuts of meal} ..., Acualtempi[. .. .. | I P | i D [B/ C}
£. Cooling: 20°C (B9F) fo 45C (40°F) within 4 hours {exclude large culs of meal) .......... Actualtempi[..... 1 [evonnn ol AN Q/ 1
3. Cocking/Hsot Holding/Re-hesting of Hezardous Food HurrEe CafFrs &o NoT KEra+N
A Thetmomaters usad to vertly food preparation and siorage Bm rafires B/ B D / A THE IR /;?A/A L L T’}/ bliL XJ ﬁg&? Lo G ED
8‘ T'h;*cmcm c‘;ﬁ;ﬂg; Lm’""fzm 'r:ef :T:oscé’:i&;’ﬂ;"’raz 1: é ?'c;; ;Eple 15: i5 c:'—“*—{:x:mc:is ............................................... fCr ol TEHESIZRATURE Af){ Fe S uc £ -
. 5 ¥ i B0 TSI Weerngt 1 MODEFaIITS S5 Sed . i . X
o ~ - Actual termp: NERRECZ AN Oeli e FioMN 20 7o S6E Hrso oo
YTREHE POURRY « o v v erere e arrnasa i e BZPC (1B0PF) ...l ctual termp: [ ... Pooloooooe Polaeees ] = TAOn Y OCE 7 O 15 Ao iF ﬁ/ oo ipiTY
Poultry / ground BOURTY ..ot F4OC (185%F) ..o Agtualternaif. .. .. I N 1 1. i ] %/ L Y & 2 # e
R e Ve - AU RSN OCIBOSF) s Aomaltermprf..... 1 [ ... 1... L g T : A
Pork Pork prodicts ... 71°C (160°F) ot tompi ... 1 1 Pl % 2= Foonsiom © 7 A HAND TRl TR TG
Creurd mest fRher FEn pOUEY) oo oo FIOC (18007} .. Actuattempi [ ... .. T i [ R 1 L_J K n = o "
. - et e ] BRCaRR REENTT 418 KEZMAME N ED K
T RPN TS (158OF) L. Acwgltemp[... .. Fi-oo Voo 1 ML - o7 i -
A , iy HRAC AN (PGB ApE e AMONEY CONTAGT AL
Criher hazardous Fonds . i FAOT (185%F) L. Actusttermpri..... T I I 1 i ﬁ? {/{ Gr s RO C & = ey -
3. Hot hoiding: minimum of 8990 {1409F) after sooking/rapid re-heating < CUe Achal temp: E% ?@ { KH;TO{ ..... 1| g =S e o y ij ; £ Uj;\?'! 2 A
. Be-heating: To ol lesst minkmun iternal cooking tempsrature within 2 hau:ﬁ@! &L E’.’ffa, Eciigmp | . CEC-[ . 8@ f‘\' ¢ I 1 Y 1 / R g P& T oM )
3. Pratecton from Dontemination by Food Hendlers
A, Washing hends shoroughly before and affer handling 000 . .o oo i [ 0 EI/
B. Food handlars use proper Lisnals to mindmize dirsct hand contact with cooked ororeparadfoods ... i E!/ D E]
4, Protection frem Adulterstion end Contamination f fﬂ
A Separate rew foods rom ready-to-eat foods during Siorags and TENGHRG ... g E] D &
B. Mainizin separation of ready-to-eal foods from raw sood preperation surfaess orutenslls ..o et L4 % g
0. Constert supply of hot and cold potable running water WErE EBOHOBIIE . e {E i P oy 7 T
j m/ apo ! ;
0. Food protected from potantial contamination {2.G. food covered, labelied, off floor, SNSEZe GUAIT) ... o i Q m ﬂ ,é’ /\zg Fg; A )% {\é?;i ;? ~ Exf%\fé ;5,)(2{ "’2? s M
E. Chemicals/pasticides 10 be stored separalely FOMIBOG L. oo ihun e T i /Ew B * 2 3
7. High avid fcod stored/preparsd in corrosion resistant B = a ¥ T~ 1 O R R SRR L_J; ' D ij
5, Food Salsty i Sme aryash z / -
stety Management (Feservacd) Sﬁ/‘fl{ﬁ Y Y A =y é}’fﬁ [
8. Other . D I“L‘j D

%&?
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&) Ontari Ministry of Health Food Premises Inspection Report —~ Hems Critical to Food Safety

snd Long-Torm Care  Public Healih Branch

ﬁ;gsnmem Frnation Risk assessment category | Healih unfu'depafmcnt Area/disiict inapaction due date (GavY) HBe-ingpaciion date (dimid
p\jf-ﬁséﬁl "%\ . (D oD | o
Food snfe?y s?r“iagy Sample taken & _in compliance
.. . s . 12 =L
1] oo satety training [] re-inspection B compliznce inspsction [(Jwater  [lswab L7 other ¥ natin g%mﬁggaﬁ@% Thess Rems relaled io focdbarns fiiness snd must receiva
] consuliation ] HACCP audi [] cop monitoring 7] food [ ice M - not obhserved immadizie atientiont
1. Belrigeratod and Frozen Storsge of Hezardous Feod _ 5( Lt’f}?/ pd 5? & M i X temno Rem/onmimant com%&%iﬁ%&ta
A, Cold RoWlING: 49C (S09F) OF 1085 . ..o iuurvne it et e et me et Actual terp: [ ALY ﬁ ----- i % L E‘r & 3( \
B. Fraszing: —18C (09F) 0T I6EE ... .. .uur et ettt e Acwatemp: (DT £ [ i RN I~ ﬁ 0\/\‘\ 57 {%’Jj’ U\b % /R Qf—“g' Q‘@"gf* 67
C. Freezing {before preparation and serving) - & W 1&(
Fish - Intendad to be consumed raw 10 ~200C (—4OF) o less for 7O8YS .. ....... Actualtempr ... R PP | TR P % ] AJ:U? /f’f('} oy LD
' 0 -85°C (-31°F) of less for 15 hours ... .. Actualiempi ...l L. I PO 1L L]
D. Cooling: 89°C (140°F) tn 20°C (68°F) within 2 hours (sxcludes lmge cuts ofmesl) ... . Actuattempr ... .. Polaoooo | S RN ] D % {]
E. Cooling: 20°C (B89F) to 49C (409F) within 4 hours (sxcluds large cuis ofmeat) ...... oo Actusitermpr].. ... I I A ] D gﬁ E:} [, éc kHW
v Ty, w!« WMH‘“=
2. Cosking/Met Holding/Re-heating of Hazssdous Food \ abd ‘
, . ; f ﬂ@ - >c::/>\ %/ Crpt
A, Thermometers ussd to verdly food preperetion and SIOTAGE TBMDSTAIUIES L .. L. i e e e ﬁ‘ D D £ A D o
B 'T“iwrcaugh cogking to minimum internal food temparatures for st lsast 15 ssconds! - C/@\/%m Q—Q&
WK FOUITY < -~ v ee e eee e e oo 829G (180°F) ... .oevvs e Actugltemp: ... ] [ R R N
Pouliny / Growng DOWEY ... oo TAOG (168OF) oot Agtuglterapi ... I R | A | L Dﬁ ]
Pork/ PorkorodutlB ... e Ti%C (160°F) ... Actuattempr [ ... .. | SR Polo-oo 1 L L]
Ground memt @ar FBN DOWIY) oo e 7990 (4609F) oo oe i Actusitermp: [ L. ... Tl 1ol 7 1L o
BISH - oo 700 (1589F) oo Actuaitemp: [ ..o [ .oiin ] [ p O] O
ST hAZETIONS FO0E8 - - e e e er e e 7490 (1659F) ..o i Aciual temp: [ ol e 1. g1 [ i
C. Het holding: minimum of 50°C (140°F) after cooking/ranid re-heating .......ooonniv e Achual ternp: [1 LB [t 1 T RO
D3, Ba-heating: To &t lsast minimum intermal cooking lempsraturs within 2hours ............ Actusltempr[. ... | I R [ R i
3. Protecion from Comamington by Feod Handlers
A Washing hands Thoroughly before ang afier hangin@ 1000 ... . oo e E G [:I
B. Food handiers use proper wiensils to minimize dirsct hand contact with cooked or preparadfonds ...l e & {j Cl
4, Brotection from Gdultersiion and Contaminstion
A Separsie raw foods from ready-te-eat foods during storags and handsang ............................................................ @ E D
8. Maintzin separation of ready-lo-eat foods from raw food preparation surfaces Gr LIBnSlS ... % D D
C. Corsiant supply of hot and cold potable unning watsr where e ittt S L L L L LR Ry i D D
0. Food protected from potential contamingion {e.g. food coverad, lahelied, off foor sneeze guard) .. o % D E
E. Chernicale/pesticides to ba stored separately oM 000 L. oL oo D D
F. High acid food storsd/prepared in corresion resistant COMBINErS OF BOWINMBOT . ... it i m e s n s r e Sﬁ D D
8. Food Safely !"ia‘ﬁ&@%ﬁ‘ﬂﬁi {regsrvad)
G Other W=l =
Signature of ownerfopst, R Giananirs atunlie Rl = ‘ Drate
s e
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J %lmstry of Health
and Long-Term Care

Food Premises Inspection Report - ltems Critical to Food Safet

Public Health Branch

Estabtnshm"nt infi Sration Hisk assessment category | Health unit/department . Areafdistrict Inspection due date {c/m/y} Re-inspection date (d/my)
4 D“EA L\C'}ﬁ(?)(/ V\ %@HM /%B!Qr?laoloig ! i | ‘ I P
Food safety $trategy ' Sample taken i .
i . " . . - in compliance . e
[] food safety training L] re-inspection ("] comptiance inspaction | [ lwater [ ]swab L1 other X — not in &,mgﬁame These items related to focdborne iliness and must receive
] consultation 1 HACCP audit {1 CCP monitoring {1 food [ e N — not ohsarved immediate attenton! . _
1. Refrigeratad and Erozen Storage of Hazardous Foed 4 0 [/ ot C M X tem no. 7 izem!oomment mm%’;ﬁg%a&
A. Cold holding: 4°C (09F) OF 1655+« v -c e eaeaannnenn e ee et Actuattemp: [ 1. 5y 1 [8)p | PP i o g \ \o P
B. Freezing: ~189C (Q%F) OF 1BSS .« v vxameternnsrn e Actual temp: G] RS I ppo oy | \D) AO\_&U&T Temd opl @“C ZE
C. Fréezing (before preparation and serving) am
Fish'- Irﬁended obe consumed raw t0 ~20°C {-4°F) orfess for 7.days ......... Actual temp: [ . ... Pl | PP 11 -1 8‘3 C, )
3 45"(3 {=31°F) orless for 1S howrs ...... Actualtemp:{..... I [ [ IR NN EREN C_WJLF;@/
D. Gooling: 609C-{140°F) to 20°C (689F) within 2 hours (exclude farge cuts of meat) . ....... Actual temp: .. .- 1 Tevoeni] Loene. oy g As
E. Cooling: 20°C (88°F) to 4°C (40%F) wilkin 4 tiours (exclude farge cuts of meal) ... Actual temp: [ .. ... [ T 1 [oennn a1 arg
2, co:okihﬁﬁ‘sot Holding/Re-fieating ¢ ef Hazardous Food
A T?we;rmmeters usedto vem‘y food preparation and SIOrRGE IEMPEFBILFES . ... .. L it o [:] D D
B. Thorough cookirig o minimum intefnal food tempera*ures for atleast 15 seconds:
WHOLE POUIY oo oo oo eneeeecnaaeemeaeaaenaeeee B29C (1B09F) « .\ eneeen. Actualtempi{.....1 [ ..., Tl IR RNERE
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D. Re-heating: To at least minimum infernal cooking tempsrature within 2hours ... Actual tempr ... .. N A 7 1..... NENEEEEEN
3. Protection from Contamination by Food Handiers
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. Constant supply of hot and cold potable running water where applicable . ...t L HERE
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oo Hinistry of Health ) , Food Premises Inspection Heport — Hems Critical 1o Food Safety
E@ﬁ@ and Long-Term Care  FPublic Meaith Branch
Establishment information Estabiishmant no. Risk asesssment category | Health uniydepartmerit Area/district ' inspection due date (GmM/y) Re-inspection dste &/my)
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: § Expecisd
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A. Colf NOIJING: 496 (B09F) OF 655 -~ 1.+« oo e e et eeeee e e e Actued termp: 37 (5 oﬁ?‘;jE {5?;0 g nREn
B. Preezing: ~18%C (0°Plorless ........... e e s Actus temp. [ : D- ST U “Ooth B e ] E/ HERN
C. Freezing (before preparation and serving) 2 (,’ ; = ; = Niff {»}
Fizh - intended to be consumed raw t0 ~20°C (4°F) orless for 7 davs ......... Acwaliemp [ ... Poleeen I 1 L > gan i3 C;/-J'D l—Lﬁ\u{J L 755 c,(c%‘; lﬁa‘\' Y ] f; f
0 ~359C (-319F) o less for 18 hours ... .. Actualtempr[..... o Pl i EE// ] /—ﬁ/“) )
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¢ n i f g9 cuts ofme= wattemer ol Lol L4 cves (Do Good
N i =t Holdl e-fiset et
2. Cooking/Hot Holding/Se-hesting of Hazardeus Food L ﬁ, D {‘_’)( ) 05 }_L Ot S
A. Thermomeaters usad fo varify food proparation and SIOFEES IBIMDEFAIITGS . .. ... i o @ D D
B. Thorough cooking to minimum internal food isrmperatures for at !ea_s’f 15 seconds: {:} - Vi D (—3 ) oy (S & _H“\e.f% > .
VUIOIE PORIEY « . o0t e e it e aa e e e canies B2OC{1B0°F) ...l Actualtempi[..... oo [N EERE ] - .(QG
Pouiry / Ground POUKZY ... coe i 745G (185%F) ..o oiueann, Agtual termp: { e éi [oveees ot 1| Ly %/ [ T S @/g (ke (‘K C O Eﬁ cLJ ﬁc
ok fPOKPESTUGIS . . .ttt TIO0 (1809F} . Actual ?efﬂ? Ao T EPPRRNR | I AP i D[g g ] .
Cround meat jofer an polliY) oo TIOO(180°F} oo Acigltlempr .. ... 1 f ----- | I AP I [%3 A 5 @@ (LQ@@‘_* v~\_c9_ & c:\ W} ,JF <.
T TOO (IE8F) L Actaltemp .. .. i o Poboe RNy a X
Dihar NAZAFGOUS T00M8 ... euiiieeie e 749G (1659F} .............. Actual temp: [}‘TVL [ P e /D L O Voo o i s (_L@qﬁ SN LE QL{ /6
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3. Protection hom Contaminstion by Pood Handiers » O {\c»\«* \{_ \\T p g ]
Y ' 4o > e e S G e
A. Washing hands thoroughly beforg and afisr Randiing food .. .o i e Ll /B ﬂ |1 e
B. Food handiers use proper wiensils fo minimize direct hand comtact with cooked orprepared 100ds .. ... oo i m/ D B %vlﬁ( A B _L{ i
4, PFrotestion from Adutterstion end Contentditation L Q&m{\@(‘%——é’ A TN A o f}w \
I ol G . g L
A. Separate raw foods from ready-to-sat foods during storage and handling ... .. ... L. i e [g/ [m] E/’ t
B. Meintain separation of ready-io-eat foods from raw food preparstion SuFRces Grulenslis ... oo e %// N D
. Constan supphy of hot and oold potable running WEISE Where EDPHCEBIE ... ot r ittt e e ﬁ E//
. Fond protecied from potential contamination (e.g. food covered, abelied, off fioor, snesze GUBNE) L e e % L) :
£. Chemicals/pesticides to be stored separaiely Tom oot L. . o ] 4 m D
F High acid food stored/prepared In corrosion resistant comtaingrs or sqUIPMENT ... i [2 E D
8. Food Sziety Hanagement {reserved)
6. Other ' RN EEEENN
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Food Premises Inspection Report - Hems

itical to Food Safe ety

Establishment no.

Establishment information

Werren Skl Rest .

s

Fisk assessment category

il

H

ealth unii/depariment

SDOM D

Area/disirict

Foud salsty stralegy

{1 tond safety wraining L} reinspaction

[ ] consuiiation {7 HACCP audit

) éampée taken
[Z‘"comﬁiiance ingpection 7 water 1 swab [} oiher
I CCP monitering 7 toed ] ice

4 — not observed

inspection dus dats (dim/]} Re-inspection date d/imdy)

27107 Lo

£ - in compliance
* - nat in compilancs

These ems related to foodborre I
immediate stiention!

1. Feiriperated ond Frozen Sioregs of Hezsrdous Fosd Z g . . € H ! X | wmno ftemjcommant m%;;,;:‘;‘é e
A, Cold MOIEING: 49C (50°F) OF 888 1.\ 10uvers o ee e e Actual temp: o 421 L81 44h 10O 01 E / 4 y 0/ A ke
B. Freezing: ~ 1820 (00F) O 1858 L .. ..\ttt e e e Acwaltempdi 2. ] [ B [=/E8 { [ DT A A e, /ézﬁf" /"r/wm )7 o EL oy
C. Freazing {befors preparation and senving) o3 . % &/ ;Z é/
Fish - Intended o be consumed raw 10 -20°C (-4°F) oriessfor 7 days ......... Actual temp: ... Polo.. L ] Q/ 1 B [ ;7 [ £t £ foe K By A/ AL Pe Twneed o,
i ~85°C (~31°F) or less for 15 hours .. ... Actuattermpif..... I il IRENRREa RN / L/ )
D, Cooling: 60°C (140°F) 1o 20°C (89F) within 2 hours (excluds large cuts of meat) ... . ... Actual temp: [ . .. .. b b ] [enens | D] o / Mﬁ,ﬂ—
E. Cooling: 20°C {85°F) to 4°C (40°F) within 4 hours (exciude large cuts of mesat} ... .. ..... Actualtemp: ..., 1 Foenen. | H {:] E I:] 4L / 7;
~3, ’% S /Z/ ’%-;3 /ﬁ”’ M57
2. Cooling/Hot Holding/Re-heating of Harardous Food » % % m/ /
: o Ol Ll enrdous
A Thermometers usad to verify food preparation 200 SI0rBIe TBmMDEIBIUNES L . .. .. 0 . ittt et et r e s e e e D :
8. Thorough cooking to mirirmum internal food temperatures for ai least 15 ssconds: ’
WHOME POURTY ... .o 829C (i80°F) .............. Aciual temp: [ ... | i I %ﬁ iz {D} 74 / // % / Y
Poutt Y i e 2 31 T Aciugltempr[..... 1 T......] [..... 7 T{P / ‘ / -
aultry f ground Poulny . .. 74°C (185°F) . 2 P‘I 11 11 i B Vi /E 4 4 (el | jh /f; 7 % //f"/{: .z L F)Q‘,\
Pork / POTK BOgUSIS .. ittt et FIOG (1699F) .. .o Actual temp] ... % [ | I SR 1 EE] = E / 7
Ground mest BSer B pouind Lo ZIPC{180%F) .. ..ol Actual tempr 5200 1 ---... Il R L Ab, 7[ /
R 4 i A APV “
P o 700G (1689F) ... .......... Actaltemp: [ ] Lot Lo b3 O | L e ?T oo Milir Kiuy tocucdlrd
Other hazardous fos08 . .. oovi i TA9G {(1859F) .o vvvvninn s, Agiual tempr .. ... | A Pl 1O =10
. Hot helding: miinimum of 80°C (140°F) afier cookingfrapid re-hesting ... eeais. Acsaltemp ... .. E I P Pl O E L
D. Re-heating: To &t lsast minimum internal cooking temperature within 2hows ... ... Actusltempr[..... 7 [......] [..... i1 g ] Q) ;42 / 006/ 7@ J{/&/‘*’ R 4:7 et / 4 ) /)
3. Protection rom Contemination by Food Handlars : )é / / ’
. , , . i ‘3// 7 %A;‘a // fe iz 4 1 i-ﬂ
A. Washing hands thoroughly befere and afier NangEng o0 . . o it i e e e L : /
B. Foog handiers uss proper uisnsils to minimize direct hand contact with cooked or prenarad 10085 .+ .0\ vt e ve i tern it e, B/ D {:} 4 “ /
Ly
4.  Protection from Adultarafion snd Conteaminaiion L
A. Separaie raw foods from ready-to-2at foods during $Iomge 800 MaNGiNg - . . . i it e e e % D D
B. Maintain separation of ready-to-aat foods from raw food preparalion SUTE0es OF LIEMSHS . ... .\ .ttt et et e et e et r e eanan. D D
C. Constant supply of hot and cold poiable renning water where apoliCabIe . ... . . i e D [j
8. Food protectad from potential contamination (2.g. food coverad, laballed, off floor, SPeeze GUETT) .. .. i e ittt e e e e e I/ D [j
E. Chamicals/pesticides to be siored separaisly f £ 1 L yd B D
F. High acid food stored/prepared In corrosion resistant COMEAINETS OF SOUIDIMGIE . ...\ttt et e e e e et e e D {:}
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AN . MED S b AW
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A. Coid holding: 400 (40%F) orlsss . ... .0 GSTET e Actuat temp: [ 7. 3 ------ I [oeees 1O Q % /ﬁ ST P2 Tlrf§ 5 1 LS T e COAlT
B. Freazing: 189G @09Fiorfese ... ... . o.n. e Acnatiempi ... b Poieon VPO e L SHE P oy fr‘) Ay it B Teo - L
. Freezing (before preparation and serving) OF CR)pPER A L7 PEZT AT LT & Pl 0EE
Fish - Intended to be consumed raw to 2000 (4OF) oriessfor T days ......... Actual tempr .. ... [ I P INENERLEERE _‘i & DG LS JEAL- foae FESH . 5 LIRS T
_ 103590 (~315F) of less for 15 howrs ... Actualtempi[.....1 [...... I Vg O T E o e p T e .S E5E NMEN | T2 jelE AHAD
13. Cooting: 809G {140°F) to 20°C (55°F) within 2 hours (excluds fargs cuts of meal) ... ... Agaltempi [ ... ol | B 1 O el f PCoRDED DAL ¥
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2. Cooklng/Het Holding/Rs-hsating of Hazsrdous Food
A, Thermometers used to verily food preparation and SIOTEge TEMPEIEIIBS . . ... v i i E/ E] D Z7¢ éﬂa 1% 9/ JH T L O f)) s ﬁ/ =y % &]—/" 4“.’-— /f‘f @ FED
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B. Triorough eooking to minimum internat food temperatures for ai sas .?Sns\:zamé o R ; [} o D 5 o7 S Eas ;74{_ 'gé //ék QF] 6??—/@?1?{:? ;7
WROIE POUIY o ov st ee et e e 8200 (180°F) .. .eovrnns Actusltempi ... .. [ O N ] i : TSIV a s
et uilcdin /S ST CED JNTY o7 ihog s 16
Poutlry / Qround BOURIY .. .oou e TEOC (1859F) L. Acwaltempr .. 1 [ ..o ol I RS T A EN IR S FE o M AL TS
Pork / Pork prodUsES .. vrr o e TIODOEDOF) .. Aciualitemor[. ..., PLooo P ] % [E/ g O AT MDED %ﬁ {’fﬁ,«v,v:?f\f 7 - s 3
round prest RS BEN BOURY - o TI0S (H80OFY ..o Agtual terapr [ .. . Foleeens oL ] 11 74 éf? ,
5 ' Scin & " & - P 2
FIGH oot oot ee et OO0 (1589F) ..o Acnattemp: { 95 (D1°G (L. v dinjEs Ve DNG OF PLEEADY A7 JTENS .
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£, Hot holging: minimum of 8090 (140°F) after cooking/repid re-healing ... Acwaitempi ... ., éCi ------ T b RN /9 T i TIETN G oG E N 7 4 T ey W E
. Be-heating: To at least minimum internal cooking tempsrature within 2 hours wad e [T T Pl PO O % g . : g y )
o/ A7) )5 NEEDED S I AT(OPN
0 7 oA A AOT S € TR &S =
3, Pretectdon from Contaminstion by Food Handlers O FOE TPAFACT S 4
Y H
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to -35°C {~31°F) of less for 15 haurs ...... Acualtempi].....] [...... | RN
D. Coaling: 60°C (1 40°F} to 20°C (68°F) within 2 hours {excluds large cuts of meal}l ........ Actualtemp:{..... ] [...... 1 [..... 1 D D B Lie S,
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B. Thorough cooking to minimum internal foed temperatures for at least 15 seconds
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3. Protection from Coniamingtion by Food Handiers ) ;
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4. Protection from Adulteration and Contamination
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C. Constant supply of hot and cold potable running water where applicable ... i !3 D ﬁ
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E High acid food stored/prepared in corrosion resistant containers or BQUIRMSNT L. e e g |:| {:]
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Geound iméat {oifier than poully) <. Kanaa . 7100-5-(15001:}....... ....... Actual temp: [ ... J ISR SERESE [ IPP 1

Fish ..." o _' e it il BYF) i CActialtempi[.. o T [T (L., T
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A, Washing hands thoroughly bafors
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Actuattempr[. .1 oo ] [eecnn ] oy l—Jrc:?Mws @g@ﬁ -
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FISh s et ee e e sraan e ee s it vin e 1. TOPG (1589F) . ... Actualteip’ {;65 [ | 1 (U E’ e I S
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Pefrigerated and Frozen Storage of Hezsrdous Food
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Actusl e {6 =1

HEIM 510,

lternfocommert
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corppilance date

IR

3. PBrotecton from Contaminatish by Food Handiers
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W e
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A. Cold ROIING: 49C (309F) OTIEES . .-~ ..ot teteteee e h e almpi{la} (425 oo maagre [ }4// f g/ y Qp A& ‘[: W\L %T/ /{/ 6/%
B, Froozing: —189C {09F) 071888 . +onteneee s s et esen e e e et et et Acwedtemp: [0 ] [ H Y RGN 2 / 4 elih O N a
C. Freezing (before preparation and serving} {3 g / Q) 7 / \’éé /
Figh - Irtendad to be consumed raw t0 ~20°C (—4°F) orless ior 7 days ... ... Actuattermpif.... 1 oo | R i) B/ ] W(—W X = T S AT I
10 ~B59C (-319F) of fess for 15 howrs ... powalternp [ ... 1 [ | SRR ERvdEN 7é / UZJ/ /
D, Conling: 800 {140°F) o 20°C (BBF) within 2 hours (exciude large cuts of meal) . ....... Actugiternpi [ ..o | T i.... } D D /4 e - £ —/
£, Cooling: 20°C {88°F) 1o 49C (40°F) within 4 hours (exclude large cufs of meal) ... ..., Actuaitemp ... .. I [ 1 i i D B
2. CookingMot Holding/fe-hesting of Hazerdous Food -
A. Thermometers used {0 varify food preparation and sIorage IEMPSIAIIESE ... ... . i ie i e (,!Z/ E] D
B. Thorough cooking to minimum internal food temparatures for at jeast 15 ssconds: 2
WWHOIE POUIY « « o+ vt e e e et eaaes 829G (180PF) oo evvenens Actual fempi .. T T T 1o IRERRRYPEN
POttty f GroUnd BOTY . .. e e 740C (18897 ... ... Astusltemp]. .. .. T i | ST 1y L A0
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4. Proteciion from Aduliersiion and Contamination

A. Seperate raw foods from ready-to-est foods duing storage and handling
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C. Constardt supply of hot and cold potable running water where applicable
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g, Ofher

L

]

L]

Signature of ownerfepars ) —

-

Signature of Public Heali inst

| ~ A 9/



Rinistry of Health

and Long-Term Care  Public Heallh Branch

Food Premises Inspection Report -

ltems Critical to Food Safety

"'f: h@fhme-lt information isk assessment category | Health unit/department Areafdistrict Inspection due date (d/m/y) Re-inspection date (dm/fy)
Rias. S soung o I~2.0. 51»-43 1’3&7‘-‘1 “iﬁi%mtcf _
IR g&l&ﬁﬂﬂ@u%%. r"%cflc?@;lu@g T N
Food safety strategy ) | Semplptaken C - in compliance
1 food saféty fraining ] re-inspection [ compliancs inspection water [ 1swab [ other X ~ not in compliance These items related to foodborne iliness and must receive
77 consuitativn ] HAGCP audit - I cCP monitoring {7] food 7] iee N - not observed immediate attention!
: e e ‘ ' Expecied
1. Refrigerated and Frozen Storage of Hazardous Food 71 7 C 1. N X | temno item/comment compllance date
A, Cold HOMIIG: 49C (409F) OF 1885+« v v vt ertaee e een e e et e ta e eeeeans Actual temp: [4.L. 71 [400.4 \1 200 | O =
B, Freszing: —189C (0PF) 071885 . .u v ierau ittt e Actuattemp: [ .01 [.@2] ... MO0 ‘
C. Freezing. {before preparanon and serving) . ‘ R :
. g . -~ 54 . j . Lo
Fish - !ntended tobe osnsumed raw to ~20°C (~4°F) or less for 7 days ......... Actualtemp: [ ..... | S CEPRES | R 1O OLS e o HQ’LJ Lo Peg Hins L r’+‘f”m® S A«S Z / QL%
t0 -85°C (-31°F) of less for 15 hours ..., Actualtemp:[..0.. 1 [....0i] [..... 1| O B/ ] ) ’ k
D. Cooling: 60°C(1409F) to 20°C (689F) within 2 hours faxclude large cuts of meal) ... ... Actuattemp: [..oiv] [seevee]l [eeen 1 1 L] El//[:l ﬁ’wm‘i < L3 = foroe c;l
E. Coolsng 20°G (SBOF) to 490 (409?—’), wr&sn 4 hogrs {exclude large cuts of meaf) . ......... Actugltemp:[.....7 [-..... 1 [..... 1 [:] I { . [:] ) ' .
- Pl 1 SC;(H" ) KO ) éa_éi {B}m\&.} S
2. Cooking/Hot Hc%dm ewheatin of Hazardous Food ~ -
= o 9 g// —D Qe ooe HawoS
A The:momezers used o verrfy foad preparation and StOrage EMPETAIUIES 1 v ve et va i iirrsanierereanmisatssrsraaneatsnanaarsaneanny ’ D D : : 3 o —
B. Thorough oookmg o mmzmum m*emai food temperatures for at least'15 seconds: L -,_ﬁ\@ -3 X .
IR S e g vhas BTER. LD
" Whole Poultiy . .. .uuiin. s e .. .-82C {H80°F) .o Actual temp: [ .. ... [ AR | I PP RENE L—:V, i LA ' G _ -
Pouttey £ ground POURTY . .. e e e nee e e cneaeceieeeanns T49C (1859F) v e v rnns Actual termpr ... .. I T I Eoeves ] L L O 19 0—‘~ o Oces (e P C n md
POk / POFKPrOOUTES 4 v vvvvse e e e e ianaaeeaa e e eann 71°C (1609F) ... .. e Actualtermp: | ..... E I AP | I R 1 | O E/ _D ¥ ® N i
Giumdmeet(oﬂia'ﬂ‘lanpwfﬁy} ......................... 100(1500;:).........‘.,.7 Actual terop: | .. .. 1 1. | I PR 1 k[:] _ (4] [ OC i-?%% e d a0
FISH 4ot s e e 709G (158%F) ....ooeiien. .. Actuat tempr ... ;. T Pl 1 O /[;l/ ] * £ o
Other hazardous TOOS . v« vv e sn s e e e eneeeeeeneenns 749G (1659F) .\ nennr e Actualtemp: LE2 1 ... [ RiCd #Ei] ]
C. Hot hotding: minimum of 80°C (1 40°F) after cooking/rapid re-hsating ........c.coo.ce.s Actual temp: E[”ICL?“ [ I i BICERNEEN . -
D. He-heating: To at least minimurminternal cooking température within 2hours ............ Actual tempr{..... I 1 I..... 110 E/ ] (bﬂ”(‘ @decx Tree C\i. x{. iy
3. Protection from Contamlnﬁﬂan by Foedﬁa_n_dﬁ;ersz ¥
A. Washing hands tharoughly before and after handiing food . ... oo B A L] E‘z/
B. Food handlers use propst utensils to minimize direct hand contact with gooked or prepared foods ... il @/ ] D
4. Profection from Adulteration and Cortamination 4
A. Saparate raw foods from ready-fo-eat foods during SEOraqe and RANAING . ..o vt e et s e s en e e s e et e Q )3 L_-] B | ]
B. Maintain separataon of ready-to-sat foods from raw food preparation surfaces or utensils ... ..o e %/D {3 = e }C:.f\ 2D D [ O '}C bﬁk .
C. Constant supply of:hot and cold potable running water where applicable .......ooovi i [9/( D L_«l N ]
D. Food protectéd from potential contamination {g.g. food covered, labelied, off floor, sneeze guard) ... / /D L] ‘2@_&( ‘ Cf‘c; AL
E. Chemicals/pesticides to be stored separately fromfood . .......... T LR TTETTTLTETPETEREEERLRES e LJ D ~F
F. Migh acid food stored/prepared in cormosion resistant GOMAINGTS OF BAUIDMBNT . v\ . uu s s sartrerinene e e e iaseeaararee iy aane e 0
5. Food Safety Management (fesewéd}
6. Other : D [:] D
~

Signature of owner{eperater/

Signature of Public Health 1nonn~m~-

AA_RA ANANES B Mnasnfs Drimbar £ -

Date

A G/0C,

Fzan senn
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. ntafi() and Long-‘i"em Care Public Haalth Branch_

Ministry of Health . F@”d Premises Inspection Report -

{

items Critical to Food Safety

\’5\% . Establishment information’ - Risk assessment category Hea!th unit/depariment Afgajistrict Inspaction due sﬁatg {edimfy} Re-inspection date {d/m/)
L ﬂAMM@'#J’\/ - o Mp(& 60%\(0\ /}2’0:%‘21061(& I ‘ I ’ [
Food s_afetys__tr_mte_gy . . , - . - l Samfpi_‘. Ken € —~in compliance : . - : - .
- 1 food safety training [ re-inspection compliance inspaction water [ Jswab  [] other X - ot in compliance These jtems related to foodborne iilness and must receive
B oonsu?tation 1] HACCP audit {71 coP monitoring [} food fies N~ not obser\fad immediate %ﬁ?“?'on! o -
1. Refr{gerated and Frozen Storage of l-iazardous l;‘oud}L . [% [%/ g% " em no. ttemjocmmeﬂ ] com%g?lcctee?iate
Cold Heldirig: 4%(40%0:1%5.....:‘ ......... e G L. Acwaltempr[...c ] [i D L T ; J 4 :
B. Ffaeimg—m“c(ﬂ"f‘)eriess e )A/krtr,;,\,wﬁf/ Actaltemp: [.....] [......1 [..... VIOV e D ZT’\/) //(ij %Mé’{/f\mn ISP 2y HZEN /Z/ﬁ/
G Freezzng (before Preparatmn and $emﬂg} " . . // 7& \/
; Actualtemp: [ ] .o o B D E( ] ﬁg\ 'VZT\Q =4 mq@‘?[_/fﬁ //?»(S'
Actualtemp: [ ] L T Qe 1| L E’f L} /}/ O/ QJ QJ%Z
Actusltemp: (..o ] [eoooi] [aeees ] % lIZZ;( % /rac 4 Hf’f/ NEA
“Adtual tempi[ .. ... 1 ... 1 ... i ]
s ConemmRMoTEReTMotambeTeN . . . E//[:l 7 Z‘fﬂ /&:a/ iy L/‘:Ef/ é@ //fﬁ% ;_y/éw /,Zé%
. L ﬂ/ 2 /4 B,L. /
qugaltemg:_{,...;} S D L %/ D M ﬂﬁ/ A ‘/4 {
?4°C{165°") .......... Ar.:tt;{i.itempfi-;---:l [ a-j---l { 1 % % /;;/\é /ﬁé{&( e o
TIBC{1809F) L. Actualtemprf...:. 1 [ .oiin ] [Loom ] N - o wf_ v ‘
_ 7106, (160°9) ... .. Actmaltgmpifl LT I G 1] L v
e TP 705G (158°F) .............. Actualtemp:l.....1 [ ... | RN E/ L] = ;’% G };%1{
Actualtemp:[..on ] [ oeeini] [oonn. 1 4 O E/ L]
Actuat temp: ... 1 [ ] [oeee. 110 E_'( /j:] -
Actuattemp:[..... i 1 [..... ] D _gi/ I:]
3. .
A, W‘ htng hands thoroughiy bafore and after Randng fo0d ... nu e D B/ ij
B.. Food hancslers use pmper uteruls to minimize direct hand confact with cooked orprepared foods ... .. it iiiiiiiaasneaain D ‘ E/ B i
- L~
Egnm :
T O
HREN ;
HERP o
ANREE
OO
6. _cherl" o A , # {f.] [j El
Ssgnature ‘of owner/foperator . Signature of Public Heafth -~

Y



e o s Binistry of Health
Ontario  znd Long-verm care

Public Health Branch

Food Premises Ingpection Report - it ems Critical to Food Safeﬁy

1141

A MY

Establishment information Establishin it Risk assessment category | Health ﬂ‘hiﬁde;iamnant - I"Areajdistrict Inspection dus date (d/mvy) Re-inspection dats (d/my)
Tmberals Gol Cleh High DAY /810 81R0,006] o |\ | 11
Food safety strateg ' Sample taken
[ sood satety training [ re-inspaction [Kcompiancs inspection | [Jwater [ Jswab [} other . These Hems relatéd to foodboine iliness and must receive
[ ] consultation '@:-HACCP audit {71 CGP.monitering [ foed. 1 ice f)’ 'M‘ immediate aﬁﬂntmn'
i T T = T — e e s = e 2% " ;s el - T
1, Hafﬁgem&eﬂ :.aﬁd;_Frgzan Siorage of Hezsrdous Food Lwaﬂu" hﬁu ﬂ; o .| X - {te’n/comment oomEp)I?a,?'gee%ate
. . » ] P : : : =t
A. Cold holding? 4%C (40°F) 0T eSS ... ..ot Actual temp: | 4101 -'L-f- 21 4 y SEREE g
B. Freezing:— 1800 (000 ) Or I8 ottt a ettt teee st ot ta e e o saearesrne e et ennanones A‘*’“‘E‘”ﬁmpﬁ"_{&;‘ij,{at?s@ I% £] L] 01[ G‘fdﬂcﬂﬂa é&}’&" M}C(Jﬁlﬁt 76
C. Freszing {before preparation and serving)-. - alilane : i
Fish £ l‘ht'éihdéd 10'bg Consumed raw 10'420°C (~4°F) or less for 7 days ......... Actual termp ... | S S 1 {ooone 1] [ MWJ‘&U&L Méabb 0&& 1 Condanjkhoc
to roSOC (w3i°ﬂ of fess o7 15 hours ....... Aictual termp: i ----- | I PP B ETRE 1y ] Y%m g {1(@ (y_’
D. Gooling: 62°C- (1 40°F) to 20°C {E5°F) within 2 hours {exclude farge cuts of mear) ........ Actual ternp: [ 3! c’f Tiove. ; f..... i @ [:] 7] wal,!_’r / A, o an (424
E. Coohna 20‘30 {680“‘} te 490 49°F) w;thm 4 hours (exclude large cuts ofmeat) ... .. dgn . Actualtempr . | I O I R ] B ' D = GF
. . : i e 4 (%d)% sl W%”L 758
2. 'cookiﬁg,(ﬂg_t Hoiﬁ!rtg[ﬁeheaﬁng of Hezardous Food s : U
R . ’ . ) [Xf . e Qmﬂﬂ% aAe t’h d»o e ss 37[ é‘f—f/lﬁx
A Thermometers'used fo verify food preparation and storage lemperaiurss. . ... feiiaeans e e e ot G aaeiaaeait . E D i E . /
B. Therough cooking to mm:mum intemal food tempera Hures for at Iﬂast 15 seconds: 3 m M “(27
' Actatterpi [l ] [ ...l 1 [.n-n. 1 1L SN }’113
Actualtemp: [ . ... Lo, 1 I RENE L1
Pork / Pork products -moc (1609F) .o i... Actaltempi[.....1 [ ...... ] [ 1 | EL O
Grourd theat foifer than poulty) o TIOCB0OF) oo Aetul fomp: [ ... 1_ [ i, Tl 1 D_ (RN}
Fish _ 709G (i58%F) ... Actual témp: {..... } Lo | T A O
Other hazardous foods ................................. FEO0 {1659 s v Actusl lemp: [, . ... [aenns [-en ] D !ﬂ L]
C. Fict hilding: iniiUrt of 60°G (140%) after coo!{mgjrapzd re-heating L - Actal temp: [ 260 Cﬁ P8¢ R R % | % T F
D Re»heaung To at least m:mmufn internal cooking temperé! a,re within 2 hours e '. ... Adisttermyn [..... 11 ...... 1 ..., 1 | AR ]
3. Frotécﬁoﬁ from Comménaﬁ@ﬁ by F@aﬁ Randglers E
A.Wavhinghandsmoroughtybeforeandaﬁerhan T I m [ﬁ m
8. Food hand!ers use propsr u%ens:is to mmimlze dxrect hand contact with cooked or pr@pared 1 7o 2 : E {3
4, Protectian fmm kduﬁer"ticn and Con“amna%:en . :
A Separaté ra&’_v foo'ds from re'ady—tq-eat foods during storage and hanging .. ... o e i ' LXI( D L
B. Maintain separation of ready-to-eat foods from raw food preparation suMaces OF BERRSHS ... cvrvvr v i e s et i [X D i:]
‘C. Constant supply ot hot and cold potable running water where-applicable ... {E D D
DFoodprmgctedfrempﬁterztxaicmtammaﬁm(eg foodcovered labe!ied offﬁoorsneezeguarci).................,..e.,.,‘...........'.. D D [E
£ Chema..a!sfpesﬁcades to be stared separalely from fcc-d . % i:i D
F ngh amd food stored/p{epared in corrosion I'eSth’lt contamers Gf equ:pment ek e a e e e e e e e e s E E D
5. Faod Safety Maﬁagemem {reserved) R
5 Other Adoloio
: e - T
Signature ~ — Sig Date
. , . 2 ¢ byt J5Joe.
L ——— y



fj. A~ dinistry of Healith
W Ontaﬂ@ and Long-Term Care

Public Health Branch

Food Premises Inspection Report - ltems Critical o Food Safety

Establishment information Establishment no. Risk assessment category Heaﬂh'unigdebaﬁmedt Area/district Inspection due date (d/my} Re-inspection date (d/m/y)
ﬂJ%S @#ﬁuxfm‘é /755;'}7 IDHL/ /.8 ] D;glajaiolé N AT B I
Food safety strhteé? “f Sample taken : C—in ccmphance
1 food safety iraining” L] re-inspection ﬁ?j complianee inspaction [Cwater [ ewatr [ other X ~ not in compliance These itemns related fo foodborne iliness and must receive
™} consuttation m HACCP audit "] CCP monitoring {3 to0d e N - not observed immediate atiention!
1, Refﬁgéraféd eﬁﬁd Frozen Storzge of Hazardous Food W“ﬂ% ' li”"—/ yeqs had C N ¥ -Vltem na. ltem/comment mm%f;ic;ee% e
A Cold holding: 49C (40°F) OFIBES - v+ o v s e oo e e e Actuzl temp: [6.€2. ] '} BEI 0 | O] ] ; —
B. Freezing: ~18°C (09F) orless ..........ocoociene. e Actuas temp: T187€2] I g (lBe ‘;r B i} D Ejvﬂzf m\M& h()'l’ U,S-fd f?ﬂ G\( h tlt S
c. Free..;ng {before preparation and servmg) .
Fish - Intended to be consumed raw t0-20°C (-4°F) orlessfor 7days ......... Actual temp: R I FRPR 1 [..... I ] _ 'b"?l' '{Z’&YZJ aﬂfki ﬁ‘—D‘D W hﬁs aJLMEd
to ~35°C (-31°F) of less for 15 hours ... Actuattemp:[.....} [..... | I 1 L) ] q
D. Cooling: 609G (140°F) 1o 20°C (889F) within 2 hours (exclude farge cuts of mea) ... Actuattemp:[..... b [a...n] [... 1 O ] m mdc{m p r‘oduc O\LiS' Do';fd SI[
£. Coaling: 20°C (88°F) to 49C (40°F). within 4 hours (exclude large cuts of meat) .......... Actuattemp:{.....1 [..... 1 [.e.... 1 1] i nn di" C.tk Lg
2. kalﬁngqt Holding/Re-healing of Hazardous Food ] d
Amerrrio}n'eter"'usedtoverifyfoadpreparutionandstoragetempﬂratures.........‘.....K.....,‘...”v..,........‘..... .............. @ D D ;
B. Thoreugh cookmg o minimum internal fodd temperatures for at least 15 seconds: . . [ o %ﬂd” E ,ﬁ
Whote POURTY ... ovec i 820C (180%F) .. ... ..., Actual ternpr [ T 1. | B I ] % %] L] b Legel m"""% }ZX, di’f;@ﬁfa{
Poultry / Ground pouBTY . .. ..o v e 749C (1659F) ., ..., ... Actual temp: ... i T I..... 1 A |
Pork / Pork products & .. .....ooooi . T19C (160°F) .. onnins Actual temnp: [-;-}.-3 ----- | S I % [E L] m Ndf’f fh LISHIE. M})LV‘ fﬁd
Ground mest (ather 7 POUY) <. ..o 719 (1609F) o ovvnnnnn . Actual ternp: [ X114 [ ... | I 1] 0 , _ 27 _
CFish L, e TOPC (158%F) . ovvvvvinnn s, Actualtemp:[..... Poro.... 1 [ REEERF RN M‘C{Nm” S }-f‘m&f 5—-/Cf”
Cther hazardous 0005 . ... .. iiiviin i ae s 4°G (1859F) ..ol Actuat temp: ..., T Lopees 1 fﬁ‘—f’$ Xl 0
G. Hot holding: minimum of 60°C (14(}0?) after cooking/rapid re—heaimg ...... e Actual temp: [/ P ‘O] e R O3
D. Re;hea!:ng To atieast minimum internal cooking temperature within 2 hours ............ Actuat termp: [ ] [ ham ‘f?(fS. )"épt.? X1 O3
’ o : ; L v ﬁw‘—?
3. Protecton from Contamination by Food Handlers 4
Al Washmg hands thoroughly before and after handlingfood . ... ... ... ... e [E‘ B D
.B. Feod handiers use proper utensils to mlmmtze direct hand contact with cooked or pfepared 02 g E [:]
4. Protection fr_om Adulteration and Condamination
A, Separate raw foods from ready-to-eat foods during storageand handiing .. ... - D L_—| i
B. Maintzain separation of ready-to-eat foods from raw food preparation sufaces or Blensils . ..o i i i i e D D ’
C. Constart supply of hot and cold potable running water where applCabIe . . .. i i i e s e e ’E [:] {3
D. Food proiected from potential contamination {e.g. food covered, tabefled, off fioor, SNEEZE GUAT) .\ v v vttt e e e E m Eﬁ
H Chemica!s{pésﬁqides 10 e stored separalely oM J000 . L. e e e @ D D
F. High acid food stored/preparsd in corrosion resistant containers oF eguipmant . . ... .. . it e e @ E D
5. Food Safety Management {reserved)
6. Other o : . Ny
frevier undss papinls kst - Ojoj
fignature of owner/eperator A .} Qlmm A v ~ Date
- . . ¥ B - Wusuat i lot,

TE



FOr t: iy  Ministry of Heaith ' Food Premises Inspection Report — ltems Critical to Food Safety
N arlo and'Long-Term Care  Public Health Branch _ 1 S S o ~ ' '
Estabhshment information - Estabfishment no. Rxsk assessment category |Heakth uh%ﬂdi;-ggmhéﬁt o T Arealdistrict Inspection due date (d/m/y) Re-inspection date {dimyy)
{Tu) Thugt .. 7 S 18108120006 | 1
Fdod safety strategy . : Bample taken o ) _ o _ ) )
T food safety trammg [] re-inspection (84 compliance inspection [ water T qidér . g-in com;::)haﬂca - | These items related to foodborne iliness and must receive
2R , X~ not'in compliance 1 i t
L isultation ] HACCP audit [JGCP monitoring 1ufl food DWL o Qﬁf N - not observed immediate attention! . _
1. Refr[gerated and Frozen Starage of Hazardous Food . ?9‘){/@’& }[{) : 3‘9{/ é é] X | temno. . ftem/comment mmm%g%?m
A. Goid holding: 49C {40°F) or 1esS . ................ OO UURRPE 5. o0 Actual temp: { L. E--'_-;-.-I A : L] 4 ' A g
5. Frosiing: - S Acfuauemrf‘iﬁz e He (00044, BWWM ﬁ%mlw Foaly 4»74'4*71[
%2050 ("405:) or less fGerays ...... Actualter?p:[ ..... 1 [...... ]. .[ ..... 1 % 1L g fh L\}J(Z}’\ %@'{7@/ ﬂf ¢ %@"( /57507-/
to-35°c (w31°F) or !ess fe gt hou:s al temy KCERRTY S SEELPS W SEPPRI N
Actuattempi[...o. 1 [....] [h...1 {1 1l FQW%J 7£D %‘727/7/457 tbi /ﬁf fW
. Actualtempi[.....] [...... I Leeen L CA O /
2. | T .. B N T .
A The:mcmeters' tnvenfyfood preparatnonmdstoragetemperatures,........._.-.-.......-. ............ R R @ HERN
- B, T;'Lorough cookmg to minimum internal food. temperatures for at: ieasHS seconds ,
!'Vﬂ'»olePou!try..........:.'-: ................ e S{IBOOF) ..., .10l kL, Actual LELED B IRPTRO | I E AN AR
Poultry / ground pouttry £ _ ' [..ooe | I AN I l:] VRSN
Pork / POTK ProdUCts ..« vvv.voveeann. .. SO 7100 (maoa......;.; S AR RS
719G (160°F) .. ... 3 _ [oon.. ] EREREN:
' © Actualfemp: { f Iy % L1
Actual temp {= g i.4.. 1 J L F D
Actual terp: [7] (f; [&3"@.1 . ébuﬁr IR ERR N
" ASHHEl terip .. ... s eyt g g
a. Pmtection fmm . ntaﬁﬂnatton by Focd Hand!ers ]
AWash:nghands!horoughtybaforeandaﬁerhand!mgfood Priieenrrenesestesitiianate it stery @\ D [:l
a. s
O e
1ol
RN
BEEREN]
LIt
JAERENE
5. Food Safety Management (reserveci}
6. Other o o ' ¢ [j D D
o ~ /] '
Signature of owtRrianaesa- o ) Signature of Public Health Insnartar - | Date
o | | I VWL Y
i



FTONMano o e Food Bremises Inspection Repori - lters Critical to Food Saftely
£ i ment category | Health uniifdepariment Areajdisiict . inspaction dus date {dimy) Re-inspaction date (Gin/y)

,-Es%abisshrraat irfogvation i i sl a1 !
VB TRABTs e Pigh  Eaakery

_;;21[10@@@:{}:&3 i 1 I I I

Feod safely shaiagy Sample wken G - in complianc
! tans i M eainanaction S B T e G - In compliancs . . . . . .
[} oo saisty fraining ':“TF-?-S ectan O water bt SWED L] cier ¥ - not in complisnos These items related to foodbormas liiness and must recaive
[} consusiation [} HaCOP audi T ocd i 1ics 8 - 0ot ohoerved nmediste steniion!
1, Batigerated and Frozen Stovege of Hazsrdous Food ‘ ¥ T, Exnscted
Lo g 6@@ L‘h} eé ) i?‘i ® | pemno temfcomment compliance daie
A, Cotd holding: ﬂc(.ggc?')p BB Lot Aciual tempNL LA [0 LY Eoeves ] ] q/
P ey rr H % H e
B, Freozing: 185 (D9F O 1888 1o sesss 14 oeet 12+ en e et RIS A PR B SR I B " N HD Corrtnie. 1o H)H D@@y@rm
¢, Freering {before preparation and serving) .
Figh - Irtended to be consumad raw Actuglemprl. . T f...... ol ENER RN ﬁﬁ /"‘b-«?/\ ) 7_703 ‘D/AL
5 e 3 ea} sy Actuatterpi [. ... Tl N Vel T J/
D. Cooling: 8050 {1409F) to 2050 (B5°F) within 2 Scmsttemo ... F Pl EEEEELREN ///X/Q( CLQQ f" PN NeE T
E. Conling: 20°C (88°F) to 4°C {409F) within 4 h Actustiempi ... 1oL R T LR
2. GeckingfetHa
;‘%Th&rrﬁzmstersusci“ g ton and 2iorags = e o Q B
8. Thorough cooking to : '
Wials Pouliry . .. Actuallema [ .. .. HE P REREE RN
Poultry / ground poul Spmsimmni L. (IR AR S S RN ]
Pork | Pork product T1O0 (180°F) Actugl e | { Toi H [ YRR
@Wﬁﬁ*ﬂ,’@ﬁféﬂ%@) ................ ce.. TS { oL i ‘:3 ﬁ Q
e ST L. TEST S Actual tampr [ T i R M
Chher hezardous { N v A T
. N - - » ) Fore,
€. Hot halding: i { | [ RN EERN
1. Ra-hegling: To at Acusttemp L. .. 10 ... Tl BENERYYERE
3. Profection from Comamingiion
L -
A, Washing hands fhorsdghly be 1
8, Food handlers use proper wiensils o R
&, Protestion from Adulieration end Contamingtion
- SR
A Separzie raw foods fom rmady-iv-eat i Ld
B, hiaimsin separstion of ready-lo-sat food E ﬁ
e
. Constert supgdy of notand a’}*:‘.‘.f potabie ni b
0. Food protectsd from poten s
£, Chemicais/nes B P
F. High acid food store L
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Gn" ario Ministry of Heaith | - Food Premlses Inspection Report — ltems Critical to Food Safety
- ‘ and Long-Term Care Public Heaith Branch -
- Esiabhshment information - o Estabhshment no. Risk assessment category Health umtkiepamnerzt : o Area.ldlstnct inspecticn due date {d/mfd Re-inspection date (difify)
Couinmasside Restrunad ) a8 SOHU A OQ]Q\@ (‘9‘6 D
| Food safety strategy . Sample taken ' - Cin coi L
- LA . ) . . . - in cornpliance
+ -] food safety training [ re- inspection 7] compliance inspaction %waief 1 swab {7 other X~ not irf c%mp!tance ‘These itéms related to foodbfrne :E!ness and must receive
.k =] eonsutta!wn 4 t:! HAGCP audit cer monitoring fond D e _ N-not observed. immediate altention! - 5
1. 'Refrigerated and Frozen Sterage of Hazardous Food . ' 2 . . :C N- X Itémrff no. . 3 R o Itre‘m’cgm:jnﬁéh{ ) ] ) comphanacfee(éate—
Actual%emp{ ..... Cr {3....&] fe. v P EVL O] - _ — )
Actual temp: i=06%0) +1&) =R%1 | | (O 2 e Basex  Ga Badatoagiing
Actualtemp .1 oo L gOra L ALY
Actualtempr{.....1 [...... e B
acualemp: (..o (.1 (.1 (0010
‘Actual femp: {. ... . T o, 1 {.o... y | OO
2. ‘ 1
ASHPRUIGS ... .o P e e s slin
gh caokmg to mlmmum ‘nternat food temperatures for at least 15 seconds . 2 :
g20C C (1807 Lo ActualtemprfoL ] [ poeen (a0 H
Astual tornpi [ ] [ 1 feenn O a o
Addaltertpef.....) (..nel (o1 OO
Actualternp:[. oo .] [ oneen. 1o fe 1 (L EFE L]
Acnsai_temp[ ..... 1 feend Lot (DO
% J e [E BB
e |82
L. |00 0
3. . . .
"--A.Was:,.ghandsmoroughlybeforeandaﬂerhand}mgfood .............................. E D D
B..Food handiers-use proper utensils fo'minimize direct hand contact with c:ooked or prepared foods ....... e siarasaaeeareaiasaaaan | D D D
4.- Protecﬁon from Aduiteraﬂon and Gontzminat!cn i ]
A. Separate raw, foods from ready-to-eat foods during storage N BT e 12 TS D I;] m
B. Maintain separation of reéady-to-eat foods from raw food prepdration surfaces or utensits . e N Cl L]
C. Gonstant suppfy of hot and cold potabie runmng water where apphcab[e .......................................................... P D D D
D Food protected from potentxai contamination (e g. food covered, iabelled, off floor, sneeze gua{d} ....................................... D D D
E: Chemicals/pesticides to be stared separately fromfood-. ... RS TERTTPP e e e [:] D
£ ngh acid food storedfpzepars_ac_i in conoann resm’(ant ¢ontainers of e_quipm_em ....................................................... HEREEAN
5. FoodSafety Kanagement {reserved)
6. Other . . . ' ‘ HEREREE
. Ann - PN 2
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&) Ontario aéztf_g;wfni Care  Public Hsalth Branch Food Premises Inspection Report - ltems Critical to y

Establishment information ig :} Establishment ne. Risk assessment category | Healh unit/depariment Area/district Inspection dus date (d/m4) Re-inspection date (d/n/4)
: : L oaxs O O !
Bunreen \(uf@» Nanfte D‘W\( 2 i .Sﬂify a?\ ;O id | [ { | ; l O D
Food safely strategy _ _ . . _ Sample taken C —in compliance
i food safety training {1 re-nspection [L] compliance inspection Ulwater [ swab [ other ¥~ not in compliance These items related to foodborne iilaess and must receive
7] consutation [] HACCP gudit {"f coP monitoring [] tood [ ice H - not observed irmmediate attention!
- ; ; - Expectad
1. Refrigerated and Frozen Storage of Hazardous Food ,? / C O 6 G C {% E(] ttam no. . ltem/comment . mmpnanc: date
A. CBld holding: 4°C (409F) OF 1688 - ..o '\ oovoee e U Actual temp: A%, & [, ! ----- I K
B. Freezing: —18°C (09F) O I8SS - ... .iiui ittt Actuatternp: 110:2. /g ?[ 1 [ aa 4 [-!(C!( AW Eoon Wy WaAW w CRe€ZEV] Stvacy
C. Freezing (before preparation and serving) 7 ;
Fish - Intended 16 be consumed raw 10 -20°C (~4°F) or less for 7 days ......... Actual temp: { ... [ (P I IREPRR VG U O 7 gﬁ' St o) Y-& %m Feo 7
16 —35°C (~319F) of less for 15 houfs ... ... Actual temp: [.. ... | 1 1. RN
D. Cooling: 60°C {140°F) to 20°C (68°F) within 2 hours (excluds large cuts of meat) . ..... .. Actualtemp:[.....] [e.....] [..... yoarg
E. Coof;ng 20°C {B8%F) to 4°C (40°F) within 4 hours (exclude large cuts of meat) ... ... sevs Actualtempr].. ... | I S 1 [..... ] D [:} D
2, kalngﬂiot Helding/Re-heating of Hazardous Food
A. Thermiometers used to verify food preparation andr SHOrAge tempPeralures .. .. . e ]:I L__l D
B, Thorough cooking to minimum internal food temperatures for at least 15 seconds: )
WhOIE POty ... ... e T 82°C {180°F) ........ e Actuattempi[.....1 [ ...... R RN
Poultry fground poultry ... .. ..o TAOC (1B5OF) oo Actualtemp:{..... | S Pl IR EE NN
Pork / Pork progucts . ..........ooe 710G (1609F) .............. Actualtemp:i.....] [ ...... 1 B NEREEEEEN
Ground meat (oter F12n poulry) -« ... 719C (160F) ... ........... Actualtempi[.....1 {......] [..... V1 ai g
FISR e 709C (1589F) .............. Actualtemp: [..... 1 [ ...... I GO SN REEN
Other hazardous foods . ......ooo oo i T4°C {165°F) .. ............ Actuaitemp:[..... Pl I 0. L O
C. Hot holding: minfmum of 60°C (140°F) after cooking/rapid re-heating ... ............. Actual temp: [ ... Foloeenes R VO O
D. Re-heating: To at'least minimum intermnal cooking temperature within 2 hours . ........... Actualtemp:[. .., ., I {..... P i 00 O
3. Protection from Contamination by Food Handiers
A. Washing hands théroughly bafore and after RandREg 000 L oo D E:] E
B Food hanaiears use proper utensils fo minimize direct hand contact with cooked o prepared f00088 ... oo ot D D [:}
4. Protection from Adutieration znd Contarination
A Separate raw foods from ready-to-eat foods during storage and handlng o B D D
B. Mamtam separanon of ready-to-eat foods from raw food preparation SUFACES OF LEBOSIES . .. ... .oveee st L:i D B
C. Constant supply of hot and cold potable running water whete applicable .. ... D D [:]
D. Food protected from potential contamiriation (e. g. food covered, labelied, off floor, sneeze guard) - .. ... . D r——] [:]
£ Chemncals!peshcndas to be stored separately fromidood ... ... ... o e e e B B D
E. Hsgh acid food storecijprepared in corrosion resistant containers of eQUIDIENT .. ... . . L e {3 D E}
5. Food Safety Mznagsment (reserved) e
6. Other " m ] ]
. A
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Establishment information

Me Vo f\aict'f’
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Inspeciion dus date (d/m/)

130120 0 .lp

Re-inspection date {dinA)

T T N N
Food safoty sirategy ” Sample taken et .
: ) . o ~In compliance
[licodsateiy training [ re-inspection [ compliance inspsction | [ water [Jswan [ other % aotin c%mﬁﬁaﬁcg These itsms related to foodborne Hiness end must raselve
{1 sonsuitation ] HACCP sudit 1 CCP monitoring [ ond M ice M — 1ot obsorved immediate gtisntion!
= -
1. Pefrigsrated and Froven Siorage of Hazsrdous Food 4 Q g L{ O C | N | X | temno ltern/commant mm‘;’;ﬁﬁ%&,e
A, Cold ROMIng: 45C (B09F) OFIBES . ... ..\ttt e s tas e e e e Acwaitermp [ 1Y (DAY DL IR OO 4 l(“ - Jt’h
B, Freszing: —18%0 (005 0 B85 L .ttt ittt e Actual temp {1L0¥] 1. ] { --- X OO L) Cf@’ el W ooy iem™
C. Freezing {before preparation and serving) ‘ ’E \O)W)C P i{}ﬂ é%/ .
Fish - Intendled to be consuimed raw te 2000 (—4OF orfessfor 74ays ... s Actisalterp . ... Polooooos | TR Pl I < 2, iyG, o 0 NOW L
10 —G5%C (-31°F) orless for 15 hours ... .. Actualtempr{. ... FoLoooo | I PO 110 L %\j 0 /
0, Cooling: 80°C {1459F) 1o 20°C {B8°F) within 2 hours {exclude farge cuts of meal) ..., Acwaltempr ... .. Iobieo. [ 11 ] o A el 5 \"Q//O; - é{/\@ﬁf
£, Conting: 20°C {880F) Io 4°C (40°F) within 4 howrs {exclude large cuis of meal) ... ... Actuattempi[. ... I I i [] B L /
2. CookingHot Holding/Ra-hesting of Hazardous Foad
A, Thermometers ussd 1o verily food praparation and Srage IEMPBIEIUISSE . ... ... r it i r e ra e e E] D
B. Thoreugh cooking o minlmunt Internal food tsmperatures for at Izast 15 seconds:
VRIS POURIY 1o eeeeee e e oeae e BC (180°F) ... .ooe. Atz temp: ... ] [ P P E
Poubiry /oround BIUllEY ..o as TR0 (1655F) ...oovevnn .. Actualtempif... .. 11 ... | I R, 1 Q [E ]
Pork [ PO BFOBUTES oo e et TIC(I6IF) Actualtempr ... .. I AR ol I RERR RN
Corouird magt (GHIEF 980 BOUY) oo eiie 7100 (1609F) ..o oronnnn . Actaliempil..... ] [ ..... Tl OO
[ S FOOU (18589 ... ... Actualtempi{..... T I b i O 3o
CHNer MAZATEOUS 0085 o v e 7400 {1885F) L.l Actual femp: { 4) L Q;tf’ [P I % ]
€. Hot holding: minimom of 80°C {140°F) afier cocking/rapid re-healing ... .o Actzal temnp: { \ A f . ]/ | i {:1 E]
0. Be-heating: To atleast minimum niermal cooking temperature within 2howrs .. ... ... Actuattemngi ... .. | I 1 [ i D Eﬁ m
2, Protestion from Contemingtion by Food Hendlers
—
A, Washing hands thoroughly before and sfter handiing food . oL e i D Lt
B. Food hendlers use proper ulensils to minimize direct hand contact with cooked orpreparsd Io0Us ... ... i i I D B
4, Protaction from Adulieration and Contamination
A. Scparate raw foods from resdy-in-sat foods during storage and Randling .. .- oo o o e D % D
8. Malnisin separation of ready-to-eat foods from raw food preparstion surfaees orutensiis ... D B
©. Corstamt supply of hot and cold potable running walsrwhereapplicabie ... oo % Q %
D, Food protecied from potentla! contamination {s.9. food covared, labelled, off floon snesze QUART) . ... ... il L
E. Chemisals/pesticides to be storsd separalely omTnod ... % [3 B
F. High aeid food stored/prepared in corrosion resistant containers or equipment ... L @ D
£, Food Ssfely Monzgement {eesived)
g8, Other D D 3
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ﬂ*gldtgl@d)ylé | L L
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 —in complience

[} food safety training [ re-nspection X comptiancs inspeciion [water [ swab L] other ¥ - not in compliance These items related o foodborne filness and must raceive
[} consuliation [Q/HACCP audit (60 monitoring ] food Mies H -~ not observed immadiate attention!
1. Refrigerated and Frozan Storage of Hezardoys Food e o (¢ femno. | em/comment coa%%?g:{éaie
A. Cold holding: 249G (40°F) ¢ %esa/n”eﬁﬁé; A DESERT Mo FEn T Aol tﬁmpi’fﬁ@ i ey "‘52&, Ha AL I eF i agmaiwoN [ EH4PS 2% &=
LE it AT TS @ Meter R, ] L R RO ] /248 cséﬁwgrfhcf ot

8, Freszing:; —18°C (O°F) or laas

€. Freszing (before preparation and serving)

0000 Hise
OOo0 Dt

Fish - Intended o ba consumead raw 3 2000 (—40F) or less for 7 days ... ... Actual temp: [EERES I Lo I 1. 1 g - 2 a7
| 10 250G (—31°F) of less for 16 fiours ... .. Aot ermpi ... ] Leeees T L. ] o U BETORABE OF Foed [aodidels (N 7HE
£ Gocling: 80°C (140°F) o 20°C (68°F) within 2 hours (exciude large outs of maal) ... Aol empi [ .- T Ee 1 P/ Iy Nl EAN S0 5E
Pl Lol e d = Ao D ED A3, FHIS, IFAe TICE A
£, Cooling: 20°C {85°F) to 4°C (40°F) within 4 howrs (exciuds large outs SFMeEl ..o Acwattermpil. ... 1 [oooen. 1 §..... ] s £ HS TIe
' : Ca i 23 HERST G Tal /Mo XYeaTioN.
3. Cosiingiet Holding/Me-heating of Harardous Pesd
A Thermometars ussd 10 ety food preperalion 2nd SOFagE IEMPBIAIITES - ... chw s s s rrren e L?j/ RN / 1/ LS S AT LD I predS HEL
3. “Fhorough cooking to minkmum intsrnal fond temperatures for af Isast 15 seconds: . 3 pal ;o f,, ?fj S LA ED Sl ot ﬁ wNINLIENG
SREIE PHUIAT Lot e et BEAC (180OF) L. Actusltempr [ T oo Il 1§ L Egpn . / g FEFS IMHMED] WTFELF REFE R A
- -
POUHTY [ GrOURG POUITY « o ovoreene e ees s eeeenee TEOC {(1850F) ..t Agtuattemp: [ ... Pl | i % % % AT O NI Can 0T
i ] - hd
Pork J POk DIOGUTES . .o oouv v e erar e e 719G (180%5) v Actuatempr{. ... 10 I P 1 : /i oy N
) : , e - i 0 SpapP (S KHLETTED 7
Crosind maat (G B3 BOUEY) v een e 71°C (160°FY7A HB GRS .. Aotual terapi | KA TR T [ Vi Ol j,? e % 7 éjgfg o
BIBY © e e e 709C (158°F) . oLuieenn et sctual ermpi ... Foloene 1 PP 1 L YLD
Cither Bazsreous FOOUS . ... vuren e 749G (165°F) . R Acualtempt [ .. ... B ARTCET booees ) ] ij L
. Hiot holding: sinimum of 60°C (140°F) after cooking/rapid re-heatind@AA 7., 3L Aot temp: ity ey (e (W00
D. Re-heating: To at least rinimusn iniemal cooking ismperature wWIRin 2 hoUS ... pcmatter (. ... ] ... | I A 1 [] ET ]
3. Protecion from Comlamination by Food Hendisrs fg
B, Washing hands thoroughly before and after RARGHAG TO0 « -+ vt vvueenms e u s e e et L E] E( 7
f1. Food handlers use proper utansils to minkmize direct hard contact with cooked orprepared fo0US .. ..o E D [3 _;
&, Protsoion from Adulterstion and Sortzmingtion
4. Goparate raw foods from ready-to-eat fosds during storage Pl s s i T AR M D D
B. Waintain separation of ready-io-sat foods from raw food proparation surfaces oY UIENSHS ... o e e g/ B C}
. Cansars supsly of hot and cold potable rarning waler where applicable .. ... e E( % Q e D E HE BLING Coid & EE fATEF i
0. Food protecied Fom potential comamination (8.g. food coverad, labelled, OF F007, SNBEEE GQUATT] . .ot vrror e s Ld o R o E  ARE
= t REA S -
E Chemicas/pesiicides 10 be Storsd SepaMately fOM J006 . ..u .. rmrusrrr EZ( O id s LA AL
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Establishment information Establishmeant no Risk assessment category | Health unitdepartment Area/district Inspection due date {dimA Re-inspection date (d/im/y)
i eren &
Gaeen Bev Lenee M S OHY Qﬁquﬁ%@P%’ S T B
Food safsty strategy , ‘ . Sampie taken - C - in complia m@
[ fo0d satety training L] re-inspection L] compliance inspection | [Jwater [ swab [ oiher X - not in compliance Thase tems related to foodborne iliness and must receive
* {1 consusiation ] HACCP audit 77 cCP monitering [} fond ] e H - not observed immediate attention!

. Heirigeroted and Frozen Storsge of Hezardous Food L/ 0 0 q Li( OD o ftem no. ltem/comment _ oom%})iﬁicgée%a'{e
A, Cold holding: 495 (40F) 0F1BS5 ...\ttt e e e e e e e Actual temg: {m'(':} [t IR A I I . ’ : - '
B, Freezing: —182C (09F) Or 1985 «.ov.lov it iee et e actatemp =8G [ b 1] \ (f/\} AniusT “Tem PeRATUL OF
©. Freezing {before preparation and serving) - F, 6 — i—f Py

Fish - Iniended to be consumed raw 10 -20°C (-4°F) or less for 7days . ........ Actuattempi f.. ... ) AP | I P P Coolef] o [0 {ic C- -
i -3500 ( 1@5-" of less for 15 howrs ... .. Aotusal tempz E ..... ] [ ...... } [ ..... } B C;@Q_QL /7.6// ﬁ‘-{
B. Cooling: BOSC (140°F) 1o 20°C (B8°F) within 2 hours faxclude large cuis of meal) ... ... .. Actgitempi{..... ] {...... Pl i B = rvie—GE—y JEfET VS
E. Conling: 20°C (88°F) o 4°C {40°F) wilhin 4 howrs (excluds large cuts of meat) . ......... Actaltempr{..... | I | I 1 Q a

G@@E&Eﬁgﬂ‘i@i Helding/Re-heting of Hazerdous Food

A. Thermometers used 10 verify food preparation and sIoRgo IMPSTAIISSE ... ...\ttt et et et e a et e e
£, Themugh OG{hﬁﬁg ‘o minimum internal food temperatures for at least 15 seconds:
Whote Polltry ....0 .o ... BESCLIBOOF) ..., Actual tempi{. ... Pl Tl 1
Potiry Fground BoY . oL v FEOCIB5F) e Actualtemprf..... ] [ ...... T [ H
Pork J PO IOTUEES oottt e TIEC(160%F) oot Actsaltempif.. ... 3 I A ol 1
&mﬁm(oﬁwmmﬁw...............,‘..._..;.7160‘(%6008 .............. Actsaltempi[.. .1 [ ..., H 1
Fish ..o ol TOOC (358°F e Actuat termp:[. ... 1 [, I S ]
Oiher BRzardoUS 0008 ..o oit e F4RG (1859F) ... ..., Actuaitermpr[. ..., T | PPN |
C. Hot holding: minimum of 86°C (140°F) sfter cocking/rapid re-heating ...... Favernnann. Actualternpr [ ... .. | I AP | I AP I
' D. Re-heating: o at least minimum sniﬁmal cooking lemperature within 2howrs ... ........ Acuattempi[.. ... i | I P 1

]

I

Erotectlon from %ﬁ%ﬁmiﬂ%&iaﬁby Food Handicrs

A, Washing hands horoughly belore ard BRer BanO g F00 « .. o e
B. Food handiers use proper tften_sﬂs to minimize direct hand contacl with oocked or prepared 0005 . ... L. i it i e

10

Protection from Ad&iieréﬁoa and C@rﬁaﬂ‘inaﬁm

D. Foed p{o‘zected' from potential wntamination {e‘g. food coversd, tabelied, off ey, sneszs QUET L e s
Chemicals/pesticites 10 ba SIored Separ Bl FOm T000 . ... 1 ittt ettt it e e e e e
High acid food stored/prepared in corrosion rasistent containers oraguipmart ..., ... ... .. e

i
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