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Actualtemp: [..... 1 [-.-... P [----. 11l [:] [:]
Actuat temp: [ ... .. R O P [, 1 L i
; Actdaltermpi {01 {...... 1 1..... 1 | {:}_
2. 4 Cnoking{l-iot Hoidmgfﬁe—heating of Hazardous Food ) . : [ﬂ
LA '{hermometersusediove;rfyfmdpreparatxonandstoragetemperatures.-Er.........,......‘...D.....................,,.,.........}., IZT D D -
B Thorough caekmg to rninieitrn internal foed tempe{atu:es for at least 5 seconds:
' B25C (180°F) . ............. Actualtempif. ... 1 [ ...... | I i L L]
749G (1659F) oo Actuai ternp: (72§ [ ... I Lo 1L ] a W%{@?%yf,&
719G (f60%F) ... ... Actual temp: [ ... Pl R ] % _ g M )lé},
710{3 (16{30F) e Actuatfemp: [..... | 1 [..... 1
(7000 (153°F) .............. Actualtemp: [ . ... .. S [ O 1L L] Z {/{jf ) i'()uj{ bﬁ@k i
Actual temp: [ ..... 11 ot 1| O] [ ’ }’\/7%7 M/ﬁ ,\@éﬁ
Actuit temp: [ (g 4 1707 ﬁ}éga al A0 m?/ S
Actudltempge{..... 1 { ...... ]é [*= D [:ﬁ [j /
3.
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5. FoocE Safety Management (reserved) -
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Establishment information - . : .+ | Establishment no. Rlsk assessmentca%egory Healtﬁ"[ih‘iijdei’i;{'mneﬁt" T | Afealdistrict tnspection due date {@/m/y) Re-inspection date (d/m/)

e + (Y\Mlac’:\s (Qecraufs AandT | 4 SOHY

9\9!@/]%050§7 | ‘ ! I'E Lo

Food safety strategy - ) i ) Sample taken C ~ in compliance
food safety training L] re-inspecticn }X{ compiiancs inspection | [Jwater [ swab [ other X - ot in‘compliance These items related to foodborne iliness and must receive
~ ] consuttation I HaccPaugy  ‘[JCCPmontoring . | [Jieod  [Jice st N —not observed  immediate attention! -
1. Eos 3 '3 ; C q (e C  ltem.no. Etem;’comment ) _ Com%%enc;e%at
Actugitemp: [.7. .. 0 T:...0.F Towees i s )
&
Actuaitemp.f—:‘...@ [ [ ..... 1 % 7 Z C 1—/7 j'é (/é Zé
Actial temp: [, ... ] [ovoen- 1 E-.....] ] Ci-?(UWCQ’Gw-’Z )
Actial temp: [ ... R O ST i
Actuattempi [ . ... R T B e
U

.Actua«%;t@mp:;[:h_..‘.}. | R 1 [..... i l({:\,j ABIwest —FErs Pen jrate ¢ Q@Ei Covcen

2, Céokin /'I:iot Hcldin e-haatm of Hazardous Food . ] . .
o o featos i ireses To_ Y gham 9%

-

A ‘mennometers used o verify food prepar'-ﬁcn and storags
B. Thorough cookmg to minimum internal food. tamperatures fot at Ieast 18 seconds

H X
Whole' Poultry © »20s ..o il BROCIBOOR) LI A{%ﬂél--tefnpj:-[-a.-r] [oeee | I IRRE ] mpny,
Pouttry / ground pouttry ................................ 74°C_§165°F} ' ' [oeeenn ... ] D : [
Pork f POTK PIOTUTES .+ 0 e eerenneennnnneraeeeneiinns 719C.{1809F) . [P | I PR I “C3 10
Gfomdmeat(o#aermanpou!ﬂy).,;— ...... e T1OG160°F) [ 1 Leeens i |NEREN
Fisty iieeest ci L TOOGISER) [ T ] L1l
offs :rdousfoods ..... i r e TAOG (1B5OF) L Actuauemp{ ..... 9 [ T Lo 1 HEEARENE
C. Hot holding  minimum of 60°C (1 40°F} afier cookmg,’rapld re- heatmg e iiiien... Actuallemp: RS &t S SO Pt (VLR
D. Re: heatmg To atfeast minimum intemal cooking temperature withift 2hours .ol Actual temp: [ .. ... T Lol e D NIERE
3. Prcrtecﬁan from Contaminatmn by Food Handlers i
AWashmghamisthorc:ughtybeforaancla‘i’terhemdhrzgfc>c<i...(....,.............................,..,...5...”......T ............... % D D
8. Food hand!ers use proper utensuis 10 mimm[ze dzrect hanci contact with cookeé orpréparedfosds ... L : E_—,] [:]
4. Protection from Aduttération and ":_'_ntamln ;‘_ion o s
ASeparate rawioodsfmm reaéyxo—eatfaods during storage and handlmg....ﬁ;..’....‘.,.'.‘. Db AL G AN U PRSP Eﬂ D '§___J
B. Maintain separahan of ready~to~eat foods from raw food preparairan surfaces orutensits ...l ETETEE e D D
C. Constant supply of. hc)t and’ cold potable mm}mg water wh ] m i [:] B
B Food prcstected from potenhai contamination (e.q. food cove ed iaballed,.off floor, snesze guard) . ... e e e i ia e El ’ [:] l:l
E. Chemicals/pesticides 1o be stored separaieiy EE7aT: 1187070 [ SRRPRE R EERErS D EI
F: High acid food stem_c[i?reggred in qgrrqs_npi r_e_sgsiant containers or equipment ... N Y } _ I:] tl )

5. Fbod:S'éféty Management :(réé_e__rved).

o Gther . _ s — : - =k
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Estmbiishment information

Egtshiishmant no. } it
|
i
§

Heslh unifdepartiment

L Soud

l Arealdistrict

|

Inspaction dus date {d/m/fy)

Ao,

1

;59\5@352571 N

Re-inspection daie (dimfy)

1

|

I P i -
Dewuye W amennic $ _ L o
Food eafely strateqy : nple tak e it
P ) . o e o ; T - In comotiancs .
{1 food safety training L] re-nspsction L] comptiancs Fepeuon % [ water [dowsn LI other et in compliancs These items ralated to fondborne Hinegs and must recelve
[ consultstion (] HACCP autdit ] GCP monitoring b1 4ocd 1ice 8 — pot ohesrvad immedizte attention!
1. Reirigerated and F Siorags of Hezardous Food . N o b 1R H | ® . i e Expecied
;. Refrigeratad and Frozen Siorags of Hezardous Food o [3 ¢ O9¢ } bt R A | femno tism/commant wmfsii%?xce daie
A ol RIINg: 490 (A09F) OF 1888 .. oo crene s onssssone st se et Actual B L 7 [ i I 7 1 % L q _ )
B, Froczing: —189C (0OF) OTIBSS ...\ overreeranssssssse st st temp: pLA 01 T I T f RN lJ IR IRALSY Fopsps tn Waud - Copred o fFer /
C. Fraezing {before preparation and gerving} — . i
Fish - tniendsd to be consumad raw 10 ~20°C (-49F) orlgss For 7days ..o - Actuattempr [ - ol Pl VO L Suould Be Covenel o ELSEV
1o ~B35°0 {-310F) ot jeez for 15 hows .. ... Actuzl termpif.. ... | PP | I R 14U iREN
5. Cooling: B0°C (1409F) fo 20°9C (85°F) within 2 hours (axchude &2 cuis of meet) ... .- Acwattempi [ [iven 7ol 1 1O 1 1 f%;vcﬁ ¢ O dilr e o710
Pt
£. Cagling: 20°C {88°F) 10 4°C {40°F) within 4 howrs (exciuds large cuts of mead ..o Actustiampi ... oL I P H E D
2. Cooking/fHol Holding/Re-healing of Hazardous Food ) e ; R 3
_ , 0 Ued, | calPBasder  Hapout Afeh (v i Feh 67
A, Trermometers used to verify food preparation and SHOPEQR TRMPEFEILTES L. .. oo s onsr st D E] § ' " ‘“
B, Thorough cooking o minimum intarnal food temperaiures for atfeast 16 seconds: 2 )l é‘?&’ NaGE (89 " Hot 1 -
i . = = j Qi L 5
RO POUBIY oo s e i BEPC (1B0%F) . oovv oo Agmslempi ... T s I R 1| O L o S 0 ol
Poltry [ GrOUNd POURIY .« veee e ZE0G (1EE0F) oo Agiual temp: | [ T ol i O D L] 8‘,: W) Eunl GiHen  STofAG ¢
Poric/ PO PROGUGES -1 r oo oo cirsmsec o FIOC (180°F) - evenenns Acwsltemprio... 1 Lo Tl v O Q (] : -
Ground meat (Ciher Fan POUTY) <o 7IOC (I80F) e Actual tempi ... Pl P 1 % 1 Ed C.‘ 5 eebel T ot eI T g TANAIATH &
FIBM e sees e r e GO0 (1589F) ... veeeenenn Actwaitempf. .1 L ooens Vol i il g ' : i
Cither hazardous FO0HE . c.oovaie i FAOD (4850F) o eier e Acattempi ... RS Pobeo i mEREEEN
C. Hot holding: minimum of 60°C (140°F) after 0ooking/rapld fe-iealing .vvveooesvees potustismz [ IR i g e
D, Re-heating: To ot least minimum intemal cooking tempsrature WiRin 2R0WS ... Acwal el P LN IR p o L RN H!({} | Al Feo0s v~ crt«;_.gr QQ&&@«A 3 =Ny ]
Lo . P e/
3 Protecton from Comeminslion b Fond Hendiey o . :
o o ingticn by oo Setound  Pe Govened o€ Epcoler
A, Weshing hands thoroughly befors andafer handiingfood oo T R LR % _
B Food handlers use propsr utensiis to minimize dirsct fand contact with cooked of prapared fa0dS ... i e P{Q el CoTmds AIRTES A @
& Protection from Adulieration and Contaminalish - - ;
siini e Lo To Fage zen {Eodld B Rebote)
A. Separate raw foodds from ready-io-eat fonds during storags B FAFEHRG < o e eeeae e L F_J i
B. Maintain separation of ready-io-eal foods from raw food preparation sutfaces of R L :i_E L
C. Conatant supply of hot and cold potabie rurining Water Where aBHOEBIS ... ..o ees e El—% LE-]‘ %
D. Food protected from potential cortarination (s.g. food coverad, fabelied, off floor, sneeze BUBTE) « o ev e e ! Q[C é;,{u. (:’&T) . &L
I i Eh % i T AW - TN
= Chermicala/pesicidas o b sinred SEPRBtEly MOM OO0 ..o v s s [[_31 ED] % T —~_Flee Zedd AL iEC
. Hi cid T red/nreparad In GOITOS nte i P S i - —_— o
F. High acid food stare iprepared in coi7osioN resisiant ConEiners or squipment Oed LA DUCAT ‘N@E’ [ﬁf"(’fﬂﬁi_ﬁ Méﬁ‘7
5. Food Safety Mfansgement {reserved)
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Estabiishment Information Establishraeni no. mick sssesarmnent category | Mealth unit/department Araafdistrict inspection due date (dimd) He-inspaction date (G}
i p * i ¢ & R )
M Donaro s Resrpulin T " . SOHY 0262 & O:Gt’7 T I
Food safsty strategy Sarnple taken .
e - . . i d . . C - in compliance
[ food satety training L re-nspestion (Y] compliance inspaction | [water [ swab  [] cther ¥ - not in g%mgﬁaﬁ@@ These items related to foodborne Hinsss and must receive
1 consuliation [] HACCP audit [} cCP monitaring [ food 1 ice H — not ohserved immmediate atiention!
4. Refrigersted and Frozen Storags of Hezardous Food N ' —y C 3 tam ¢ 36 A & y e Expected
gers - & _— 2 (1/(,(1‘/ .[?/-é 3% E Mo X emno. |33 C / Z ¢ Mremjcomment 2.8 complances date
A, Cotd ROING: 496 {400F) DI IBES « vt ieivutcnaaseasr e ern e ces e Actual temp: T g b 7% L[] Lo 1 % OO g P 7
B, Fraazing: ~1800 f09F) OTI885 1.\ o nteniatantn s e et an e n e Aetual temp T X A T Pl i RN L{@f Al Faod o Caveed S/ Faecteng VoFel ¢ /
C. Froazing (hefors preparation and sering) X . i ( g
Eish - Intendad 1o be consumead raw tn —2GP0 (-49F) or less for 7 days ... ... Actual terpr [ Pl [ ENEE i ~t STpanbt Alghs  SetoH i
0 ~G59C (-31°F) of less for 15 hours ... Actualtempr i ] Lo 1oL 1 O L] o -
D, Cooling: 80°C (140°F) to 20°C (85°F) within 2 hours fexcluds farge culs of mrealj ........ Actual tempr .. ... ] [ieeee Pl RN R srore) H-b [ Lo 2
E. Cooling: 20°C (88°F) 10 49C {$0°F) within 4 hours (exclus krge cuis afmestd) ...... e hetusliemsi .. I GRS S S : o
(85°F) 1o 4G (40°F) ( g8 cuis of mez swatterpi [} Lol Lo 1 D [ Focn. To  Crevert Cormin = apiot AV
2, Cosking/filot Holding/Be-hoaiing of Hazerdous Fosd . - ) ol
- 0 LA TATE Clensdimi
A Thermornetens used o verfy food praparstion and SIOTAGE TBMBETAIISS . .. . i vt e Q] D D
8. Thorough cooking to minirmum infernal jcod lemparatures for ot least 15 seconds:
VWOIE POUIY « o oo e eee e ve e eeraarieeenees e 8200 (180°F) .. ..oeroe Actual tempz [ ... Pl T Leeees 7L L]
Poutny / Grouad DOUKTY ..o < e erenien e F40G (1659F) ... uvrernn Actualwmpi ... TR T T, 11 1
ok [ Pork produohS o o FISCO8OF) ... oo Actusl temoi .. ... 1 [--.... | 2 P i RN i
Croundd et e FEN POV L. FISGIBOOFY ... Acaltampr{..... | I SO oL i NN L]
BIBI © et e e 700G (1556F) .. .o.vvennn Astual temp: [ ... .. | [ RENRRIIREN
CHREr REZATGOUR TO00R 1 i it cir e FEOC(1859F) ... Agwg e ... T i ol 1 L] ]
£, Mot holding: minimurm of 8090 {140°F) after cookingfrapid re-heafing ... nonn Acivaliemp [ .. ... I TP ol RN 1
D, Ba-heatng: To atleast mirimum iniernal cooking femperature within 2 houre ... Actual termpi[ ... .. Lo | I 1] M
2. Bratecton from Contamination by Food Handlers
A. YWashing hands thoroughly before and after handling 000 ... i % m E
B. Food handiers use propsr wiensiis fo minimize direct hand contact with cogked arprepared 0008 ... e D B
&, Protection from Adulierstion end Contaminalion
A. Separate raw foods from ready-io-eat fonds during storage and handlifi . ... oo i D [j
B. Maintain separation of ready-to-eat fcods from raw food preparation surfacss or T - T D D
C. Constard supply of hot and cold potable running water whers applicalls .. i D D
0. Food protested Fom poientiz] contamination (8.6 fnod coverad, lzbelled, offi floor, snEeZe QUaYTY . ... o i D D %
£, Ghemicals/pesticidos 10 5 S1078d 880AMAINY FIOM f000 ... .oou i L} Q J
F. IR EERN
g
&g ~Other D D ooy
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Establishment no.

Ecabiehrent information — ‘R 55-'?%

Risk sssessmant calegory

Health unit/department

Arga/disirict

Inspection dus date g/

-y
3

g

Re-inspection dais

{aimii

3, Protection from Somteminstion by Feod Handlers

A Washing hands thoroughly befors and afier handiing food
B. Food handiers use proper ulenails o minimize dirsst hand contact veith cooked oF prepared foods

4. Protection from Adufterstion and Contaminstion

CTW’Y\.‘({QA o CNZ l‘ﬁ\f\ 3fuJ’) M A S & (; | O e f ; I N N
Food safety strategy Sskable taken —in somaliznes =
[T toog satety walning E] _re-inapaction JZ_I/ compliancs inspaction [(Twawr [ewes ] oher { et gqtg%g%g;gm@ These items relzted to foodborne Hness and must recelve
[T} consuitation A HACOP sudk I} COP monitoring (7] food [} ice 3« ot oheerved immadiate atiention!
i. Rafrigersted ans Frozen Storege of Razardous Food - Lo I ¥ | temno. fem/comment wn%ifgg‘é&?@
A ol FOIGING: 496 (800} OF 1855 1+ <o et eeesseeen e e e e Actugl { AT A Y T ) - I
B. Freszing: m—fSOC F e T LR TEEPTRRE PR Actual RN f"ilj) //3 ’jfz {} &!/i [ C:&Z’é;i‘:? LAY =) %V
C. Freszing {before preparation and senving) ) N ~ i B
Figh - Intended to be consumed raw o ~5000 (-49F) o less Tor T dlays . ... ..., Actusitemp: . ... Pl [ R RN RN LY ‘T’f/uf} i t’\r‘i & Cmb%u’\@”\;ﬂ
t0 359G [-31°F) of less for 15 howrs . ... .. Actsalterapi ... .. ) I S [ P RN D ] g /‘ ]
D. Cocling: S0°C (140°F) to 26°C (B89F) within 2 howrs (excluds ferge cuts of sal) ... Actusl et .. 1 feeen] Lo v g st 5’3(/ ,ﬁ fo
E. Cooling: 20°C {68°F) 0 49C (40°9F) within 4 hours (exchide large cuts of meal) . ......... Actuattemnpi [ .. .. 11 Por.o1 L ‘:} O
2. CoskingMst HoldingMs-heating of Hazardous Foad '
A. Thermometers used to verify jood preperation and slorags tem Y S R E RS L L TR EERE R [;}} B Ej
B. Thorough cooking to minimum internal food temperaures Tor at least 15 ssconds:
WURGIE POUHIY — - veree oo eee e e e ee e 820 (1809F) ... 0eveen s Actualtemnpi[. ... 1 1..o.ns {oe O E T E
POUHRY / GEOURA BOUITY -+ oot eeseeeeaeeeiee oo e 749G (1659F) ... \.\ee . Actual temp: { oG [ Lo [ Vi D
Pk | POk BEOSUEIS oo oot e e 7900 (HE0OF) . oeevnanenn Acwattempi[. ... Tl T v O
Ground Mt (D587 B0 POUH « v P10 (BIOF) .o Astaltempil....] ... Tl Py
B - oo e 709G (158%F) oo oeeenn e Actualiempil..oo] [ .ooees Pl NENRRIIREE
Ot NEZErdOUS 005 © oo e e s e e et 749G (185°F) il Agtualemp: .. .. Pl Pl BINERIIREN
£, Hot holding: minimeem of 80°C {140°F) afier cooking/rapid re-heating ... over e Actual temp: ({ed € 1 \'i, SR S Vil O
D. Fia-hesting: To af least minimum internal cooking femperature within 2RouWrs ... e Actumitermpr ... .. | R T I E i
[~
L]
A, Separste rav fonds from ready-to-gat foeds dusing storage BT B 1= w1 S L L LA ARRREE B
B, Maintain separation of ready-io-eat foods from raw food preparation SUPTBCES OF LEBMSIE . Lottt g D
. Constart supoly of hot and cold potable runining water where BEEHEADIE Lt e 2 g
. Food protected from poteniial contamination (8.g. food covered, lzbslied, off floor, sneezs GUBTEY L v e i e e m L /
£. Chemicals/pesiicides to be stored separsisly fromfosd .. ... .. e A0
F. High acid food stored/prepared In corrosion resistant CONMEINErs 07 SQUIRINEHL .. ... v et D

OOROoC 00
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Es_ig?iishment information Qefs _{_ . Establishment no. Risk assessment category | Health dnit]@leﬁéﬁrﬁéhi - | Area/district Ingpection due date (d/mi/f) Re-inspection date (din/y)
Bzzi Boesns R yj/} LD~ O | NoHbao /1 oy i
Food safety stritegy Sample taken C —in compliance ' R
D food ?f?w ffai,”ing 3 : g_gnsmgn 7} comptiance inspection ] water [ swab 1 other X - not in compliance ]‘hesg i_tem_s ;éia'ggd to foodborne iliness and must receive
[] consultation HACCP audit ] cCP monitoring {1} food [Jice N — not observed” immediate atterition!
1. Refrigera{ed and. Frozen Storage of Hazardous Food . . - L‘L[”C Lf -t A~ . (i/"‘:}' {%/ 2 C N X | kemno. !tem/oemmem ,gem%%%gg%ate
Actual temp; | 3@(93 [.'i.{,..] kd % RN ﬁ// —
o Actual temp: Fo/B. k. [ B ... ] 0| L) 3 l ﬂb@ %@ @/ %A«/w@,@,y Wg,e/é
C Freezmg (before preparat:on and serving) I 7 }g& J J o
Fish= ir:tended to be consumed raw to ~20°C (-4°F) or iess for 7 days ... Actual temp:{..... I ETRRY Pl 1O (] W\?‘“’ ,@Q «égwo e P
Atial femp: [ | I SR B NI 1
Actuattemp: [ ... ] Leceen] [ooee 1 O Ll
L Actuaiternipil..... ] [.oeen- [ v | L ]
2. Cooklngﬂ*lot Hnldtng{ﬁe-heating of Hazardous Food . 4
A Thermometers used o vem‘y food preparation and storage temparattfes ..., - N, e e e e . [j L]
B Thoraugh oookmg to minimum internal foc)d temperatures for.atleast 15 seconds:
 WHOI8 POUY 12 e v e erai i e L eC e L. Actal temprf.....] [ -o.e | RERRREEN
Poultry / Ground POBHIY -+« o e eraenreeeeneeneeraaes 4G (1659F) e ... Actualtemp: (724 [ ... 1 Leeens BE=SRNERR
POk [ POTK PIOGUEES -+~ -+~ eesseesseeecneeeeans 749G (160°F) .5 Actualtemp:f:. ... ] [l [ooie] | 1 Ll
Gmundmea(oﬂberb‘;anpoum}d 7100(1500F)_,,.,,__,___,___ Actuattempr{..... | I S | S (S 1 D [:]
R o L FOPC (1589F) ..ot Actualtemp: ] .. . .- | T | (PO y | O L]
Other hazardous fogds ... et e an 749G (16850F) . .oennn e Actual temp: (297363 €. (g0 Er .. ) [ 1 d
. Hot holding: minimum of 80°C (140°F) after cook;ng/rapzd re—heatmg ................... Actual temp: [(Clq G 34 | 7‘5 a | L % L]
D, fié heaﬁng*To a% Eeast mm:mum |niemal cooksrzg temperamre w*tmn 2 hours e s Actualtemp: .. ... | I P 1 [..... 1 [j |::|
3. Protection from Gontaménation by Food Handlers - .
A.Washmghandsmoroughtybeforaanciafterhaﬂdhngfaod...._...............n...................._‘....; ............ et B E [:]
d handisrs use proper uiensls to mzmmrze ect hand contact w:th cooked orprepared foods ..o B” D [:l
4.
I“ARNEEN
” 2100
C Constant suppiy of hot and gold potabie runmng watez‘ where apphcable 'ZI D i:]
D. Food pmtected fromi potential cortaimination (e g food covered, iabe!led Off fl00r, SNSEZE QUAIE) ..ot e vt D E @
E. Chemwajs/pesﬁcxdes fo'be stored separate[y from food e e e N P Lﬁ_fr {j (]
F ngh amd food stored/prepared in corrosion resxstant cen’aamers of equnpmanz FE U D g E:} {:]
5. Food Satety Management (reserved)
6. Other S ‘ : Aiolo
‘ . . 4 e :
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{C 4 . Pr Fr L P
HeTma S A SDHO OA1020m 00 L 1
Food safely siratsoy Sample izken oo s
; . . - ; =i sompilance - i i
L] fo0d safety rairing L) re-inspection {4 sompliancs inspection [(Jwater  [lewad [ other ¥ - potin g%%pgéangg Thesg lems related o fosdborne llinsss and mus! reselve
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L g T A 829G (180°F) ..ot Actualtemnr [ ... .. | TR Pl iU M
Poulity fground poulTy . . T4OC (1685°F) ... ... ....... Actusl temp: [..... TLoe | B 1 il % L]
Pt/ PO PRodisciS . oo 719C (180°F) ..o Actualtemp: [ ... T Leeens [ O R EERIAREE
Ciround mest Bler B pouling .. TIOC(IB0OF) ... Aciual temp: [ L. ... L I AP Foleoo. RN % L]
T FOOC (1580F) ... ......... Achsal tmmpt L. .. Pl } [..... y ¢ L L
Other hazardous foods . ......... o oo TAOC {185CF) . ...l Actual temp: 1. . .- TG P e ob HENIAREN
. Hot holding: minimum of 80°C (140°F) after cooking/rapid re-hieating ........ ... . ... Actual termnp: I@’Q Ea [é (. (,], [Q;@ a a0
D. Re-heating: To at least minimum intamal cooking lemperature within 2hours ... ..., Acwaltemnp ... 110 | I IR v [ﬂ td
3. Protection from Contaminstion by Food Hendiers
A, Washing hands thoroughly before and alter Randing food .. o i i i i i i e e igna e D E] E’
B. Food handlers uss propser utensils to minimize direct hand contact with cosked orpreparad o003 ..o i i it crne e e i e B D l:l
4. Protection from Adulierstion ang Contsmination
A. Separals raw foods from ready-to-sat foods during storage and handling . ... .. . . i i et e e D D
8. Mainizin separation of ready-to-sat foods from raw fosd preparation sufaces oruensils ... oLl HERE
C. Constani supply of hot and cold polalds running water where applicabls L L i E HEEN
D, Food protecied from poteniial cordamination (8.9, food covered, lzbstied, ofifloor, snesze guard) .. ... oo i i - D {j
E. Chamicals/pesticides to be stored separately Fom 00d ... . o e O ,@
£, High acid food stored/prepared in corrosion resisiant containers or equiPmmant .. ... ... i e B B D
5. Food Gafely Bansgement (reserved) _
& Other ¥ D D D
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items Critical to Food Safely

Hpaﬁh unit/depariment

<wénm L

Establishment no.

Risk assessmant category

ey

Establishment information

o stland Dezord 0,2 F

Nedrnd

Areajdisiict Re-inspection date (dmy)

@1:f7~s||llnl

inspection due date fdim/y)

2@{ @lzl =1 Oy

faty stral ik § J
Fc:g}d safety i fraiegy . . - . ? . Sample {akea € ~ in complianca .
food safety training [ re-inspection Comgtiance inspecion 1 water swab Ei:? other # - not in complizncs These Hems related to foodborne iliness and must receive
(] consuttation [1 HaCCP sudit [73 oCm monttoring T fooa [ice ¥ - ot ohesrven irmmediate sftention!
1. Re#ﬁgar&te&% and Frozen Storage of Hazerdous Food (7‘ . j(/[ {? a C, % (7 . C E H )4 ltem ng, ftem/comment wm%?;iﬁg"ém
A Cold hoiding: 49C (409F) 0T 1885 . ..ot ettt e ACW?’ terp: [7, 07 {7 [ ! RN / }gj
B. Freezing: —18%C (00F) OT18SS .ot Actuat tempst/ 4. AL T /557? 6 13O O 2 / &’Y}W /8 f?/wr’@?, in M!’" / ({}/QL
C. Freezing (before praparation and serving) R / 8 6’6’( . # / \
= - e S - &
Fisk - Intended 1o be consumed raw 10 —~20%C (4°F) orlessfor 7days ......... Actual temp: {07 | R I IR N L 7-€f m LLé’{ bﬁ ﬂ% / 9 C & f _
10.-35°C (-31°F} of less for 15 hours . ... .. Actaltemprf.....] [...... Pl VOO o /
D. Cooling: 60°C (140°F) 10°20°C (88°F) within 2 houts (exclude largs cuts of meai) ... ... . Actualtemp:[.. -] el f..... REREREE N ot / ed i 4 , /(//? - Z/ ?/7‘
E: Cooling: 207G {83°F) to 4°C (40°F) within 4 hours (axcluda large cuts of meat) .......... Acumaltemp:[. ... 1 [, 1ol 11O 7O {
2. Coskdng/Hot Holding/Re-hesting of Hazerdous Foad é%. # .
i - 4p ze Meat stored rn rebrgecmier
A. Tharmiometers used fo verify food preparaion and storage MIPBTAMISS L ... L i i i e D = 7 J
B. Thorough cooking to m:mmum internal faod temparaimss for at lsast 15 seconds: mﬁﬁ /7 & = / e gﬁ 30 %
Whole Poultry ......................... i 829G (180%E) . ............. Actral temp: [ .. .. N 1 ... 11 ] 7L' en rd
Poultry / Ground Pouttry . ... ..o\ 749G (1859) ............. Actuattemp: [.....T [ ...... T U BT aheoil 5 ush)
Pork { PO PrOGUCES .o oot 7190 (1809F) ... ... ... Actual temp: [ ... .. T [eeene. I NEEEREE NN : 7
Grovnd Maat (98 B0 PO « -« oo oveseeee e 719C (1609F) . ... ... ... .. Actusl tempi [ ... Pleod [ Vi A
FISh @t 7OOC (158°F) ... ....... Aotualtempi[. ... 1 [ ...... o[ NENRRV.ERN
Other hazardousfoods ... oo iiie ... TEOC (18597 ...l Actuelternpi . ... Pl I {.... L2
C. Hot holdihg: minimum of 80°C {1409F) after cooking/rapid rehealing oL Actuattermpi [ ..... | I PP [ P 1A 1
D. Re-heating: To atleast minimum intemal cooking lemparature within 2hours ... ........ Actualtempi{... .. | T [-.... ] D IZ] l:]
3. Protecilon from Contamination by Fosd Handlere ]
A Washing hands thoroughly bafore and after Randing Ro0d . B Z} B
B. Feod handlers use proper utensils o minimize direct hand contact With ceoked orpreparad f000S ... ] E:] E [j
4. Protection from Adulierstion znd Comtamination
A, Separate raw foods from ready-fo-eat foods durngstorage and handiing .. ... e B D
B. Mainizin separation of ready-to-eat foods from raw food preparafion surfaces or UtenslS ... .. .. e {:} E g
C. Constant supply of hot and cold potable mnmng weaier where applicahle .. ... i D’ D L.
D. Food protectad from potential cordamination (2.g. food coverad, labelisd, off fioor, sneeze gquard) . ......o o o @ . D EZ‘F
E. Chemicals/pesticides to be stored separately from f06d .. ............oooo i E D L:Q
F. Hign ac:d food s‘oredfprepared i corrosion resistant containars or BOUIDMIBIL L o @ D |
5. Feod Safely Management (reserved)
6. Other . 3
. lolalg {
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Estabiishment iformation _{ Esiablishment 1o, Risk assessment category | Health unitfdepariment Arsa/distric inspection dua daie {d/mfy) He-ing n cate /)
i L . s b ¥, - B o
Zoller's A el S ) _ A LRI T2 1 ol
Food safely swategy Sample taken £ - in complisnce 7
[} tnod safety training [ re-inepection £ compliance inspeciion [Jwater [ swab [ other ¥~ pot in compilance Thesa items ralated 1o fondborne ilness and must recelve
[ consuftation (] HAGCP audh [ oCP monitoring "} fo0d [ ice N - ot obeerved immediate ailention!
1. Bsirigereted and Frozen Sioregs of Hezsrdous Feod Gro M Li— £l B ¥ demno ttemy/somment mm%ﬁiﬁdéate
el et 4008 ¢ Actusl terap: §3§-’ff¢{ f..”.({u&— AR EEEN '
A, Cold holding: 495 (809F) QEIBBS _ .o eeveineananrnnn s irnnen e CUEE ST g 9? @ D .
. Froezing: ~180C (09F) O 1855 ... +x v rexieraeass s ottt Actual temp: A3 L -? ----- RN EERNERE - o sk o2 wuzm,} Coriaze ilgf/
©. Freczing (pefore preparation and senving) ) ‘{ /@ \@{@_{/ + P
Fish - Infended (o ba consumad raw 105090 (40T oriess for 7 Oave L. Actuaitempif. ... Vol Il v O A W
0 —259C (-310F) of lesa for S howrs . ..., Actual tempr ... Pl T I v [:5 [ p
0. Cooling: 80°C-{1409F) to B0°C (SSUE’:; within 2 howrs fexcluds large culs of meal) ..., Actusitempi . ..., 1 feieenn T P 1 i g0 o2 Q/F’LM /{/ o /; o LT . A
£. Cooting: 20°C (B8°F) to 4°C (40°F) within 4 hours [axciucs iargs otz of mest ... ... wer. Actuattempif. ... HE [ R i L] [ i’m;’;’/ﬁf‘(\ P é/\ h ( f/ {‘,/_ A
¥y .
2, Coukingftiet Holding/Rs-hesting of Hezardous Food /l,
2D Ao
A Tharmometers used to verlly fond oreparsiion and sicrage SEETEBIERUTES + « 1 cvvvuamr s s e e e jﬂ [:E E} i A e
B. Therough cooking 10 minkvum internal food temperaires for at teast 13 saconds: ) o
VRGIE BOLETY v e e ee oo e e eea e S50 (1809F) .. oiuvninnn Aciual ternpt [} L oooon Tl ] % % L{ji : . _
Bouftry / Ground POUIEY ..o u s TACC {4859F) i Agtual e {.. .. JI SRR B PR ] ! %D A[ f é}(}( @ﬂ (,,[ _ T N
i N - 7% [ % ™ 7 V¥ o
Fort/ Pork PIOBUCTE ... ooveuer e FIOO {800} oot Actual tempn {. ... Pl ol ] % E [{3] ! ' Ze \[;// { = = ””r(/j*’{
Cround meet {oher PR pOUY) . oo FIECIB0OF) Actuaitempr ... [ A ol H %ﬂ - /{ L.' A /
. . ; 2y ¥ ~ L —
FIBI © o es e e e e TEOOS (AS8OF) o Acwaltemnsi ... Pl Pl I % % ek A A"’j"é 2 Cart 5{4/ fﬁ
Other NEZardous TO0US ... evir e et TaO0 (1B59F) ..o Aciual tsmpc .. I T ... 1 i v \7/’ S
£, Hot holding: sirimum of S0°C (1400F) after cooking/rapid re-hBEig . e Acwaltemp f... .. T E bbb i ] n ;@ j/\ ALz f ¢ ARNTL A ’Lﬁ}
5. Re-hesting: To at lsast minimum internel cogking temperalie wiin 2houts ... agmattempif..... 1 [ .ooo ol o O O U Qﬁ’_}g /( /\ﬁ/\ o /p 5
) ) £
g, Profection from Corlemingtien by Feod Handlers
A Washing hands theroughly before and after handing T T O e R R D L O
1. Food hanslers use propsr uiensils to minimize direct hand contact with cooked or prepared 10005 .. /Z D E]
&, @rotection fom Adullzration and Contemination
A, Separais raw foods from ready-ic-eal foods during S10ra0e SRT REAGIAG ..+ o }Z] D l:]
B. iMeintain separation of ready-io-eat foods from rew food preparation surfaces orufenslie e i E Q_E m
. Consiart supply of hot and cold polab!s runring walel . WRSTE BODHORIIE L ... e B L Q
0. Food protecied from patentlal cortarnination {e.g. food coverad, labsl Bed, off BOOr SNSEZE GUATD) Lo v e D D Jﬁ
£. Chemicais/pesticides to be stored separately from food T Z Q_ L]
£ High acid food sierediprapared in corrasion 18 ,r/] Ll

Oyt

. Other [j D E}
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: finisiry of Hestth Food Premisss Inspection items Critle
) OREAr0  sndLong Term Cars  Public Hesith Branch > ispeciion Report — liems Critical 1o ?@Qﬁ ga%@e

t&:ﬁt&ﬁﬂ‘:m information Sisk sesessment caiegory | Hesith univdspartment , Arasfdisivict Inspection dus date (@i Re-inspaction date (d/mA)
7 AMenivt & Neetried o
i s A a i ! T N B -
i he P)Mﬂﬁm" 51019’15#?%%‘1 Mepivm MWL} = 0,02 24071 1 , | L
Food safsty swa%e&y Saﬁpie izken U @ w= g3 @gﬁmts 215
[ 08 safety waining ] m-énsm gon LA compliance inspecton L waler g swab [ other ~ not In comphiznee These ilems relzied to foodborne Hinsss and must recelve
[T sonsubation [ HACCP auds 1 00P moni {1 fa0d T Ties B . et obssrved immedizie aiiention!
1, Befrigerated and Prozen Storege of Hezsrdous Foog g s ] e 3 i b ¥ Hem no. Kamjcomment wrfég&éﬁiij:% o
et a — ™ ks
£, Cofd hokinm: 9 (400F) OFIBES L .. i Aclual ismpr q }O{ I}@ { Lﬁi L?“*J-. [@ /*} ﬁ 7[7,
E.Prsez;ng.—ia"ﬁ BOPF) GFIBES L oottt et et e e e Actul b eﬁ"fﬁ’[ﬂ} ﬁof“fﬂ‘gy@ JL..J L | i / /@MD’U’E’{, WE ih }!L/‘JC(’, it j}@”ﬁ.%@f
C. Freezing {before preparation and serving} I / i
. . 4 <% s 1
Fish - intendar {o be consumed raw 10 2000 (~49F) oriess fr 7 0aYS .. ... . .o Actual tempi {. ... Poiew o ] ] M{,{é»’]L be at /71 1 Q‘VF ot / OWel . A i | 7_?/ 07
fo 500 (-31°F) of lsss for 15 hows ... ActusiiemD: ... I PP [ OO I A — !
0. Cosling: 809G {140°F) to 20°C (887F) within 2 hours (exolude farge cuis of mead} ... ... Actaltempil..... 1 [«oons | i itiA T / ﬂ/ f—'@f’ﬂzf}ff (/’dlmf £ N éﬂ%ﬁi ;G / 228
Fnar ]
E. Cooling: 20°C [BE°F} to 490 (40°F) within 4 howrs (exclude large cuis of meal} ... ... Actualtemp ... .. | R | i {j L m rg}r }
‘ v«i%fmw# be o -B°C 07 ) o
3. Cookinghict Holding/Re-hesting of Hazardous Food fO " E,f" /«1 ’ :z 2 %ﬁ -
& Thermometers used 10 verily food preparation and slorage IBmpSralured .. .. .. oo i EZE {] Ej - ' Aredd L
o it 2 e f ) PR
8. Thorough cooking io minimum intefns! food temperatires for ot lsast 15 seconds! o i . Rz REN 5 A /é! 7%/}'}{-}”} 67%&7@/7 ;’V;yzé% Z/i.é%é/’? 7174‘54 4
YEHOIE POUBIY o v vrve e se e eee e e ina e 2P0 BPR e Actwalmmaif..... 1 [ IS PR ] :] 7l 3 -
Pouling / groung BOUIY o e TOC ST . . Agattamp [ ... | TR ) I QP [ L ﬁ VA J{{) AP D : ' / .
. N ] } N . .
Bk Pork prodUBIE Lo e TS (1809F .. ..o Acmaitemg .. ... i ol i A rd 1 & M d i %, o vl
Ground mes Ther BEn POV o o e TIOD(IBOOF} ... Acalterngi{.. ... 1 [ ..o, N T 1 HERVERN
T FOOO (1889 ... e Actugitemm [ ... i FE P i Q Y Q
e WEZAIGOUS TO033 1.\ ee ettt e it FEOC BT Actuaitempi [ S P [ I RERRVREN
€3, Mt hoiding: minkmuem of 60°0 [140°F) sfter conidngfrapid re-heaing ... ..., s Acraalternpi L. ... | I Tl NS L
£ Be-hesting: To 2t least minimum internal cooking temperatwe wilhin 2howrs ...l Acsitempi[..... Pl Polo 71 [ AREN
3, Proteston from Contaminsiion by Food Hendiers
. A
A ‘Washing hands thoroughly befors and affer Fandiing To00 . ... il L o ; Q l_é
&. Fond handiers use proper wanslis to minimize dirsct hand cortact with cooked of prepered I000s ..o cila
4, Brotection from Aduitereiion and Contaminziion
VLT
A Separste raw foods from ready-lo-sal foods during storage and Randling . ..o oo oin s ;_Zl L :_w"j
B, Meintaln soparafion of ready-to-2at foods from raw food preparalion surfEces or tlenslis .. ... oo r_jl @ %M
C. Constent supply of hot snd cold potable running water where applicalie .. .o i D _:j_[
D). Food protected from potantial coramination {&.g. food coversd, labelled, off floon speeze QUard) .. ..ol g D 1;1
E. Chemicale/nesticides to be stored separately FOMITO00 L ... oo i e LJ Q &3
F. High acid food stored/prepared in corrosion resisiant COMEINENE OF SQUIDTIENT ... ...\ ouu it ir s e Z4EREREN
g Food Ssfety Menagemant (ressrved) - .
Fal
5. Other ' \ i A imim I
-~ Y
Signature of ownerfeperaior I Sic e s S e A £ 5 :a/)
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Food Premises Inspection Report - items Critical to Food Safety

Fatablishment information Establishmsnt no. I Risk assessment cateqory | Health unii/department Areg/district ingpection due date {dim/y) Re-ingpection date (d/imA)
A # 5( ALl s
Genens Gane r SO 0710231200 2 Ly 5]
F fety strateqy mpte iaker . s :
G{dof aozw’-f ‘58@{ i [ e i {1 compliance inspection sg§e o 7 swat ] C - in compliance : . . . .
{ood safely ralning re-inspaction cornpliance Inspedtion water swab L. other ¥ - ot in complisnce These iizms rejsled 1o foodbome Hiness and rmust raceive
] consuliation (] HACCP aught ] cCP monioring [ fcod [1ice H - not ochesrved immedizte stiention!
. . 5 e —— ) ¢ LG T
1. Refrigerated snd Frozen Siorags of Hazardous Food {jf}' :':Q ; gJC rz‘ 00 C ki # itern no. 5’ é C lem/comment wmﬁ%@ﬁ%ﬁ’te
A Cold holding: 400 {(S09F) BTIBEE . ... ot a s e Actual temp: [ e R Pl VAL L
B. Freazing: ~189C (00F) O 1885 ..\ \vtvee oo it s an e e e a e Actual temp: 713, ‘{ [oenne, Il VIR & T U& ( c} I A %@ 05 el Coowens 1
C. Feeezing {before preparation and serving) . ) .
Fish - Intendad to be consumad raw 10 2000 (—4°F) or less for 7 days ......... Actualtempt. ... ) S U | NN IERE F}l% 2en5  Syoucd) E)%_— Cou&'f’b:ﬂfj
. 1o ~35°C {(—319F) of less for 15 howrs ..., Acitialtempii. .. .. ol I e VI EN O
D. Cooting: 83°C (140°F) f0°20°C (58°F) within 2 hours (exclude largs cuts of meal} ... Actual temp: [ . ... T [evnn. T fens RN o LaCeesSe) T IC przgv'(:ﬂ f
E. Cooling: 20°C (58°F) 1o 49C (40°F) within 4 hours {exclude large cuis ofmeat) ... Actualtempi[.. ... | I | E] [SZ] [:]
: Coaed TR [ATATE b
2. CookingMot Helding/Me-heating of Hezardous Food
A, Thermometers used 1o verify food.praparation and SIOrage ISMPETAIITES . ... .. iaie it %j D E ;
8_.. ‘Thorough cooking to minimun internal food lemperatures for at Iegst 15 seconds: 9\@/ ; K LT ek Qﬁﬁuc N ] ATV C
VWHOIE POUIY « v e veree et neae e anane 8206 (180°F) . o..va e, Actualtempi[. ... | R RENERESEEN
: ¢ o F Actual & S5 [ D R R
Pouliny [ Qround POUIY . .. .o oo et TACC {183%F) .o al termp: | 11 [ ] ERRYEEE e Mﬁ?’w
Poric | PORK DIOUTES « +1 v oo e o eetesee e eeee e acee s T19C (1809F) .. .\eeeeen Actualtempi [ ... ] [ ...... 1 Leeen o E O f
Crourd esat (BEr 187 BOURY) « oo e rrae e T19C (160°F) . o oeeven Actusttempif. ... [ .oo... 1oL AR
EEhE .+ e e 709G (1689F) « o\ eveen . Actuattermp:[. ... ] [ ... i v 1 O )
Oter hEZEIAOUS TO0EE « o v vv e e et e e ee e FAOC (1B5°F) 1o Acsitempi [, 1] T ] Lo R INERIRER
£, Hot holding: minimum of 80°C (140°F) after cooldng/rapid re-healing ... nees Actual ternp: §7 7 I I ?6 1 [..... ] [‘:Q [:] E_—_l
D). Re-heating: To atlaast minimurm iniemal cooldng temperatwe within 2bours ............ Actuzttempf. ... | B R T L. ] [:] [E] [}
3. Protecton from Contamingtion by Food Handiers
A. Washing hands thoroughly before and after handng To0l . ... iii i L] L]
B. Food handiers use proper uisnsils to minimize direst hand contact with cooksd orprepared footds .. L m B [:]
4. Protection fom Adulieration and Contamninstion
A Separate raw foods from ready-to-gal foods during storageand handling ... ... .o % N -
B. Maintzin Ssparation of ready-to-eat foods from raw food preparation sufaces or ensils .. oo = [j [j
C. Constant supply of hot and cold potable running waisy where Ty - S R LR AT EE LR R id D m
D. Food protected from poisntial conlamination (e.g, food covered, taiatiad, O floor, SREBZR QUAIGS L. L. va e e i D L] [X}
E. Chemicals/pesticides t0 be stored separately oM 000 L ..o ve v e e E] m
F. High acid food siored/prepared in corrosion resistant COMBINGTS OF SQUIPIMBNT L 111 oe et ca et e r s ia e an /@ D 5:!
5, Food Safely Management {reserved}
& Othey Ej HERE
A = P A
Signatwe of o~ , Signaﬁu . . Date
&7 Mang 200
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Establishmant information Establishment no. Rlsk ceszssment categary | Health unitfdepariment 1Areajdi"t{igt inspection dus date (d/mA) Re-inspeciion date (/mAsd
— 2 = ZO Y [ t : "
B@E" o) VALY ~ f ] |013!CQ—01CE7 ! i o
Food safety straisgy Sample inken e
o . . : ; " . & = in sompiiance
1 fo0d safety training [} re-inspacton iN] compliance inspaction [} weater ] swab 1 other ¥ . nat i g’@mp Bance These iiams reiated to foodiborme liiness and must recsive
L consuttation ] HacCP audk ] CoP monitonng ] foud M ice 8§ - ot ohaerved immadiaie sttention!
; 5 & A . ; - : =
1. Refrigerated end Frozen Slersge of Hazerdous Food ﬂ 4 24 3 g7 G K K | iemno ’7. 5 e 3 2, 7.3 htemicomment | ¢ c. 7y Y %?pgdacé -
. . fesat tem 1 i 71 A 1 = m z L COMPance eae
A, Cold holding: 290 (A0PFY 07 BB . ...t iuiein e iaa e siual temp [ [ ZC ----------- i TV L I [
B. Freering: ~1800 (00F) OTIEES L ...\ vriresrerean oo s oss s es st A"‘J?“ temp: T L R Vol RV EENERN (<, A« Ton P o (Rean ] Cgo(_c_/?
C. Freazing (bafore preparation and serving) i . 7
% ~ o N N ]
Fish - imtendsd fo be consumsd raw f5 -200C (—4°F) or less for 7days ......... Actusiternpt [ T Pl Tid Fasen 7/ C w© Y7 oalessS YN ALD
' 10 ~350C (-31F) of less for 15 hours ... Aciualempi[. ... I A [ SRR RVIN
D. Cooling: 609G (140°F) to 2000 (889F) within 2 hours (exclude laigs outs of meal) ... Actmltemm [ b Leovied [aeen 1L 1
£. Cooling: 20°C {659F) to 49C {40°F) within 4 hours (exclude largs cuts of mesl) ... Actual temp: [ . <. . . R 1 [ EEERYiRRN
3. Cookingfot Holding/Fe-heating of Hezardous Food
ATﬂﬂmome?ersusaﬁ%ovnrﬁyfood;}mparaﬁmardetorage? STTIDETBIUPES ooy mes s r e n e e s [Z] D D
B, Thorough coolking to minimum inemal food temperatyrss for el least 15 SBCONRS:
WWHRDIE POUHIY « v oo e eee et enin e ieneaaaraenirsnnnnes BEOG (180CF) ... an s Acmaltsmpr L. [ AP RNV
PoUlry / GrOURG DOUETY . oo vvrarcereeencenansnees 7EOC{i65°F) ... Astusitempr]... .. Lo | S QO i RERVANEE
Park PO OGS ..o TG (1B0°F) ..o Acwalternp: ... .. I A T [----. ] [3 I/ D
Groursd Fest (G8r H130 POUIY —+ <o o e ene e eeeaenne 799G (160°FY ..oeueneenn Actusttempi ... 1 f ... T 0o 1L % L]
BISH e e e 709G (1B89F) ..o oeenin Actmltermpi [ 1 L. ol 1 1L ]
OBt haZATGOUS O0GE .+ v v eneeeneenseeeneneeaenns 780G (185°F) o oeevr e pomaitempr [ L oenn T oo OO
C. Hot hiolding: mrinimum of 80°C (140°F) after cooking/rapid ra-Nealing . «....ooovr oo Acwaltempii...oo ] [ ooen 1 A NERTIRE
0. Re-heating: To at least minimum ntsmal cooking temperaiure RN ZNOUS .. e Actsaltermp ... - 1 [ .. T [..... ] ’Z} D [}
2, Protection from Cosdeminglion by Peod Handlers
A, Washing hends thoroughly before and after handling e~ [T U LCALEEEEE TR LR R LR EZ Ej LJ__j
5. Food handgisrs uss proper wisnalis o minimize direct hand contsct with cooked of prapal red F7aTs s R O PPN m G L
2, Protection frem Adulterstion end Contamination
A Separais raw foods from ready-ie-eat Toods cing Storage Bnd FERGING ... v e e l:/‘] D D
8. Maintain separation of ready-to-est foods from rav food pranarsion sufaces or UIenSils ... i (] Q D
©. Constant sunply of hot and cold potable running walsr where app T e T R R TR i‘a L] D
D. Food protectsd from potential cordamination (8.9, {ood covered, iabelied, off floor, snEEze QUART) ... .x. e B D
£ Chermicals/posticidas 10 b6 SOred SSPATAIE FOM 00D « .+ ...«oeersesse st eeeoee s o s s TiIRREERN
£ High agid food stored/prepared in sorrosion resistant COMEINGIS OF BQUIPIBIE ...t ure i e E;B D G
5. Food Safely Management {raserved)
8, Other s A , HEREERE
Sigingiyps mf essnmrinsenies DRGNBIUFBLLT o o - mierors st ot . i, Date
- 07 _Mea_¢
- Al
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Ministry of Health ~ UhelpsmecC Food Premises Inspection Report - ltems Critical to Food Safe
and Long-Term Care  Public Health Branch o -
Estabhshment mformation ' Eét;gb.li_shrne_nt no Risk assessment category Heatth unnjdepartment Area/d;stnct Inspection due date (d/im/y) Re-inspection date (g}
T}m{; Ot 1 Nl 5103100 T L
i Safetyistrategy Sample taken C - i ‘
o food safety training [} reinspection compliance inspection [(Twater [Jswab [ other ¥ e :1“0;: ?;n c‘éﬁgﬁince These items-related to foadbarne iflness and must receive
- ] consultation _ {1 HACCP audit __GCP monitoring [ food ] \ic? T ,in.n;r N ~ not observed immedﬁatg_;ﬁﬁ?ntion!
1. Hefﬂgerat_ed am_i Frozen Storage of Hazardous .F_ood . Lﬁ/ " “ﬂ’%f; Y g} N | X ltem no. . ltem/comment com%ﬁifee%c
A. Cold haldifig: 49C (409F) OTIESS L -+ wver e eeeeee e e ettt et assannenenone s Actual termp: { fogr-1 Leep ] 11 ' < An
8. Freez:ng ~ABC {OPF)OFIBSS v e e i aaain ﬁf& j\cmai temp; E’/gz/] [ a’éf'é%] [ :éfg] Xl [:} L] 4#} - fiﬂm M #! ‘féﬂfd{%’fiﬁihﬂé vf &W&#XA m'l’
C. Freezang (before preparattcn and serving) : | ) ‘ . i
' Actualtemp: [ ] [ooeoo 1 [eeee. 10 0 Hﬁ'ﬁur‘) B g%%l éﬁ({ﬂd ﬁaﬂ;ﬁiﬂ 'ﬁ bt «;2’[&{_ m > /f’/l
Adtualtempil ... ] [o.ee. | 1|1 0 N /
Actualtemp: [..... 1 [«oen. | B ] D E] ﬂﬂ _h’md .
ACUBBED 5o oo ] [eeen.s 1 ... 1 ﬂ i 7 ?77] %bf%fﬁ G/’Vc{‘ém A/ﬁf ﬂ’ﬁ?/@é‘ﬂ
2. Cook[nngot Holdmnge-heahng of Hazardous Food ) _ : -
A, Thermometers used to verify foad préparation and storage temperatures. ... .. - SeT e S T PPN . ?E{é? D ] /%mh
'B Through cooking tominimum intersiat food temperatures for &t least 15 secorids: . s . L l
" wihiole POUMIY + evevtc i e e enteeceee e ienanees 82°C (180°F) ..... «.... Actdaltemp:[..... }I---eee | B R i g i % % W W% ﬁﬁ % b l}/f}ﬁﬁff( J/ﬂ'ﬂ"
Poultty 7 Groufid POURTY . ..o e vt eee e ceinnaaenaecnns 745G (1659F) oo vr et - Actualtemp . .... | 2 SR | B PN i ’ Z%’Wb qW{ 9{ - m 7 4
Pork fPOK Products .. .uvureerenviiienieanarncene ?100(16097:)...........__.-, ActhalzemQ..{....t} | IR | R Ee % . % . m i b G\t% m méyﬁp/ ﬂ’mﬁ
Gfmmm{oﬁzafmanpoum)d ......................... 7100(15001:).,..,..,_: ..... “Actualtempr (L] [ | I PP [ ; 1 : ' ;
B o b 709G (1589F) . veoe Actialtompi L. ] [ooeee] [eeen ] % : % if WG; P Gt il o s
Other BAZArBOUS 00AS + 1.\ v e e eteeanenenes 749C {165%F) .. ........... Actualtempifr.g.. 1 [...... | ST SRR ) ) by . S 1 N A
C. Hot hoidmg minimum of 60°C (MOOF) after cooking/rapid re-heating ............ ... Actual temp: [ EON I (PP Pobao ] HEEN f\k!ﬂff\ @—”&C ‘é %&;&’/ _7}”{? f’(}_lD&ﬂJ“}
D. Re—heahﬁg Toat ‘feast minimum sntemai codking temperature within ZHOWS «.vvinnennns Actuattempi [... .. B T ] E] | O J’af’ E{t%{ O{i&u/?m jf 7%@}% . 0{‘,;(%,{ Lty 9;_)
3. Protection from Conmmination by F-ood Handlers . v / ‘-} f
A_Wash:nghandsﬂ}oroughtybefcreandafterhanéhngfood............,.............,,,.........‘.......\“...,....... ................ D D [:I
B, Food handlers use proper utensils to- minimize direct hand contact with cooked orprepared f00ds .. ...l e X [:} [:]
. )
I®|0o|l®
B. Mamtéim separat:en of ready-t@eat fonds from raw food preparation surfaces or utensils P B D
. Constant stupply of hotand cold potable running water where applicable ... ... v % _ (] D ;
D. Food protected from petantxal contamination (e.g. food covered, labelled, off FOOr, SABEZS QUATT] . . oo s i e e B ' E:} M
EChem:cals/‘pestlr destobesto;edseparatelyfromfood.....,..‘.....,n.....‘............c_.. ........................................ {% Ll D
£ Hsgh ac:d food siored;‘prepamd in corrosion Tesistant coatazners or eczmpment ....................................................... B B
5. Foo_;l _Safe_ty ?Agnagemen_t (_r_e_semed} ) |
5. Other. . ' . [ B) '
Signatrra ~F P—O—— - Signature of Public Heall ™ - B Pate
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snd Long-Term Sare  Public Haalth Branch
;-
Establichment informetion S Cori s Establishiment no. Risk assezsmerd category | Haslih unit/depantment Arsa/dstrict nspection dus dale (/A9 FRea-inspaction date @i}
2k o s .
Do~ Ciler2Y S o SPOH. Y o3 20
1S cria H SOy L 1LY e31A40,0,

Food salely sirategy i Sample isken € - in compliance
i1 food safety training IJ_XJ ra-inspaction [} compligncs Inspection {Jwater [ swab ] other ¥ —nat In comphsnes These items related to foodborne liness snd musi receive
{1 consuitation [y HACCP audit [ coP monitoring [ food [ics 5 niot observed immediste sttention!
1. ﬁsﬁ'ﬁg@ré’mﬁ and Frozen Storage of Heserdeus Food C M j-4 ftem no. Hem/comimant corf;ﬂ_pxﬁpaiig%ate
2 Cold Hiding: 45C (409F) OF IS5 . o.vv s eeeeees o eee e ae e Aciual temp: [ ... N NS B (PO O e ) - — R
B, Freszing: —189C {00F) O 1888 .- _1evvvvrssenes e aenasaenase e e e e Actualtempi [0 1 L. T Lo N O 0L Hey | Aue Foope 10n Wil iy oeeng
€. Freezing {belore preparation and serving} - . . i ~ ‘ .
Figh - intended 1o be consumed raw 10 -20°0 (~40F) of less for T days ... ... Actual termpi { . .. .. N REPRR Pl oo ~§ QC’F AUEENATE TS ShoucD Bi- L eMmanrs/
10 ~35°C (-319F) of less for 15 hours ... Actuattempi [ ... b [oonne 1 of Voo Ul _ - _ 0
D. Cooling: 83°C (1409F) to 20°C (889F) wihin 2 hours (exciude large cuts of meal) ... Actuai temp: [ .- .- oLl [oeees RINEREREE Craverle) O, GICLss &) Yo  Titesel T
E. Cooling: 20°C (BE9F) to 4°C (400F) within 4 hours (exchids large cuts ofmastl .......... Aotuattempf..... ] T......1 ... i .
9 F) 0 4°C (40°F) (exotude larg = mpfoo 1 L) bl (O ET D T e ATU L
2. Cooking/Hot HeldingTa-hesting of Hezardous Food CorMAAAH
A Thermomaters used to vesify food pregaration and SI0fage lemMp@raliies .. ... ooiiir i in e E D D
B. Thorough cooking to minimiam internal food temperaiures for i least 15 seconds: ) 1 { (G AT TenPegpinle  of el i§ Mai Q?
WIS POUIY . ..\ e et e e snanaes 8550 {1 sgsef) .............. Acwaltempi . ... I PP | I L)L [ ] - - :
Poultry / Ground POURTY ..o ea s FAOG [1859F) 1o oe e vrnnnnns r:as’tual fompr ... I ST | I ] g % % CotrdTETL Copierd chn X PReA )
Poek [ POrK DFOOUTEE L\ v ire e cns i aanr e FIOC{BAF) . Actual temp {. .. .. T L. | S I ]
Grtuined MSa (I8 BI85 BOUEY) « v eeee e e enre e 749G (1609F) + oevennnns Actaltermp: [ ] [.oee-. Pl BEERREREN Eoomn 93% T 4% gn Les
S R R R PTRaTS: TG (15895 .o oe s Acmattemnpi . ... | I AU i RN %
haran fond 1 \Cius 7 [P T S ST ot
Diher faZBrdous T000S oo TEOG (1859F) . i s Acaitermpi [ ... F 1 oen [ 1 L 18 anin (el Doors § Tuey Cossi-
G, Hot hoiding: minimum of 80°C (14G0F) afier sooking/rapidre-healing ..o iione Actualtermpi .. ... I SO | R BENEER L]
D, Re-heating: To at least minimum ivemal cooking temperature within 2howrs ... Actual tempi [, ... T 1o | I PP NENEERR N P 2 sberaie | ?Z Menis Ec‘rﬂ s
a Pratection from Comaminaden by Posd Hendlers - — o,
o - ¢ o 000 %w\ (Crowyl - Owu’s’if 7 NG /b}{i%
A Washing hands thoroughly before and after hendiing 2 IR SRR R N )
B. Food handlers use proper utensils o minimize direct hand cortact with cooked of preparst fO08S .. o B _r_] D Q ANLA e TF T s d) £ o2 [|1 f ){lf L {;7
=
&, Bretection from Sdulterstion and Contamination
A, Separais rew foods from ready-to-gat foods during sierage Bt 1wy R L RLREETEETERTEEEEEE D B D
B. Maintaln separation of ready-to-sal foods from rew food preparafion e e T - R R R R T D B Q
. Congtant supply of hot and cold potable running water where EPDHGABIE L. e L D {3
0. Food protecied from poteriial contamination (8.4, food eovered, iabefied, off floor, snsereguard) L ... Q D [}
£. Chermicals/pesficidss to be storad separalely TOM IO .. ... oo L [] m
F. righ acid food stored/preparsd in corrosion resistant CORIBINGIS OF GQUIDFTIBNT ...ttt e i e aer e D D D
g, Pood Bafely Mensgement fresanserd
3. Tiehar - E {:j ﬁ
- - o’ /\.- B, L. 7
/S/Egasia:rﬁﬁ - - Signgiure ~ 7 Daiz
< . — 3 20 Al @MZ\ ¢ 7
N
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Food Premises inspection Report -

IR

ems Critical to Food Safety

Establishment no,

ﬁ‘is hment informaiion

Toshers

[-2an

M

Risk assessment calsgory

Health unitfdepartment

tres/disiviot

inspection tue date {dimvy) Be-inapacton date (@) 1

Qﬂ!@ﬁ!isiﬁ};@ﬁ R

Food safely strategy ) ] ) ) Sample aken - In compliznce
"] tood satety fraining {1 re-inepaciion Eﬁ complianca inspaction ] E;Afatef [ awab [ other - pot in compliance ?’iﬁesa_i_‘tems rsiated to foodborns Hinege and must receive
] eonsuitation (71 HACCP audi [T COP monitoring 1 ] food " ics M - ot observed immadiate atterdiond
i. HRefrigsrated and Frozen Storags of Hazardeus Food 11/ 5 . c H XK ftem no. Hem/comment cor?%gzﬁddam
£ Gk holing: 490 (A0°F) DPIBES . L. eoavu oot un s e Actual temp: [ . icr 1 4"&’“”5/1 L. % oL 0? ? —
5. Froezing: —1BOC {00F) 07 688 ..o reeuenennn e hen e acwalterp: TR (TR o ! O O AR e Tt A H6tRL Slem imb(_ Torenaid [V eh %0
. Freezing (before preparation and serving) )
#igh - Intendad 16 be consumed raw 10 —20°C (~49F) orlsss for 7 days ... ... Actualtempi{. ... Pl R 1L i b P i ‘?’giié“ ‘h? \fﬁf”}}k} {3{’3?{( ﬂ/ﬁ}}gﬂm ’f’ wa{fz?c‘lw%
) t 5500 (3195} of less for 18 howrs . ..., Actualtlemp [ ... ol oL I REEE L h 1‘_ E
D). Cooling: 60°C (140°F) to 209C (65°F} within 2 hours (@xchide iargs ouls of meal) ... Acwattermpi[. ... ol I O i ] é v mm Sttt
£, Cooling: 20°C (88°F) to 4°C {#0°F) within 4 hours (exclude largs cuis ofmast) ... ... Actualtempi[.. ... 1 1 11 ] U L
g
ophil iolding/Re-haati Hazsrdous Foad . , -
@ Cosking/tet Holding/Re-heating of Hazerdous Foo g 4?& Efmf( 'ﬂ‘s‘t“ f}}’} A in %W Avi /m@h % Y
@ Thermomelers used to verily food preparation and siorage 1 F 1= I R EETEEEREERREEEER R D E] @\ [.J.L
B. Therough cooking to minimum injsmal food temperatures for &t foast 15 seconds: ; FIE Ef‘f}’?\_ 5 M}/ ,{
\Whole Pouliry .. ... T TR Uy 2590 (1809F) ... Actualtempil..... 1 [ ...o. Tofon ] g % % i {"“{ B %(‘i £ ?} I :ﬁ‘“‘ v
Pouliry [ GrOURE BOURTY . .o vesene e 400 (1859F) - e crennn Aotugltempr ... 7 1 .ooons | ] b 57% 4l P @r;»_
) ; il
ok / POTK DIOGUCES © .o\ e e eese e ee e enaeerees THOC (ABOCE) e Actsl lempi ... Pl Tl 1 % {[]} % ﬁ?’?ﬂfm W% M?f) “4 {é
Groud Mt OIS P DOUHT) oo TIOG(1B0OF) .o Actaitempi .. ... Pl LI i g oy . Qr W_) i
FIGN + v e e e eeee e e e FOOC (1589F) .. e Aol tamp: [ 0. e 1 L.onn. B ENEREREN ﬁ'* %{’{”"“W ﬁ i % 4 < “}1
Oriber hazardous fo088 L. L vt TEOC{18B0F) ... Actual temp: { ¢ J‘ ) I “’."{j | P ] HEREEEN Cf ‘%m? N4
&, Hot holding: minimum of 6000 (140°F) efter cooking/rapid re-healing .o Actual temp: [ ¥ ‘f} i Lt T 1. 1 @ L] : .
0. Re-heating: To ai least mirimun interhal cooking temperaturs wihin 2hous ... Actusttemp:[..... Pl e L - U
&
3. Protecton Fom Comsmineiion by Food Hendiars b f"fﬂ @: . g ”‘Yi
‘ : (e i @;/ i TN Y
A, Washing hands thoroughly before i BREr NARGENG FO0T . 1t a e m B D :Er\ ﬂnv{ JT;{;?&/E]IU [ % {/ﬁ?’?}/}\ F7 -'{ %A 6
8. Food handiers use proper utensils o minimize dired hand contact with cooked orprepared 0008 ... ..o @ D [] Mw\h\b 64{MM /'J “h‘ é&fﬂ ﬁ LG@‘ J@" ﬁ
@ Brotection rom Adulierstion snd Comamination /q{ ﬁa/
| diaw N 4
A, Separaie raw foods fom ready-to-sat foods duiring S50rE08 AN RANRGHAG L. L0 or o n e E]J g ’ﬁhﬁt ﬁﬁ"[}mﬂif Aﬂ’{’ %’
B, MAsirisin separeion of ready-in-eat fonds from taw food pre SErAton SUMECES O WIBNBES, ... ... o i 4 Cﬁf‘h v \7,; ﬁ
{,{i Constasrt supsly of hot and ooid potable runving watsr whars BODUGEDIE Lot v et e 1 EJ m ﬁf 4 %FT} £y N L4l 5/}
%53 Food protecied from poterdal contamination (2.2, frond oovarad, labeled, o floon, SNEEZE QUATU) . ... o E G @ ?T“i ﬁ!as\;}
£ Chemicals/pesticides 1o be stored separaisly E e T KRR EEE R R t,;@ g m ;{ £
£ High acid food stored/prepared in corosion resisiant conlEINGTs OF SOUIBMSIIL L ..., ... o oo k L D i
B, Food Sefeny Mansgement ffessrvad)
& Oher h T A ] M
C{ﬁﬁ}ﬁq A ko 4 {/m_, ey - d«ﬁ s‘(%??f‘?{\ s e A 355,,@1 {4t L] s
Signature nf meeosioT T b \J Sigﬂaﬁug%gﬁiﬁuhﬁm St oo T ’ - Nate
i [ m /{37‘/’{& ;‘2‘7 o 0 M?
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Food Premises Inspection Report

—~ ltems Critical to Food Safety

Establishment information Establishment no. Risk assessment category | Health uniydepartment Area/district Inspection due date {dim/y} Re-inspection date (d/m/)
] N i -.—"—, i : . -
5%‘1 éff( ﬁ@/? ./}ﬂ/ff/l W @W 2|%.|0;8‘;toloi1 R A
Food safety stra:elgy ) ) . ) ) ) ) Sample taken C —in com pliance
{7 food safaty training [ re-inspeciion compliance inspaction [Jwater [ewan ] other X — not in compliance These ltems relsted to foedborne iliness and must rgeeive
[ consuftation [[] HACCP audit [] CCP monitoring [ food - ,i‘?e-; il Q&L H — not ebserved immediate attention!
i g E T T -
1. Refiigerated and Frozen Siorage of Hazardous Food v 3 mgf/ CJiHN [% ftem no. ltem/comment com%(i%en[gee%ate
. 51 Y
A. Cold holding: 4°C (40OF) OF ISS - 11+ v s seeeeeniatas et e e anane e Actuaitermpi [ .01 - ;;- o I I 1 e O - . A3 f
B. Freezing: —189C (09F) OF IS <.\ teeearercaannssstasan anse o n et ene e Actual temp: [ - Tt } T ] @ nERN ) A 1 Eﬁiwfl’lf}"ﬂ f:m %Mif i\ Cﬁblgff AR &’u/ C‘Q:n@é’
C. Freezing (before preparation and serving) RS P T )
Fish - Intended to be consumed raw 10 ~20°C {(—4°F) of less for 7 days . ........ Actual tempt . ... 1 [eeenas | ] % j % h’\ﬂ(\ﬂf‘j AL ’U"i Miﬁm :fﬁ(/ ﬁ.}f [_meﬁ/
10 -850C {-319F) of less for 15 hours ... Actusl tempt .. ... I beevens N P | \ Ui~ QQL o L
D. Cooling: 80°C (140°F) to 20°C (88°F) within 2 hours (exclude farge cuts of mealj ........ Actual temp: . ... T feonnn. 1 [, 1 1] ] s A T, &g - 7. A Lﬁ;(\
‘ { 7
E. Cooling: 20°C (B8°F) to 4°C {40°F) within 4 hours (exclude large cuts of meaf} . ......... Actualtempr [ ... 1 ..., | I (P 1 Ll D ;‘)é 405 ‘{ﬁ %WJJL 29 (/ﬂm(i‘,d. o Zﬂﬁ dfl"lfi ab p V- bx If‘ % ]W
2. Coo¥ingHot Holding/Re-heating of Hazardous Food : F&M /"17/
‘ _ , 4 g Dé i in Q)D
A. Therriometers used io varify food preparation and storage temperalires .. ..o. i oriiia i e tﬁ Ej D a}r F b ‘jﬁ 4 TN Zé'f‘
B. Thorough eooking to minimum internal food temperatures for at least 18 seconds:
WHOTE POURNY © .t oete s eeaeeneeee e naaes SPC180F) . Actual tempr [ ... | D TP | R A ] %} EE]] = W : .
POUHIY f QroUnd POUHTY . .« -« vev e eeeeanaenaeneneonnns 7496 (165°F) . ...vvnens Actualtemprf..... 1 [ ...... | ] %}’l . {';%W(( A St oo Vi Y il %
POrK | POk PrOGUCIS -+ -« cecana oo 719G (180°F) . ..o Actualtempi ..o ] [eone] [ ] E % ‘ P o s, M“"’“; mﬁt
Ground mest (afha’i‘.‘zarz POUY) - ot 719G (1609F) ... ..ovvvins Actual temp: {..... Fio.... | S U 1 (f{ Gy ‘ i b Tk Thida ‘
| R O PP FOOO (1589F) ... ooeiann Acalternp:{..... 1 {...... Fol..... 1 4O [ PD ML QMA ET/’vO‘La} ﬂ{ﬂ‘% h L‘“L :h“b)
Othier hazardous 0008 ... oovveieeeiiiivne i 740G (1859F) ... iv it Actualtemp: .. ... | I (PR | I ] D (] M ﬁﬂ ’h TS -
©. Hot haiding: minimum of 50°C {140°F) after coo'-cmg/rapld re-heating v ovree e Actuagitempi[..... | S PP 1T [ 1| L] L] - ‘ T N
D. Re-tisating: To at least minimum internal cooking temperature within 2hours ............ Actualterpi[. ... | I AR I e t | [ ] % f\[! I&M@h | M¥i+ in A #—,n& ,
3. Protection from Comamingtion by Food Handlers
A Washsng hands thoroughly before and afier handling 707 IR G R LT m @ D . N )
*B. Food handlers use proper Utensils to minimize direct hand contact with cooked or prepared FOOTS + e v e erree s e e e et annans EREEEN A:Ba %{'ﬂ, /EV’{/ m/\ }39}1( i5 C@Ym& i L@i’)’,”{;t TBB(!( 4,,01 .
1
4, Protéction from Aduleration and Contamination _ {l ; t o
A: Separate raw foods from ready-to-eat foods during storage and handling .. ... ..o ! D E 6 {}J &W{Z) ﬁ% m ﬁﬁ%
B. Maintain separation of ready-to-eat foods from raw food preparation SUaCeS OF UEBNSHS . out s cr i a i ninra s nr e !’:‘ D D
G. Constant supply of het and coid potable running water where applicable ... ..o e <] D E]
D. Food protectsd from potentiat contamination (e.g. food covered, labelled, off floor, sneeze Fu 18-t | U D D @
E. Chemicals/pesticides to be stored separately B 1ve e 1R o s« S S R IE D [f]
F. High acid food stored/prepared in corrosion resistant CONtAINErs Or BQUIPIMEME . ... ot iae et ata e s it ia sy s !E D D
5. Food Safsty Management {ressrved)
8. Gther B E D
Signa’{§e of ownerienmes— 77 Signature of Public Health trre-

e R
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Feod Premises Inspection Repori -

i

Items Critical o Food Safety

Risk assessment category

Hgr

Establishment information

Eusé '/pumlw Q@L!Z’Mg{jq[-

Establishment no.

Health unit/department

T frrt

gm%w?

Area/district

Inspection due data (dim/y)

Re-inspection date {dms}

1|1$0|I

quf Oﬁg! Z@IOI?"

ignature of owner/epgréit.

Food safety strategy Sample taken . .
. . e ] . ) € - in compliance
[} food safaty training [ re-inspection complianc inspection Clwater  [Jewab [ other X ~ not in comptiancs These items related to foodborne Hiness and must receive
] consuttation {7 HACCP audit ] cCP monitoring [] food [} ice M - pot observed immediate attention!
1. Refrigerated and Frozen Storege of Hazardeus Food _ o C K X %em no. ltern/comment Expected
. A | Af{» Q f! ¢ f,[ ? I ]C/ compliance date
A Cold hOMGINg: 495 (S09F) OFI8SS - .. ..o v et e e et ettt et ctual temp: AU (10 e ML 50 10 d 4 f/ J ) 3
B. Freezing: —18%C (09F) O 18SS .. .vuit ettt Actual temprt ]g a b ”'16j(‘/[ ---- 1A 101 0 D W?{ @%ﬁf@d m \AML N erilr ﬁ,ﬁté/
C. Ffe_ae;:jng {before preparation and serving) : .
Fish - ritended 1o be consumesd raw 10 —20°C (-4°F) or less for 7days ......... Actual temp: | ... I [ I I IREEERVREN| yi 1@ )@{,{’ 7 ‘1@?" W L{,{)‘!’ }){ 6,[@{\ @{, é’j){
_ to ~B5°C (~319F} or less for 15 hours . ... .. Actualternp:[..... I P 1 [-.... REERRVERER
D. Cooling: 60°C (140°F) 1o 20°C {88°F) within 2 hours {exciude large cufs of meat} ........ Actualtemp:[..... ] [:..... F oo, ] LA [ M@ J 1B7B 711/ 4 ﬁDor f M
E. Cogling: 20°C (B89F) o 49C {40°F) within 4 hours (exclude large cuts of meat) .......... Actual témp: [..... 1 1 1..... ' RE N -
 Gooling: 20°C (63°) 10 ¢ ) ¥ : _ Caroye 4l Aoril 12/07
2. Cooking/tot Holding/Me-heating of Hazardous Foad ¥ !
A, Thermomsters used o verify food preparation and StorBge EemMPeralUNES . ... ... . ittt it et e ia e ea s ccaaenenrneeaneeenns % l:j D
B. Thorough oooklng to minimum internal food temperatures for at least 15 seconds:
VWHOIZ POURIY « ++ s e e e 829C (180°F) ., \.nonen.. Actualtempi[.....] [ ...... 1 .o 11 L] []
Pouttry / Ground BOURTY v v e v eeoe e 785G (1659F) ... ........... Actualtempif.....] [ ...... 1 [.on.. T A A
Pork J Pork products ......veevs... e TIOC {(160°F) .............. Actual temp: ... | P | I 1| L % £
Ground mest (Ofhar F180 POUEY) « .o o e e 7AOC (1609F) . ... ooeee. .. Actualtempr] ... .. | | I 1L [}
FISI .+ v s et e e e 7O9C (15855 .. ............ Actual tempi{ . ... R G I o{one. L&t
Other hazardous 0085 « - «oovoveee e 749C (165°F) . .. nvnrvnn. Actualtemp: (0b* (1 1131 1..... il 00
C. Mot holding: minimum of 80°C (140°F) after cooking/rapid re-heating . ............oco.., Actualtemp: {..... | I N 1 f..... 11 A
b. Re-heating: To atleast minimum internal cooking temperature within 2 hours ............ Actual tempi f .. ... 1 1. | I IPUU 1) L] lZf 1
3. Protaction frem Contamination by Food Handlers i
A. Washing hands thoroughly before and afier handing 100d . ... . i i e e e ey G earararaan. D @ D
B. Foed handiers use proper utensils to minimize direct hiand contact with cooked or preparedfoods . ... .o i i i i i D iz m
4. Protection from Adulteration and Contamination
A. Separate raw foods from ready-to-eat foods during storage and handling ... ... .. e e EZ D B
B. Maimain separation of ready-to-sat foods from raw food preparation sufaces oruenslS ... . i i i i e e e aaa D D
. Constant supply of hot and coid potable running water Where appicable ... .. i i i i e e e E] D m
D. Food protscted from potential comamér_*saﬁon (e.q. food coverad, labelled, off floos, snesze guard) ........... e D E JZI
E.: Chernicals/pesticides fo be storad separately from iood ... et ii e e e J !Zl D D
F. High acid food stored/prepared in Comosion resistant Coniainers O BQU MBI . .. . i il it ittt e et e e @ D Q
5. Food Safety Manapement (reserved) ﬂ ﬂ
6. Other / P { ' S o
Sin T
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o i inisiry of Health rood Premises Inspection Heport - items Critical o Food Safety
' ﬁt@ﬁ@ znd Long-Term Care  Pubdic Maalth Branch &
Establishment Information Fiisk assegsment category | Mealth unl/depariment Areajdistrict _ Inspaciion due date (d/mA7 Re-inspection date d/mA)
Tl A Bium . /-vfzé-,-n‘ fi:oi%.,-,«-; o D;‘E“,\r&gc‘f .
Cocsncnrt BECDODO00T o L
Food safely sirategy Sample taken ] £ - in compliance
[ food satety training [} ve-inspeciion i comptiancs inspestion | [Jwater ) swab [ other ¥ ot in g;mp;gam@ These items related to foodborne diness and must receive
] sonsultation {71 HACCP audit (X COP monitoring ] food ] ice M - not abservad immadiate attention!
‘ e o e £ PR & ' - Expected
1. Rofrigoratsd snd Frozen Storsge of Hezerdous Food o 1 aG E;/ %ng E e ro, tam/comment o w“;%?w s date
A Cold holIng: 490 (A00F) OFIBES Lo ittt et e r s e e Agtal iem;:?)@.H 1 = -\-\»}-} 2 -‘fj’l =) O O
B Ereazing: ~ 1500 {0FF) 01 IBBS . 10\ errer et e et e e e e e e Actual tefnps {8 o [e27 ] B/ HERE
0. Freszing (before preparation and sendng) ) ) ]
Fizh - Infended to be consumed raw 102000 (4°F) orless far 7 days ......... Actsltermpri. o ] L. I I ERE AR
16 ~359C (-310F) of less for 15 hours L, ... Aotual temp: i ----- | T Fobeeo L g . " ) ) !
0. Codling: 8000 (140°F) o 20°C (88°F) within 2 howrs faxclide arge aula of meall ... ... Actusltempr. .. .. T [, | I A ] D L Q Q) 2l -C;)(?é) Hﬁ-m‘bi =0 S Yt s <:._,'"}‘ ;,L_; g;;cafg{'BC}} &
T T
£, Cooling: 20°0 [68°F) 1o 4°0 (40°F) within 4 hows {exclude larpe cufs of mesd) ... ... .. Actuaiempif.. ... | P 1 S L m

UC/’_} TR (R ) 11‘} ’ﬁ}nﬂ 0&24@5
Y Heene, TerS ooy = '_ﬂq:'

T

2, Caosking/tict Holding/Re-hesting of Hexsrdous Feod

. . [

A, Therrometers uead 1o verily food preparation and SIOMR0S IBIMPBTAIUIGE L (L. ...t it i i e st e 34( D L \
B, Thorough cooking 1o minimum internal food temperatures for ot least 15 ssconds: ' - ( ¥

SIS POUMIY oo 8250 (1B05F) ... ...... ... Actusltempi[. ... Pl R R L_:; Daj%"&’ = <zl ””“"Mr\ ke -

: - _ = | ol
Boultry [ ground POUBTY .. .00 ie e TAOC (1889F) ...l Agtusltempi{..... I AT B, Pl L C\i e M . -
. . [ 0T s ERITEG N A2 At k
Bork [ POM IOBUTIS vt FI0C (1E09F) ..o Actual tempi ] . .. ""jj Do T, ] g/ . ﬁ/ % ! 2o {“« < A
. N i . .
Croung mast RS BB DOUIEY) oo oe et FIOO (180F) .. .o ieiaan. Aoweltermp (FAET 101 1. T} f:__JF L - ] : - .
: 7 H TP — TE™ ; F o)
FIBH et e e TOOC (45507} ... e Actual temp; ¥? : ,%J [ 1 Il % LDﬁ/ {Q‘ R A Hewoos e a7
er NEZBGOUS T00US . vv et iaraeevrettiinneanees TASG (1659F) ... ... ... Achalemp {52 .o I il L : — ) o
] e T e s s He g
& Hot helding: ménimum of 80°C (140°F) after cocking/Tapid re-heating . .................. Acal temp: P57 LA 1o ! g Q N PZ S8 Ta b Al
- T : COOKi extur in2hows ... ... Aciuslterne ... ] [ ... fooo. g _ :
. Re-hesting: To at least minimum internal cooling temparaturs within 2 holrs 3 i 11 ] i £ Cep *{’@c&;;,.ﬂ/é e S !’/‘\
3 ProfecBon howm Comtaminstion by Food Hanglarn L ”,\‘\ . ; .
o PP VRPN G Ny \
A Washing hends thorsughly befors and afar handing 000 ... oo it e i e e e g :"{ T P2 4 Iiea e QL‘" ! L{
u ; repars T S I : "

B. Food handlers use proper wiensiis to minimize direct hand cortact with cook ed or preparad foo o {\\ L s %Fi . J‘_\\L\N Cj, P »

. 7
e or e N Gy el

£, Protection from Adullerstion and Contamination

L]

A. Sapsrate raw foods from ready-fo-cat foods dusing storages and handiing ... oo e e ey =R
8, Maintain separation of ready-iv-sat foods from raw food preparalion surfaces of ulen : L'-::J! Q
. Constam supply of hot and cold polabls running water whers apipficside ... ... L . e F_ L]_:_E« L__::

£ 5 d i [ B
. Food protecied from potential contamination {e.g. food coversd, Izbalied, off flatr SMBeZE QUEIG) . ... L. oo i g ‘rw—_-i =
£ Chemicals/pesticikiss to be stored separately fromifood .ol e e e e e :_ﬁ_‘ J E:"H"‘ F_A
£ High acid food storedipreparad in comosion resistant COMMEINGNS oF BAUDMEN ... ... i i R DR L

5, Pood Safety Hianagament {reservad) -
Signaturg of resemesimm ot Signaturs of Public Heaiihgfsspec‘m Diate

~




ot ™\ e et Ministry of Health
Ont‘aﬂQ and Long-‘l’erm Care Public Health B;ranch

Food Premlses Inspectien Report -

s FEER

items Critical to Food Safe

3, Protectlon from Cnntaminaﬂon by Food Handlers

A, Washing hands thorouehty before and aiter hanciimg food ...... ety
B. Food handiers use pfoper utens:ls to m:mm:ze‘ dlrect hand contacl wﬁh cooked or prepared foods . ....

4,  Protéction from Adutteraﬂéri and'Ccmamiﬁé‘th

A Separate raw foods from ready-to-eat Toods during storage and handing .. .. ....oo ool tl
B. Maintain SEparahon of readly-to-eat foods from raw food preparat;on sufacesorutensils .............
C. Constam supp!y of hot and cold potable running water wherg applicable ........coveivi il
D. Food protecied fromv-potential contamination {e.g. food covered, labelled, off ficor, sneeze guard) ... .. :
£ Chemlcais/pestlcudes o be siure:i separateiy BB s DO

=

X

Establishment information : : "] Establishment no. Risk assessment calegory Heaith* umtjdepartment Aréa/district Inspection due date {d/im/y) Re-inspection date (dinf)
Jorver (3(76 /redpemn JbHYy LrjeAalaoe,7i 1 o 1 1)
Food safety strategy Sample taken ' C - in compliance
£.] food safsty training El re-inspection IXcomplianoe inspaction [Cwater [ swab [ other ¥ -not in c%mphance These items related to foodborne illness and must receive
] consuttation. . 11 HACCP audit [] CCP monitoring {7 tood i ]ice N —not observed 1mmed:ate attentlon‘ _
1, ﬁe:f-ﬁg'era‘ted and Frozen S_toragé o_f.Hazar.d,egjé Food . ‘ 375@‘@( Ak % N | X ! ttemno. : !tem/comment i comEp)E(i%?gee%a
e PC, L, - - : - -
A. COld hOIdIng: 49C (409F) OFIBSS -+ -+~ << eeevereesseeeein e eecnnenieieees Actuattemp: [T7. 7] [4NIG | e ] SRR 7Z£f’ __
B. Freezing: ~18°C (@°F) or less .................... IR [ , Aol temp: (1B G L I ! 0| OLda m(’)]na{if' rﬁﬁﬁ/l}’ia& ‘é;/ 7£m7L
C. Freezing (before preparation and serving) ) . {
Fish- Entended 16 be consumed raw t0—20°C (~4%F) orfess for 7days ......... Actual temp: | ... I O | R T X 7 ﬁ! MZ‘D’ tf?ﬁ/u/é /// P
10 —35°C (-31°F) ot less for 15 hours ...... Actual temp | 1 F-..c o | R 1 1] [XJ ] 0 :
D. Coo!tng 60°C (1 400F} to 20‘30 {58"}‘-“) ‘within 2 hours (exclude Iarge cuts of meaU ........ Actual temp: {.(:fui-p | 1 1..... ] [E []
£, Cooling: 20°C (68°F) 10 4°C {40°F) wilhin 4 hours, {exclude large euts.of meat), . .. .. iese Actuattemp:{..... 1 [...... 1 f..... ] l:] [E [:}
2. Cocklng/Het Holding/Re-heating of Hazérdoiis Food 1
AThem‘ibmetersusedtoverifyfood'breparaﬁonandstcsrage:emperatures...- ..... O Y- SUPPUCHPR RSN [:] I:] @
B. Thorough cooksng 10 mmimum :nternal food temperatures for, at least 15 seconds
: ¢ L Astiial temp [«.:n. 1 §.-.... ] ..., ] [:] ]
Poutiry f ground poultry Ar;tual temp 1-.... 1 1.0 } ... 1 E] [:]
Pork / Pork prodiots .. ..................eei.s ST 1°C(160°F}...-. ...... . Acualtempil..... 1 feeel (o1 |1 [
G{amm(oﬂwmanpouw ................. T10C {160%FF .. ... ineinnn Actoal tempr { . ... | I ARERRR Poleod L] ]
Fish ...t B S URD ORI 709G (1589F) ... S Aotualfernp:[.... 0] [ ...... P 1| L L]
Other hazardous f00ds ©- .. vveeeeeeeeee e e, 745G (1659F) . .. ivnn. Actualtermp:i {v oo L everind Loenn. 1| O ]
C. Hot holding: minimum of 60°C (140°F) after cookmgiraptd re-heating ..i..iveien-s e Actual temnp: | ) mﬂw B T AP i Eg []
D. Re-heatzr;g To at least mirlirumm internal cocking te'ﬁparature wwthm 2hours ... .. Actuaftermp: ... ] 1 oo | I PR i ﬁ* ]
4 ]
% | 0|0
JL
[
%
L
U

o G

OoooooD (00 |00

£ ngh ac1c§ Food stored/prepared in mrrosmn resistant contajners or equlpment ......................

5. Food Safefy Management (reserve-d}

€. Other -

g [

(]
N

Signature of owner/operator

‘Signature of Public Health inspector

1141-84 {04/05) @ Queen's Printer for Oniaréd./éﬂw
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intstry of Hasgith

Food Premises inspection Report -

items Critical to Food Safely

7} Ontario

nd Long-Term Care

2ublic Heslth Branch

Esiahtishment information Establishment no. Fisk assessment category | Hesdth unitfdepariment Areafdisirict Inspecticn dus dats fdim/d) Re-inspaction date {dimyy . §
Ay /W m . - ~ i
2 e yr Yl v YL { " fk 1 43 i
Lhew: fggavar I VAL AW R R T R
Food safety siraiegy Shraple taken £ - in complisnce
[} focd safety oaining ] re-inspection B4 compiiznce nspections | [ Jwater [ Jowab [ other ¥ _ ant Eggizmégg%ﬁgg ‘thees Rtems relstsd io foodbormns liness and must recelve
[} consuttation [ HACCE audi [T Cop monitoring 1 tood El‘ Y ¥ - not observed immediate atiention!
‘U:’"“' = —
{. Refrigersized and Frozen Slorage of Hazerdous Food 3 €| 8 ¥ | Hemro lem/comment Expscied
Agtual temp: | ;ﬁ’( I ] ] & O g complence celo
A, Cold holding: 49C (A0PFJ OFIBEE ..o ivierivereeeermairen e et ene e USRI AT RS B ,, ; £
o 1 s . o7 c f
B, Freeing: —18°0 {0PF O IBES ... oiiir v vt iria e e Actusl temp: | E“(’ L B ; L [ 4’?* B{hﬂ{’ L ﬂ’}%t ’h{ :}'ﬁxljb 'ﬁ“b ﬁ’ﬁg‘f‘{ ; Nf%%fb i ﬂ! !6 -‘{’3
. . I
C. Freszing (before preparstion and serving) )
Fish - Infendad to be consurmed raw to ~20°C (—4°F) orless for 7 days ... ... Actual ternp [, .. ﬁ [ S Pl O O 5,5‘ \%kfﬁ“/ ﬁ x')@r ’L}x? Chmf ti s;%lf ’hf””‘?e"}
to ~350C {-319F) oF less for 15 hours ... ... Actus! temp: -fﬁ”ff“ ------ ] ob EERRRY(REN
D. Cogiing: 60°C {140°F) to 20°C (88°F) within 2 hours (exclude large cuts of meal} . ... Actual temp: {3@ ...... [ i E’ﬂ 1 O -%ﬁ ﬁB’U%{' ﬁVLMﬁg— (}Qﬁ’?’;‘;&é’?”i [\ﬁﬂ)’?‘)
E. Cooling; 200C {88°F) 0 4°C (40°F) within 4 hours (excluds large cuts of mea) .......... Actualtempr[ ... .. ] g ...... ol OB
2. CoclkingHot Haolding/Re-heating of Hazardous Foad
A. Themmomaters usad 1o verify food preparation and SI0fRGS IBMPBIAIUIES L ..ot ih bt niiii e @ B D
8. Thorough cooldng o minimum imsrmal food temparatures for al izast 15 seconds:
WWHOIE POUY -+ e e e ee e e e et e eeee s 829C (1809F) . ..vvenn . Actualtemp: .. ... TEo.. T L. 1L ]
Eouttry f GrOUNd POLKTY ..o eeee e ne e 759G (1859F) .o\ ir s Aciual tmpi .. ... 10, T ofe.. RERRENEEN
Porl /PO progUETS ..o vvirir e iiaaena e 700 (180°F} ...l Actualtempr..... 11 PRt | ] L] U
Ground msst (CRer FEn poliy) o e TGS 80%F) .. oo Actualtempi .. ... }A;e? ...... | 1 i
T P TOSO {1689F) ... .ol Actust temp: | . BE“"Z] ...... ol i % [
Cithier hezardous J0088 « o\ vr e st ie e TAOC (1659F) .o oveireinns Aciuaitermp [ L 1 .oones e PO O
. Hot helding: minimurm of 80°C (140°F) after cookingfrapid re-heating ... Actual tsmp: [{fZﬁ/E ... | i @ RN
1. Rie-heating: To atleast mirimum intemnal cocking lemperature within 2howrs ... .. Actal temp: (] [ ... Pl SRR
3. Drolosilen from Conteminstion by Food Handlers
A Wasting hands thorsughly before and affer handiing 000 .. ... i EE D D
B. Food haadiers use proper vlenails to minimize direct hand contact with cooked of prepared foods . ... e Eﬁ B D
&, Protection from Adulierstion end Comaminglion
A. Ssparaie raw foods from ready-to-sat foods during storage For et 1T 1ol 12> SO R LR R E} D D
B, Maintain separation of ready-io-eat foods from raw food preparation SUREEES Y LENSHS L .1 et e e e [Z D Q
C. Comstant supply of hot and cold petable running water whste applieable ... 55 m L
D. Food protected from potential cortamination {e.g. foed ggvered, labelisd, of fiotr, snesze o 1E:-17«) P Ej C] @
£. Cherricale/pasticides 10 be stored separately FOM 00T L ... .. o ot i % g F_C__
. High acid food stored/prepared in corrosion resistant containers of BOUEITIEIE +re it renans s e e st a i r i aa e i
5. Food Safety Bansgement reserved)
6. Other m D D B
Signaiure of owner/operator Signatdre of Prhlin Wasis fommmotes Date

/Iga\ B0

114454 (O405) © Quesn's Printer for Oniarb, 2008 THUG-4B20



Food Premises Inspection Report —~ items Critical to Fooo Saiely

Hinistry of Health
snd Long-Term Care  Public Health Branc
E'sfé_.blishment information Establishment no. Risk assessment category | Health unidepartment Area/district Inspaction due date (d/im/y} Re-inspaction date (d/mf)
Y Vil Db LA A 2000 L 1
Food safety strateqy Sampte taken C—i .
ST ) ) . . . : ~ i compliance i
] food %‘fety training {1 re-inspection E compliance Inspection [Jwater [ swap ) (] other ¥ - notin c%mplianee These items related {0 foodborne iliness and must receive
L] consuttation 71 HACCP audit ] cCP monitoring [] tood 1 W H — not ohserved immediate attention!
1. Refrigerated and Frozen Storage of Hazardous Feod C M X fem no. iiem/commmm' Expacted
Actual termp: { {w] 10 ! D E compliance date
A. Cotd holgING: 496 (409F) OTJBES . . ... v v ramnrmm e saraaenconeetsananonnncas Z;', s 4 f ;\),IH/\ .
i 3 . ki EP
B. Froezing: —189C {0%F) 0T IESS ..\ . urener et anasiinn i artinens et anaes Achual temp: Tﬁ’ggl [m’?‘{ 10 78t } HEEE BA : WLW 1‘°ﬂ jﬁf‘ﬂ{ &fﬁf(}’? / m"t'/ 2 BJ; ﬁﬁﬂ’
C. Freezing (before preparation and serving) ] — fl}}’s % % /\)(/\}* [
FFish - Intended to be consumed raw 10 -200C (—4°F) orless for 7 days ......... Actualtemp: [ ... It [ EREE 1O} Q}' [] fﬁff B %@ ﬂf\ i’? ; Muf{/ 47 - V‘h‘él!‘f"ﬁ Wuf“'f' u
] to 3500 (<31°F) o fess for 15 hours ... .. Actualtemp:f.....1 T...... | B R 1 U [] -
Cooing: 60°G (140°F) 0 i ' ply il dorutdd g o i)
D, Coaling: 80°C {140°F) to20°C (68°F) within 2 hours {exclude large outs of meal) ........ Actual temp: [ ... .. T [eeve-- b o{-.... 1| O ] VW5 W [}’Y‘ 4 M '/( D’b
E. Cogiing_: 20°C (689F) to 4°C (40°F) within 4 hours (exclude large cuts of meaf) ...... e-. Actualtemp:{..... 1 [oeei-t | 1 D [_j
2. Cooking/ot Holding/Re-heating of Hazardous Food
Al Thermometers used o verify food preparation and SOrage FMPETAIFES « ..o\t tae e e PP EXT I:l D
B, Thorough c:oomng to minimum intemal food temperatures for at least 15 seconds: -
WHOIE POBHIY « v e e eeeeeeeeaannn SR 829G (1B09F) ... ov e Actualtemp: [..... 1 [ ...... 1 e 1| O (]
Poultsy / Ground POUiIY . . ... ooueiiiiiiaia e ans 7400 (1659F) ..o iiiins Actualtempi{..... | B | PR 1O ]
POMK ) POTK PIOGUCTS « -« 11 e e e eaeessenee e eeen 749C (160°F) 1 vvvveeei s Actual temp:{..... ] [ .-o.-. ] Leees 1 U ]
Ground Meat (0816 h1 POUITY) .. +eereeeeeaaians 715G (1609F) < - vvenenennn Actual temp: [---.é,\l [oreens 1 L. U ]
R PP R FOOC (1B8F) v aveeeen s Actual temp: [ Fleoooo boboeid . L]
Other hazardous T0005 « - covva e et rnane e 745C (165°F) o oii s Actual temp: [, {g)i}v} [, | 1 | 3 [] .
C. Hot holding: minimurn of 60°C {140°F) after cooking/rapid re-heating .........oocoeeen e Actual temp: | | I ORI ] [----- i 1L
D. Re-heating: To at least mirimum internat cooking temperature within 2 HOUFS ..o o.ene Actualtempi{..... ][ % I VO 0
2, Protsction from Contaminstion by Food Handlers .
A. Washing hands thoroughly before and after handling food . .. ...l iont i e D [3 EE[
B. Food handlers use proper utensiis to minimize direct hand contact with cooked or prepared foods ..., R R EEER RS ﬁ_?{( D B
& Protection from Adulteration end Contamination X
A. Separate raw foods from ready-to-eat foods during storage and handling oo e PERTPI eeraerseanaea w RN
8. Maintzin separation of ready-to-eat foods from raw food preparation surfeces or UtenSils ... e e e @\ D B
C. Constant supply of hot and cold potable running water whers appliGabIE ... ... ouroie ittt HERE
D. Food protected from potential cortamination {e.g. food covered, labelled, offfioor, sneeze quard) . ... .o ﬁ D D
E£. Chemicals/pesticides to be stored separately fromfood ... ..o i i e rd D D
F. High acid food siored/prepared in corrosion resistant COMAINGETS OF BQUIDIMBAT Lo\ttt s e iere e s i s st rae E} D D
5. Food Safsty Management {reserved)
5. Other o
00Ut i
| N
Signature of ~ o Signature of Public Health Insp \ Date

o .. | - o Sl 12-0]

[T ————— . %
RN == trdar i i z 4,
1141-64 {04/05) © wpesTs Printer fur Ontario, 2004 . V TEIN4820



£

by~ Ministry of Health , Food Premises Inspection Report - [tems Critical to Food Safet
ntaﬂo and Long-Term Care  Public Health Branch
Establishment information Establishment no. Risk assesfsmam category | Health unit/department Area/district Inspection due date {d/m/y) Re-inspection date d/mA)
(":' . * H | B
Slerin_yunart Hah ity A 04200 00 01
Food safety stratégy mple taken 3 s
[ food safety training ] re-inspeciion [ compiiance inspsction Dwater  [Jswan [ other g_ ;‘;i’?ﬁfjﬁgﬁime These items related to foodboerne illiness and must receive
{7 consuitation [ HACCP audit 7] CCP monitoring |, L food @_&{Eﬁb“f? ‘rm &157,7?-/ N - niot observed immediste attention!
O Reﬁgemted and Frozen Storage of Hazardous Food lﬂLf’U . %1:1 [b‘; ﬁﬁ’/ é - N gj ftem no. liem/comment wm%;%%fg%ate
AQ) Cold holding: 40C (40PF) OF B85 - ... evee e imnre e eee e ae ey ‘ 5’ Actuat temp: [ 2 i (1% ] SHRY , ‘ . .
B.Freg'z,ing:—wGC(O“F)oriess..........v........‘.......,......,.:'.". %/h;ﬁtf:?f” Acmaitempgfg] dj{%l [E{ifi @ RS Iﬁ- mwm ?’HW’{MM&‘? ?Dﬂ@ Hf’ %{ﬁbﬁfﬂ?ﬁw
C. Freezing (before preparation and serving) i ‘W
Fizh - Intended 1o be consumed raw to —20°C (—4°F) orlessfor 7days ......... Actualtemp: [..... | I PPN | IS I ] % g %ﬁbbﬂmﬂ C’l’i\ﬁé‘» FJ{/E& ‘PM’l F}D M‘z}/{z
_ 10 —35°C (—31°F) or less for 15 hours ...... Actual termpr ... .. | B R | S IR 1 w\/ V( -
D. Cooling: 60°C (140°F) to 20°C (68°F) within 2 hours (exclude fargs cuts of meal) ........ Actual temp: . . ... T B 1O O h’Ml ﬁﬁ?m L/J PE'M?)‘\ 4 40? ] LWM/ e‘Hﬂm T3
E. Cooling: 20%C (B8°F) to 4°C (40°F) within 4 hours (exclude large outs of meal} .......... Actual temp: [ ..... | R S Fol--.-- 1] ] 7{/{}% Q£ A-i [‘[}“f‘ fb & M/ ﬁ—“{' E;m\ T&?Wfﬂﬂ ‘7?\’.24 e ﬁ?
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3. Protection from Cordamination by Food Handlers . 9‘&, 3
A. Washing hands thoroughly before and after handiing food . ... oo m §§ [j }# MW‘/ (N%n Mi%é L f}/ &jhd
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M) Protection from Adulierztion and Contaminati 3
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€. Constant supply of hot and cold potable running water where applicable ... D D [ﬂ ,]L}V Zh :
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E” Chemicals/pesticides 10 be SI0red SEPAMAIEly FOM f00 . .. ... .. vvvrteae e e eeieeeeeaeeumeetaaas e e e % HERN b Pt AN b }d m P{% ‘4{’
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