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{71 consultation 171 HACCP audit (3 cep manitoring 7] food ] tee N - not observed immediate attention!

1. Refﬁg,ergted and szen Storage of i-i_azérddus Ecod i A g o “(,_,( C | N X ftem no. lter/comment mm%g?%ee{éc
A Cold holding: 495 (A09F) OF IBSS ... .. ie ittt et e e Acﬁua!%emp{...gg.'] .....LP[L{_-C’T L1010 ﬁ[D r ﬂ (’A{c ;7 . (2/
B. Freezing: 182 (09F) OF IBSS ... .. t\ it ieiies it ea et e st et Actual temp T &Y 2B G [ ... VI O | O i zQ/( éi}f”? 2%} JCNTT
C. Freezing {before. preparation and serving) ’ N ﬂ & .

Fish™ Infehded to be ob‘hsur%leq)‘r‘f_;w 10 —20°C (~4°F) or less for 7 days ......... Actualtemp: [..... I e I PP RN [] 4| (e > = !/L /(1/” M;/,m Dé:\—f}
o ) to —3590 (—{310{-‘) or fess for 15, hours .. ... Actualternp:[.....] [...... | IS Pl L 2
D. Gooling: BOOC {140°F) to 20‘70 (680“) within 2 hours (exc.'ude fargecuisofmealy ........ Actualtemp:..... ] [...... I [-.... ] [:] [:] /&/éf'\{ &k @3’7 ﬂ{j‘g{\
E. quhng 20°C (68} to 49G- (409F) within 4 hours fekclude farge.cuts of meat). ... .. ... .. Actual temp: [.. .., 1 I...... 1 1..... 1 m D
il e : GV VoIS

2. Cooking/Hot Holding/Re-heating of Hazardous Féod : v

A. Thermometers used te verify food preparation and Storage tEIMPErateS .. vyt . . ittt e e oo ev e e jZf D {:3 - i | -
B. Thorough:cockiryg to minimumn mtemal food tem{.)eraiures for at least 15 geconds: cQ & - %‘{" h ﬁ%«? %@(}%M
Whole POty ............... i B2OC(1809F) ., ........,.., Actaltempi[.....] g % - =2
Poultry [ grotnd poulliy oL .o e e TAOG (1659F) .. i Actugl tempi [ ... | Q)/( /0 (‘2? ' (Jiﬁ-') e P
POt/ POMK PIOQUES ... ..o eeveeeee e 719G (160°F) ... Actualtemp:.....] % % U A e— M
G%'éﬂndrrieaz(qbﬂ‘xérﬂlanpajltzw...,......,..........._._‘_.?100(16€>°F) ............... Actuai temp:[..... i (_L; )LU ( )] 7C_“ '
FISR. .+ <ttt e e 709G (158%F) ... .....o.. Actualtemp:{..... ] L] (] M Cotipyea L"‘Q : =i /{\’% -
Other hazardous 10008 - ... ... ieee it it ennnann L 74OC (1659F) .. .uoe.s. .. Actual termp: f@igl I L] L] ﬂb P
C. Hot ho[chng ridimum of 80°C (140°F) after cockinigirapid re-heatinig oLl Actual temp! (Dz L] LK < < ‘f'
i hoUrs ... Actual ternp: [ ... .. Qﬁ-@ /Q M , —
D. R&heaﬁng To ai least m(mmum :ntema cookmg temperature W'thm 2 ours pi | ] [:] @l D ( K C Y, MSZ )
L1
RN
HRRN
L0
SN
o8
n
1]

5. Food Safety Hanagement (rese'ved)

6. Other '
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cal to Food Safely

mm L

Eﬂstabieahrrem informati Establish | Flisk assessmaent category | Mealth unit/denartment Area/district thagaction due date (dimAy) Re-inspaction date i)
el jos 22@.:#1@1‘:‘ H }% = o & . | g
021 [0 R el A
Fuod saiety strategy Sample taken £ — in comaiisncs
{1 tond safery training [ re-nspeciion complianes inspection | [Jwater [ swab [ other ¥ - not in compliance These items related to foodborne liiness and must recelve
{71 consultation ] HACCP audi COP monitoring ] food [ ke M - not observed immediate attention!
Befrigersted and Frozen Storags of Haesrdous Food ¢F H(/ C | M | X | jtsmno | lterafoomment ﬁf:gg%;ia ia
A Gl BOlNgT 400 (BETEY OF IBBE 1. ivrrer et e s ot e e e et e a s Actual temp: | . . L;f ----- PP NN AREERE u Jr
<L,
B. FraaIng: 1800 (0] 08 1085 © . n ettt et e e Acaemp: (GISF [... | AR ] E REN Q#D)' 7 &‘f“\ LA Ik é
C. Freaxing (before preparation and semving) H '\Q}
Fish - Intended to be consumed raw 10 ~20°C (—4°F) or less for 7days ......... Acwaltempri..... b [...... | (P 1L %\ N H"W GP e f‘ e i} (“Q "Mrm@ e
t0 ~35°C (~31°F) of less for 15 hours . ... .. Actusttemp: [ .. ... ol ol 1 O L ] jrC @& MQO//Q\
D. Cooling: 809C (140°F) to 20°C {BEOF) within 2 hours (axclude fargs cuts of mezl) ... .. Actuat temp: [ ... 1oL, R i O f\/ 74X
E. Cocling: 20°C {85°F) to 4°0 {40°F) within 4 hours (exclude large cuts of meat) . ......... Actual temp: [ . ... .. Pofeann. ] [ee.n. 1 1O ] l/ "%/UJ!’
Grﬁoﬁr’ el E55
Cooling/Hot HeldingRe-nesting of Hazardous Food ‘
A, Thermomelers ussed o verily food proparalion and SIomage IomMPaIEIUISE . . ... ittt it et e ar et ianscai i ennns Ej ] E .{ f ) 5 ]
8. Thorough cooking to minkmum internal food termperatures for al least 15 seconds: /j’ m 14 ‘l{ﬁjv_y 4'_?—}4(
VOIS POUIFY - oo oo 825C (1809F) «o oo Actualternp [.....] [ ...... Vi ] % AR R e oo mﬁ? 4 w
T Peully /gound BOUERY Lo e as TAOC{i85°F) ... ... ... Agtualtemp:[..... B, P oI..... ] % D L},ﬁ Y _C{, O‘:l‘:xh(—“
P07 | PO PrOGUGIS ... oot TI9C (180°F) ..., Actugltempr[.....1 T ...... I ! g amul ‘ L0y L0 L ety @pf
Ground et (D8 B POUBY) oo T4C (1609F) ..o v Actuatiempi[..... ] [ ...... I i g NP M Qﬁf}ra)
B - T TOOO (1BEOT) ..., ... Actaltempr [ ... .. Vi Pl I % % % L ,u £ f\
Ofer Razardous 1685 . ..o ov e 740G (165%F) ... ...l Actuatiemp: [, o oA oo T L. 1 X ﬁH —;Af\
; by £ ‘"“@‘E-} Aemt
€. Hot holding: minimum of 80°C (140°F) after cooking/rapid re-Reating .. .........o..ee... Actual temp: {E/@] A S 1 Leeens 1 % L)1 B D PO 2
D.-FAe-heeting: To at least mintmum kdemal cooking temperetre within 2 hours . ........... Actuattempi]..... N R 1 1..... 1 Lﬁ L
j - v ]
Proteciion from Conteminstion by Food Hendlsrs ﬁ,/r Y ; ‘ Jri-ﬁ CCL
o ®IiOolo I A } ?JE:/ & 4@
A, Washing hands thoroughly Bafore and aler Ranoing 1000 . ... L i i e e e e e
8. Food handiers uss props? wensils to minimize direct hand contact with cooked arprepared oods ... . i i i ieanas ’X D B %4%{—‘ M CP{\T‘;’O o F‘\Q/(—%
Protestion from Adulleralion and Contaminetion Q//‘ a@ —
A. Ssparate raw foods Fom rsady-iv-eatfesds during storags and handling .. ... o A ‘/ - S - v LA 62”50"5’
8. Mainiain separation of ready-to-est foods from raw 1000 preparation SUMECES or LIENEIE L .. .. . i i i e it m m 9 C}/ 35”6, ‘}
: hot ing water wi icabl RN f—”7/‘ a
{. Constant supply of hot and cold potabie running waler whiere anplioal e ... i i i i e
0. Food protectsd from potential comtamination (e.g. food covered, laballed, off floor, sneeze QUAIT) ... .o it i i e Q m [E
E. Chemicais/pesticides 10 be slored separately from 008 . . .. i i ettt e e e e et e e e @ D m
F. High acid food storediprepared in comosion resisliant contaliers OF BOUIDMIONl ... i e e E D D
Food Sxfety Manzgement {reserved)
Other B D D
Signature of ownerfoparalar T 7 = B
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Health unitdeparimsnt

SOHUY

Establishmen

Hisk assessment category

m

Estebiishment Information

R
Newww 5 Restanass T

Arsa/disirict

inspaction due date (d/mYy)

(21102020

E

Re-inspaciion daie (i)

VX Ve

L

. i i ! ] | {
Food safety stralsgy Sample tzken -~
A . , e . - C - in compliance
[ ] tood satsty waining 7] rednspsciion EKC%’JFF‘:DN%% inspection Al water Clewanr ] ather § - Bat Eg;:;%mipﬁgﬁ@g These items refated to foodbors iliness and must recelvs
[ consultation ] HACCP audit (1 GCP moniiofing [ ood 1 ice # - not observad immediate attentlon!
{. Belrigereted end Frozen Storags of Hezsrdous Pood ‘:1",9& 4. 2 #{/ % é é ftem no. ltem/comment mm%ﬁﬁﬁ%&%@
A, Cold holding: 490 [0PF) 0P 1885 . L. ...ttt e e e Actualtemprf. ... ) b N ] i )
B. Freazing: —TB0C f0OF) OFIEBS . .« o0\ ieirrrense e on e aaain et Actual temp: 707 .‘."“] [ i, £ I NN Q@] erss OoerLosten Vg \LU"‘—"*‘%‘“ 2o Ocr 0G
C. Freezing (before preparation and serving) . i C Twe -
Fish - Intanded to bs consumed raw 30 —2090 (~49F) or lessfor 7 days ......... Actualtempr{..... Pl I Lo VO > EQL“Q wRres  \NOwaTine THO MinoTer]
t0 —350C (-319F) of less for 15 hours . ..... Actual temp ... .. | f I P SRR
D. Cooling: B6°C- (140°F) 1o 20°C (68°F) within 2 hours (excluds large cuts of meal) ........ Actwaltempf..... ] Leovei] fonn-. p O]
E. Cooling: 209G (889F) to 4°C (40°F) within 4 hours (exclude farge cuts of meal) ........ .. Actualtemp:{. .. .. ] [ 1 [eeens y i d
2. Cocking/Set Holding/Re-heating of Hezardous Food
A Thermometars usad ta verlly food preparation and Siorage TBMPEFAIURES . .. ... . L.t i e D D D
B. Thorough oooking to minimum internal food temperatures for at least 15 ssconds:
VROIE POURIY + v v ee e e et e et B2OC (180°F) ... ... Actuat temp: ... .. T Ceeen 1 Deeens RN EEEEEN
C Poulry/ growmnd BOUY L. TAOG{I8B%F) ... Actwaltemp ..., | I NP | I IO REEERERRE
Pork [ Pork prodtts Lo e 710G (180°F) ... Aowatternpr ... .. | I R | I 1 HEREEEE
Croundmesi Fhar PN DoY) oo FICCL8Ch ... Actuaitemprf. . ... | T | i D D ’:]
FISM Lottt TORC (1889F) ... ... Actuattenm ... .. | I PP [ P ] RN RN
Ciher hazardous 10005 . .t TEOG{IB5F) ... Actuattempr[..... 1 [ ...... I ) L] il
C. Hot holding: minimom of 8090 (1409 after cookingfrapid re-heating . ... ... .. Actugitempr [ .. ... | S 1 [..... ] D D D
[3. Be-heating: To &t least mirdmum intemial cooking termperature witlhin 2 howrs ... .. .. Actheattempi .. ... | S P 1 F..... i O D N
3. Protestion from Contamingtion by Food Handlsrs
A VWashing hands tharoughiy Defore and BRET HEATERG F00H .- .1.. ... v\t e sttt te sttt et e e HENERN
B. Food handiers uss propst ulensils to minimize direct hand contact with coosked orpreparsdfoods ... {] m []
4. Protection from Adulisretion end Contaminalion
A, Separate raw foods from ready-to-eai foods during storage and handling . .. ... ... L D D D
&, Malnisin ssparafion of ready-lo-2at foods from raw food preparation surfaces orutenslls ... oL e D D D
¢, Constant sunply of hot and cold potable renningwaterwhersapplicable ... .. E] D E}
D. Food protected from potential cortarmination {2.g. food covered, labelied, off fidor, sneezs guaid) ... ... vl e B [j G
£. Chemicals/pesticides to be stored ST ATElY TTOM F000 L L it it e e G D D
F. High acid food stored/prepared in corrosion resistant comainers of eQUIDMENT ... ... il E] E G
& Food Safsty HMansgemsnt (reserved)
6. Other HEEEREE
/ /
Signature of ownerfeperator Sigt Data
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items Critical to Food sarety

Esﬁabitshmem information Establishment no. Risk assessment category | Health unit/department Area/district Inspection due date {@/m/y) Re-nspsciion date {d/md)
!i o (PN, 4 ; 2.ty O
| |Feescu Ruen m S DHY SRR S R R B
Food safety strategy , Sample taken C-i
L ) . . 3 - in compliance . . ,
[ food safety raining [ re-inspection [Eccmﬂhame inspection IE water [ swab [ other ¥ —notin cg,;mp!lanae These iterns related to foodborne liiness and must receivs
[T} consutiation {1 HACCP audit [1 CCP monitoring {7 food [Jice # -~ not obsarved immediate atiention!
‘ : Expected
1. Refrigerated and Frozen Storage of Hazardous Food ?%— b’ j-';)( C H X ltem no. ltem/comment compliance date
A Cold holging: 495 (409F) OF 685 « «. . 1+ oo ettt ee e e e e e Actual temp: [ i el S e , _
B. Freazing: —189C (09F) OF 1888 -+~ +\e e e ee e e e e et e e Actual temp: ['-i‘? °§/ [‘t’ 4 7& {'] O 00101 Ly |Aciusr Temedam W 6 B8N
C. Freezing (before preparation and serving) ; }
Fish - Intended to bé consumed raw to ~20°C (—49F) or less for 7days ......... Actualtempr [..... | I RTER [ V| OIE O Courtren Coomen, FM m & clo“’r"”
to -850 (-319F) of less for 16 hours ..., Actualtempi[..... 1 [ | PP AR +0 2 <,
D. Cooling: B0°C-{(140°F) to 20°C (68°F) within 2 hours (exclude farge cuts of mead) ... ... Acwaltempi (... 1 Leooooo] [oonn 1o gg 0 Y in [GatHed | AdD RS0
£. °C (88°F) to 4°C (40° lude large cuts of meat) . ......... ¥ S SUVUUE N SURURS S SRR : . -
Cooling: 20°C (58°F) to 4°C (40°F) within 4 hours (exclude large cuts of mea) .- Acilial temp: | 1 P VA I Disras Poop { e Prenosr #
2. mkingﬁ%‘t Heidingfﬁe-eheatmg of erdaus Food
A Thermometers used to verify fobd preparatxon and storage temPeratlres . ... i it e r T e e ] E] D s ¢ )
8. Thorough cooking to minimum ntemnal food temperatures for at least 15 seconds: ) @Zﬁﬂ_ g-“&( Qscm - - 2 EN oI | A S § & él
WHOIE POURIY « 1 v v e e e deeseaieee e eeneericeainees 829C (180°F) .o vaeannnnn Actual temp: {..... I TR b e g e w ’ I
PoUHry f Ground POURTY « -/ oo v v e v e e e aaeeaeiaeranees 7400 (1659F) o .o Actuat temp: [ ... .. 10 | B PP PO Wﬁt{é S PN 9.4 (
POFK [ POMK PIOGUCIS -+« oo eeeeaaienenees 719G (1809F) - . -been Actualtermg ... 1 [ .ooen ] e 1| Ll % g
Gmund;reai (omarmanpmi.‘zjd .......................... TIOC (1B0F) ...t Actualtemp:{... .. | I T | R 1 [[:]] slin [ G U AL AT OGS QOD < SHgoio &
[ FOOG (158%F) ...l Actualtemp: { ... .. Flo... I [ i
Other ha.zardous (oo - S [ . T4PC (365°F) L. Actualtemp: [ ... .. 1 0. ] o[- R EERN L] Moser? ( Mo~ AROUE Cosoriert )
C. Hot holding: minimurm of 60°C {1£0°F) after cooking/rapid re-heating ..............50.... Actualternp:[.....1 [ ...... | S P 111 g:ig N
D. Re-heating: To at least minimum internal cooking temperature within 2hours ............ Actualtermp: [ ... .. ) I | I R ! oo ﬁ?(ﬁ@;& on Cosrert AT ¥ ¢ ol les 5 ,/
3. Protection from Contamination by Food Handiers R )
nRRnREn (,; et ST e 4t
A Washing hands thoroughly before and after handling food ... ... .o i e Ny )
B. Food handlers use proper uiensils to minimize direct hand contact with cooked or preparedfoods .. ... i D {] [:]
4. Protection from Adulteration and Contamination
A Separate raw foods from ready-fo-gat foods during storage FT s Tt 1T T N D D D
B. Maintain separation of ready-to-eat foods from raw food preparation surfaces or 7= 1 1= - NN PR [j E} B
C. Constant stipply of hot and cold potable running water where applicable . ... oo i HEREEEE
P, Food protected from potential contamination {g.q. food covered, labelled, off floor, sneeze guard) . ... [:] [3 G
E. Chemicals/pesticides {0 be stored separately from 000 .. .. i i e e m D D
F. High acid food stored/prepared in corrosion resistant containers or BQUIPMENT . . ... .. i it i e [:] D D
5. Food Safety Management {resarvad)
6. Other B D D
Signature of owner/eperator - ectP Date Z 3 é
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items Critical

e Food Saf

£

%”ﬁ

Risk assaessment category

/th & fF

Estabfishment informstion Establishment na,.

Gogour's Lodo@

Health unit/department

S 0Fersy v Disrecr

Area/district

Inspection dus date {d/m/s

i|7|}p CD?CDtéi C b

Re-inspsetion date {d/mé4g

S

Food safety strategy Sample taken - .
e . . o § . € - in compliance
L food safety training L] re-inepaction [ sompliance inspection | [Jwater L] swab [ other ¥ et in c%mpa!ian@e Thess ltems related o foodborne Hiness and must recelve
[ consuttation €] HACCP audit "] cCP monttoring [} tood 7] ics # — not oheerved immediate altention!
1. Hefvigerated and Frozen Slorage of Hazsrdous Food LW ¥ lemno Stam/commant Expecied
Y ci 7.0 , e ” somoliance dale
A, Coid halging: 496 (A05F) 081895 . ... 1t e Actual ternp: Bl 348 (... ] ﬂ‘/ 1L
B, Froozing —18%0 (0081 0F I888 ... o\ ittt et Actuabternp: [0 ] [..e&0) ..., i “EENEEN
C. Freszing (before preparation and seiving) o
Figh - nendad 1o be consumed raw 85 -2000 (-45F) or less for V days ... ... .. AC&-’%‘ tempr ... | o e A A1 coamn, =3 TTERE eyt vy £L71 o &)
10 ~E30C (319F) of less for 15 hours .. ... Actaltempi | ... .. I T 0. AR ARN -
D. Cosiing: BO°C {140°F) io 20°C (B55F) within 2 hours {exciude ferge cufs of meall ... ... Actusi temp: 1. .. 1o Voo, i O LY ;.ngz_w D Qx\,\p =
E. Cooling: 20°C {65%F) {o 4°0 (40°F) within 4 hours (exciude large auds ofmsat) .......... Actuatlemp: [ ..., - SV T EREERPZEN C—«,
2.  Gockingist Haelding/Re-heating of Huzardous Food O \f I Q _‘}
A Thermometars used to verily food preparation and stor ag B L =N E}/ D [] 20 et ﬁlﬁu == Wh’ =%
8. Thorough cocking 1o minknum intermnal fond temperatures for 2t least 15 ssconds: ; . - + i
WHOIE POLHTY ... oo oo 8290 (180°F) .............. Actualtempr [ ] ... N SURUR IS RIS NG R S Qo de. “;t% TS
Poltry / Greund BOUKTY .o o veee s e es e 7400 (1859F) .o Aomalemp . ] § ..., 1 1l O O et ' —_—
Pk | PO PEOdUSES e es e 718G {1809F) . ... Actual tempi ] ... .. P Pl L B O cEe 15 She QD Qe
Ground mast (FEr BT BOUEY e 719G (180°F) oo Acualterpi[. ... ] [ .ov... [ ERREP4EN N s cr A R
FIBR o+t FOOC (1529F) ..ol Acial temp: [ ... .. 10, 1 1. ] [D] = g C D S
Cherhazardous fo0dS . L FEOC (188°F) ... ... L., Actselternm { ..., | I | i f 3 _ —]
£, Hot halding: minimum of 83°0 {148°F) sfier cocking/rapid re-heating ......... ... .. ... Actualtemoi]. .. .. FI T ..., 1§ OO L ] Yor=o \ D, [\-m(.l‘ efs M Q:"*% 4
D. Re-heating: To &t least minimum intemnal cosking temperature within 2hours ... ... Actualiema .. ... FI | I AT ] E] Q/ G \2 < C Q (_i
: W& W gl -
3. Protection rom Contemination by Food Handlers (-\,(" & QA <{! 3
_, . R re E
A. Washing hands Horoughly Dofe 2nd 8527 BANGERG 1000+« .« o\ evneen oo et LA 0O capeche L e ety )
- ape “‘3 -
8. Food handiers uss propsr wisnsils to minimize direct hand contact with oooked or prepared 10008 ... .. it i e Lu D D (A_( 4
¥ e n e e redocle
+ ¥ =
4, Protection from Adulierelion and Centaminstion ‘ . .
A. Separate raw foods Fom ready-io-eat foods QURNG SIOMBGS 808 BENGING « - oo vt e et Do (\X‘”ﬂ" heoi Pocde q : e 41&"’“ LI =
B, Mainizin separation of readyio-sat Toods Fom raw fo0d Creparaton sUMaces G LenslS . . .o e [2/ B D “\f_ ( ' N ’.H\ ([
% 19 = A& P ] ..
. Constant supply of hot and cold potable running waler where apnlicable . L e ,_E_':f// Q B 3 i 2 “"L’Ké"—m“ LA -
D, Foodd protecied from polentis! contamination (2.9, food coverad, ishefled, ofi fioor, snseze guard) ... . L L ; a
E. Chemicals/pesticiies 10 be storad soparalely Som 000 L L Lo e E/ il g
7. High aid food stored/prepersd it norrosion resisiant coniaingrs or egquipment .. ... ... DR E Q i__J
4. Fond Sefety Menegement (ressrved)
6. Giher m D Ej
Signature of cwner/opsrator o T s Sionature of Public Hea™ - Batn
T S ShF S = — .
s (}'1 Y/ . /
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items Critic

altoFoad S

Establishment information fatablishment ne. Risk sssessment cetegory | Health univdepariment

Areafdistrict

ingpection dus date {diny)

-

Fa-ingpaciion dete (dinfd)

(h v[g&f’ [f’&;ij/‘a z'ér /Lf/(c;‘ﬁk SO S0 1Se 6 b L Lot
wod safely swaleny Sethple taken oo .
) . . -~ i compilancs
F:E food safety training [:} re-inspection E]/Gomp?iaﬂce inspection | [Jwaer [ ewab L] cther ¥ — nel ins ép@fmpgggﬁgg Thess lems related to foodbomne Hiness and must resstvs
[ consukation 1 #ACCP audi [} CCF monitoring 7] tead 3ies % — not observed irmrnediate attentiont
9. Refrigerated and Frozen Storege of Hezardous Food C] @ o " /;;; C“ CU N ¥ emao Htam/comment o:rffi;ii:céa‘?e
A, Cold holding: 49C {B0PF) OF 1888 . .. 1\ eeeenceeenaieese e e ean e e sr e rnenees Acual temp: [ 1. . - . ¢ LA PO T f A s ey e
B, Frossing: ~180C {0F) 0T B85 o0\ttt cam e e ettt e et Actual tempf= <. &/ A% S GORY i OO LT A J ( { Ao _ ANU?—&’@ Mgt i{% 7 92 Ji;é
C. Freszing (before preparation and serving} . r 7l L
Fish - intended 1o be consumead raw 10 ~20°C (—49F) or less for 7 days . ........ Actualtemai L. | I R i 10 % 1 AL i e /Q{Z’LQL’}
1o 8500 (<31°F) of less for 15 hours ... Acwaltempi [, I AR Pl RN i 1
D. Cosling: 80°C (140°F) to 20°C (689F) within 2 hours (exciuds large cuts of meal) ........ Actuatismp[. ... . ol ' L % 1 5 S S o Kooy = 22— ,L{,:?/t
£, Cosfing: 20°C {88°F) 1o 4°C (40°F) within 4 hours {exclude large cuts of meal) .......... Aciualtsmpi[..... | I N P i D ]:] J
o 3 z @/
2. CoskingMet HoldingMe-hasting of Hazerdous Food il
A Thermomaters used io verify food praparafion and storags t—ﬂmperamms ............................................................ E/ D D
B. Thorough cooking to minimum internal food temperatures for at least 15 seconds:
WREIE POMIIY oottt 829G (180°F) .. .iviaeen Actual termpr {... .. [ Pl ] NERVIREE
Prutiry / round POUBY ... .o e TAO0 (1E5°F) ..o Acwaltempi [ ... | S B [ T NN L]
Pork /POt proditis ..o e e on TIPC{I80F) .. o et Actuattermpr [ ... | I I P 1 L] @ L]
Cround mest folsr s pouly) - v e TG (80PF) Actuaitempr[..... I Vol ] L] L]
FISH v e e e 7OOC (458%F) . oeenrnnn Actualtemps[..... ] { oo | EERRIR N
CHher REZETOUB TO0US -t v et e e e et 749G [(TE50F) ..., Actualtermpr ... .. Pl | I AR i Oy
C. Hot holding: minkmum of 60°C (14007} after cookingfrapid re-heating ..o veeess Actaltemg . ..., | I | I AP i m ] B
£, Ra-heating: 7o at least minimurm intemal cooking temparaturs within 2howrs ..., Actualtempi{. ... b Pl v [ E L]
3. Protectien rom Contaming@ion by Foed Handlerg
A VWashing hands thoroughty before and after handling T v 2P R D E B
8. Food handlers use proper Wtensils to minimize direct hand contact with cooked or presarsd Io0UE .. ureieii e E Ej D
5. Protection from Adulterstion and Contamination ]
A Saperate raw foods from ready-to-2at foods during storage and handiing ... E:] D %
B, Maintain separation of ready-to-eat foods from raw foed praparation SUMBOEs O LEENSHE L ...ttt iier s et e )Zj D
. Constant supply of hot and colg potabls rusning water where applicable ... o o ,Ef [:] D
D. Food proiected from potential contamination {e.g. food covered, labelied, off ficor, sniseze QUETE) . ... ..o i e Z m i-_—i
E. Chemicals/pasticides to be stored separataly from 1o0d .. .. oL o JZ] G D
F. High acid food siored/prepared in corrosicn resistant CONtAINGIS OF @QUIBMSMIL ... iiu o JZ] B D
8. Food "wicty Management (reserved)
6 o T O
Sian: . of ownsHaparaior [signature af P ... . Date

G~

e

s



. emrp e ane  ao: = = g B g % G zaw B, B 1 D oo By g
) Ontaric  Wrisiy of Heat o Food Premises inspection Report — ltems Critical 1o Food Safety
} Ontano  ena Long-Term Care  Public Hesith Branch
Efgaiggnfﬂeg inforrpagon 'y 5 Estabiishment no. | Risk assessment caiegory | Heatth unit/depenment Areg/district inspaction dus date (@) He-lnspaction date (d/imAy) }
SR s Qﬁ"ﬁ/ S ,
20> <7 : (& /3 S HeA ) |
PMARD | SieS £5T - L /4 .45 /;éiwg&%@l@ R VU A R N
Food safety sirategy Sample laken £ _in compilance
[ food safsiy training [ re-nspaction fixtompliznce inspsction | [Jwaer [ Jswab [ other % . ot gégé%mpﬁaﬁ@@ These ilems related io fooghome iliness and must recsive
™ consuitation CUHAGOR audit P G0P mondoring [ toed ics B - not shasrved immaeadiste stiention?
1. Raeirigoreted end Frozen Slorege of Hazsrdous Pood - o o c i X em no, ftemfcommant r;c'ﬂi_;“'%i?ae?z‘cé;&:i%
. Cold holding, 4°C (40°F) or tesl VAL K, 2 UM SESSERT. MILIK. ... Asalempi i) Cr (A% (#LG) [ O L E / s Tire ARPEEET IS ST ibe AT
B. Freezing{_180C JOPE) 0F 1888 ... ... A A0S TELE . e Actual tergHH] Foo... fr... VO OB mrine for  — /590 zre  dovcg
C. Fraezing (before preparation and sanving)
Fish - iniended ic be consurmad raw w200 (4R orless for 7days ... .. ... Actual temp: Baeene Pl Pl ] El &Z/ L I . : -
to 359G (—315F) of lees for 1S hours ... ... Actusitempr [..... I P Pl NN ARE 7/ #- ot M@ WONE Sevrm Ssucs #AD
D. Cooling: 60°C (140°F) to 20°C (58°F) within 2 howrs (sxcluds large cuts of meat) ... Actsal temp: [ ... .. Tolevenn. ol VPO :;’_»juepg Exc<  Fra é-;—j,af Y el PERS 7 =y
E. Coofing: 20°C (85°F) to 4°C (409F) within 4 hows (exclude larga cuis of meat) . ......... Aciusltempi [, ... 1 ..., I [..... 1 i L @/ 1 5 e p G ST EGIR P A G A TR
' AFE /LA NI DA - (Opd  TE REeg
: . -
2. Cocling/Met Holding/Tie-hesting of Hezardous Food NEE Rl CERATED 2 Frer® ©LENIAE .
A, Thermomstars used fo verity Tood preparation and StOrage IBMPEIAIUTSSE . o . 01 ittt o i et et ey it ey iE/ D D
B. Thorough cooking to minirmuem internal food temperstures for ot east 15 seconds: Ol O - >
) . ;1 i S N S | i — - o
Whole Poulry ... 820&_3 (18097} .. ... Actuaifserr‘p { P i ! aliniin /yf/j—/ﬁ%gﬁog@ z ﬁﬂy/? ¢ PO A e &
Ty 50 A 1 1 VIV I SRR B S 77 : : . : .
Poultry [ ground 2ouliry ..o i e FAOS(1859F) .. ..ot Agtual temp: | 11 T 1 sliciln AR ol e S A Sra Uit MM ESNLOED
POt/ Porl BrOtctE .ottt e FIOC{I800F) ... ..l zf‘cf:ual mmm ... I | P 1 Olm g o og 7o _7_—{24 /%‘?’2‘?’ D L P S o N BT
Cround mast {O0ar e GOUI L e s ?;;C (?%:ﬁ .............. zcma: fj'@mil‘i E ----- ; Ii ------ z § ----- i 0 Ef 0 T il & 4 2, g eSS 2D
BB vt e FOOL (IBEOF} ..o ctual emp ... .. [ Poio. - ; Lc Frn e e ;
. " S EGAE NT SACTER W b (IT5ea T
Other REZETIOUS 5005 + v v vvv e e ererrrrereeseeranss 749C (1859F) ... ... oo, Actualtermps [ ... 1 [ ... Pt ERERE SRR ce
C. Hot holding: mintmum of G00C (1405F) afer cooking/ranid re-healing . oovvivvireiinnns Acuattemo .. ...} [ Pt HE NIRRT SRl
D Re-hesting: To 2t least minkmuen intemal conking temperaturs within 2 hours .25 H/AS .. Achmaltemp: [ LA 904 ... PoLoooo A EEREEEY. =
s "y SHOeL - B
3. Protection from Contaminetion by Pood Handiars o oj o /‘! & . &/é‘/ gai/NG ‘ﬁ e /’;‘
e ‘ Ol et L AFeBF J1a0ipny’ 7AW
A, Washing hands thoroughly bafore and after handing 00 . e e e : - Q/ H D (BS DPES Al ﬁ@,@ »
B. Food handlers use proper uiensis 16 minkize direct hand contact with cooked orpreparsd fonds ... Q E] B \//7 z_f G i N D -»/ YTy .%/]
4, Frotsciion from Adulterstion end Contamingtion
A. Separate raw foods from ready-to-eat foods durng stomage and NangIng . .. oo e e e E n Q
B. Maintzin senaration of ready-to-eat foods from raw food preparation sufaces or LIaNSES ... ... i i i e e % B L
C. Constart supply of hot and cold potable running water where aooliCBE . . i e i L“;f?j" B Ej
0. Food protecied from poiential contarnination {e.g. food covered, labelled, off floor snesze guard) ... . o i e i B D
E. Chemicals/pesticides to be stored separaiely oM I00g L .. . i i i i e e e e B/ B D I o .
F. High acid food stored/preparad in corrosion resisiant Containess or @QUIBIMSTT .. ... i i e e et IB/ D D DS pbend BS L éf@ ﬁf A //Z’M P / 67’ O = f" Z w i
- GHR Glassw as Héf"//j’fNSé’ GO .
§, Feod Safety Manzgement {reasrvad A A A i én"(?‘é £ /19/7/)? 2y ,?é A< o
8, (hher 7 D D

: s
it BALE S E s

Sighature of ownerfoparator
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. Ministry of Health e S ami 1S i - it g
Ontario Minis ;g;mm D e Pubhc%eatih Bfancﬁ Food Premises Inspection Report —~ ltems Critical to Food Safety

Establlshment information Establishment no. . Risk assessmem category Health unit’department R Aréa/district Inspaction due date (d/m/y) Re-inspaction date (dim/y)

\mu (ucen 2l e A1 0120060 ||

odd safetl strategy “ | Sample taken )
. . : - ; . C —in compliance
E] food safety trafning ] re-inspection ﬂcomphaﬂce inspaction [ water [ swab, {_] other X ~notin fcmpilance These items related to foodborne illness and must receive
{_| consultation ] HAGCP audit [] cce monitoring ] food [ ol %vd M)Vj o N - ot observed immediate attention!
1. Refrigerated and Frozen Storage of Hazardous Food ffff D,g ' [:l":g E(j ftem no. ltem/comment oomp[ianoee%aza
A. Cold halding: 4°C (40°F) or [é55 & ...... ... S PO PO iyee.. Aetualempi{. oo T Lol ) B T 1R }/ﬂ ’
B. Freezing: —18°C (@°F orless ... e Y ‘{.A_%Acmal temp: { j("j {T/! ;E t:‘:é(”;z EENERN /j'/v)‘~ : hL i }\Jé m \ffWﬁﬁl’&/{ ”'7%/—’
C. Freezing (befcre prepafanen and sarvmg} Qﬁa Nest %’ grt” V Q =4 o 2”“ A _ . ., \9 / 37”" { !
Fish - Intendedto be consumed raw ~ t0-20°C {~4°F) orfess for 7 days ......... Actual fempi[..... 1. | I PO IRERRIIREN gﬁbf 123 274 //12?5%,7{/ 128t ,/\ %j s :
to ~35%C (~31°F) of less for 15 hours ....., Actual ternp R [ REPRR I [l AN EREN /' ¥/ (/ 7! Z, — p /ij'mlgf
D. Geohng 80°C (1 40°F) 10-20°C {68°F) within 2 hours fexclude Iargewx‘s ofeat) ........ Adual iernp {..... | T | I ] (] ] ’f?ﬁ"’}f & b’?qﬁr/f/ vl /7179'( [4 /U/:ﬂ/ S
E. .Coolurag.= 20°C..(68?E} 10.4°C; (40°F) within 4 hours (exqfqde‘!argé guisofmealj .......... Actualtempi{.....] [...... [ ENE ] ) oA 7‘6 A " @ 4,; 2 ( an % W / { A’/fﬁ
2. Caokinngot Ho!dmngMheatzng of Hazardous Food . f\lé/ 7% /%@?’l
il , — AN ﬁ‘?’MAf % 4;%{
A, Thermcrnetefs use{f to verify food preparation and storage ASMPEratures . ..o e e - 1___1 D
8 Thorough oocicmg o minimurm 'ntemal food. temperatufes for at ieast 15 seconds: . /
. jpofs .. Actualtemp:f.... ] L] [aoen REEENAREN
Poliry / GrOund POUHIY « + -+ e r oo oo 740C (1659F) ... ... Adtialtempif.....] [ ...} [.... N ERNN
Pork / Pork products ....... ISRUOURTRORPRRRR 719G {160°F) .- oo Actualtemp: [..... 1 [ ...... NGV N R N
Groursdmeaz(omermanpoumw .................. 7100(13005......”..--:.-;, Actuattemprf -0 1 Lo E I RPN HESUREN
FISH wveei sl S FUTT oo TOPC (ISR ... Actual tefp: L;ﬂf“ oo Fer Ly
Other haz,ardous FOOTS v vneeeaeiaiiana e iieaes PO F49C (1B58F) ... oo Actual temp: E E ------ | I RPN p (O B
C. Hot holding: minimum of 60°C (140°F) after cooking/rapid re—heazmg S Actual temp: [ ...... 1 [ooai ] @ R ]
D. Re- heatmg To at least mmtmum :ﬁtemal cookmg iemperamre within 2 hom's feveienn...s hActuadltemprf..... ] { ...... 1 [..... ] D @ |:]
3. Prota:ction from Contamlnat!cn by Food Handiers
A Washmg hands thoroughly before and after handlingfood . ... ... ool R A LELRETRTE SR P [E B D
B. Food handlers use proper utensils to minimizé difect hand contact with cdoked or prEpared FOOUS .. vnieres et A | ]
4. Protection from Adulteration arig Cénté:ﬁinéﬁcn )
7 -
A Separate raw foods from ready-to-eat foods durifg §torage and handiing ». ... i L il il s i SR P il I:] D
B. Maintain separahon of read’y-ta—egt foods from Jaw food preparatlcn surfaces or utansﬂs ...... e et et e s @ D Q
C. Constant supply of hot and col potable runnmg water where apph{;ame ............................................................ E [:' m
D. Food protected from potenna! contarnination {e.g: food covered, labelied, off floor, sniveze quard) . f..... .. Cieeeeaaaad PR SO E} E] Ej
EChemsca!s/peshmdestobesta:edseparateiyfmmfood.........................._..‘_..‘ ....... % D D
F. High acid food stosed/prepared in corrosion, res;stant containers or equlpment ‘ D [:I
5. Food Safety Managemeni (reservecf)
6. Other ; . . D D D .
Sig-natu.re of owner/foperator Signature of Public ' 7 ) Date

. | i) ),
S L LBt o5
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@ @ﬂiﬁﬁ Riintstry of Heatih , rood Premises Inspection Report — lems Critical to Eood Safeiy

and Long-Torm Care  Public Health Branch

esrmcz‘t inforeriion . F) fishment no. Risk 2ssessment category | Healih mﬁfdepaﬂmeﬂi Arsafdistrict Inspection dus date (i) Re-inspection date &4/ :
e @ning ey {%)’ i . 1
5 ! 1 :C:_.i )] f 5 2, i
! ,,?;é?!/;1)|r9{|0;05é ! I g F O | {
F&ad satety siraiagy” e Sample takan oo
e q . . ; : ; in complisree
3 foud safely ralning [} re-inspection [X compliancs inspection [l water (1 swab  [] other o ;m; in cfomp?sasma Thess items refaled to foodborne iliness and must receive
{1 consuliation !;XHACCP sudit 7] CCP monitoring [ fo0d [ Jice _ . ) . M — niot observed immediate sttention!
g I} 5. J 4
B : iA AR [Zad .
t. Refriperated and FroZen Storage of Massrdous Food ig’J I i b4 & item no, Hsm/comment %"F’e cted
3.2 g u} Cq i, Lpief) . comphiance daje
A, Cold holding: 4°C {A0PF) 011885 v i i e e Actuat temp: [ SRy [ ] T N
B. Fraszing: 187G {0PF) CrIBSS . ... Actuat temp: [ ==’ Ci '-33’- G RG] fﬁ)‘ %‘d Mﬁ« }1 f)’\ (' 7){64/ AAigs TL }31
C. Fraezing {(before preparation and sefving) % i
Fish - Intendad i be consumed raw ‘Ec ~20°C (4°F) oriess Ior 7 days ......... Actual templ {..... | I N i V[ "{‘2.’/{ b Pl[ { ‘H’U ‘ﬁﬁp o f
10 -35°C {~31°F) of less for 15 hours ..., Actualtermp: [ ... .. Lo [ PR 1 / ) . / Z
0. Gooling: 80°0 (1 i&“}ﬂ 0 20°C {B3°F} within 2 hours {exclude large cuds of meal) ... ... Actuaitempi |, ..., Poieo.... | I 1 1 g77 f’/T ({ M ;/g] § fn{f e
£, Cooling: 20°C (88°F) to 4°C (40°F) within 4 hours {exclude large cufs of meat) ... ... .. Actual termp: [, ... | I I 1 D [ { o

2. CeolingfHor Holding/Re-hesting of Marardous Food

A, Thermometers used 1o verlly food PFreparation and slorage BMPSTEILIGS ... .o Eﬂ
B, Thorough cooking to minimurn Intarnal food temparatures Tor at lsast 15 ssconds
WhOI POUNTY ... oo e 820G (180°F) /... Acialtempri..... ] 1 ...... 1l L
Poulry foround OUIBY ..ol PO (1B5OFY .. ..., Fatual temp: IECTG [ ... .. Tl 1 1 X
Poric  Pork BOGUCIS . 719G (1609F) ... ... Actaltemp: ... ] [ ...... ol 1O
Ground 10EBS Mer 8180 BOUISY) ... 719C (160°F) .............. Actusl tempi [ ... 11 T 0. 1O
FIsh o FOC (IS8R ..., Actualtempi]. .. .. | N Poroo 1§ L
Otfier hazardous 0005 . ...t 7400 (1859E) ... ... Actualtempi[..... 1 [ ...... Tt 1 1B
G. Het halging: minmum of 8000 {140 °F} after cookingfrapidre-heating ... ... .. ..., ..., Actugl temp; [£ E@@ | S Pol.o... ] IX_[
0. Re-heating: To atteast minimum lntsmal cooking tsmperature willin 2 howrs ... ..., .. Actuat femp: [gﬁ“"fﬁ { ?-g-g;{;’,r,y [...-. ] lj

3. Profecton frem Conteminetion by Pood Hendlers

D<| B
LILOODn 100 | DOMESERCI O

LDROOD |00 100000000 0O | 00oor. Dor s é

AEILIRBE

?’“ H*g?‘; =i z&_—d siorediprm 4

§. Food Safely Menageny

& Gihsr . D
&

.
L]

Signature of cwneyeparator S

FEEL_RA A MR [R——



Hinistry of Health Food Premises Inspection Report — liems Critical to Food Safety

and L@ﬁgfﬁéa’m Care  Public Heaith Branch

Esu:-z !hhrﬁarx% mfe:amaﬂon Fsiablishment e Risk assessment category | Health unit/department Area/distr inspection dus dets (@) Re-inapection deta (0] i
- 1
- . I H f T / |
DI Macl) STl oot L ]
Food safety strategy Sampls taken i co .
: . , . - mpiiancs _ - X . i L
L foost safety waining [ re-inspaction {73 compliancs inspection Tweter  [swab T other ¥~ notin é@mpﬁ;ﬁ@@ Thess ilems related io foodborme Hiness and must recaive
[ consultation {1 HACCP audi [M CoP moniioring 77 food [5ice 8 - not ehasrved immediste sttentioni
Expactsd
1. Relrigersted end Prozen Storage of Hazardous Food Lj\/& & ® Hem no. Hemfeommeant csmpi%%aﬂce date
£ Cold holding: 450 (A09F) DU IBES ...t vatin o e e et pcwaltemp: [V L Pobe i i < 0 Q
B, Froazing: —180C (0OF) OF IBSS .. ... .. 11\ss e teeneeeaaeane e e eeee Mmmm[‘@ ------ | UREEE 1| M 08 eﬁb@@ CIEF Ty
. . . '1
. Freszing {bsfore preparation and serving) ,H 3\
Fist - lmtended o be consumsd raw 10 —20°C (-4°F) or less for 7 days ......... Actual temp: ... | I TR Il by L L] W 1 ey e a/l’ ARY Cav.da
. 1o —35°C (-A19F) o less for 15 hours ...... Actual temp: [ . ..., ol 1 0. 1 [ L] Q ~QTIL CX’( “{5{7
D. Cooling: B0 (1409 o 20°C (85°F) within 2 hours (exclude large cuis of meal) ... Actuaitempi{. ..., I P | RN 3 \be Lt . o " m\l%ﬂ s
E. Cooling: 20°C {589 fo 40C (40°F) within 4 hours (exclude large cuts of meal) ... .. Actualtempi{.. ... 1 {eenes o 11 U 1 e,

2, Cocking/Hot Holding/Re-heating of Hazardous Food |

]

A, Thenmometers usad to verffy food preparation and Siorage IemPaFaIUNSs . ... . v ettt

B. Therough cooking o minimum inernal food tempseratures for at izast 15 saconds:
VWHOIE POUBEY .« e v e et einntesieine e s iainnnneaanas G290 (180%E) ..o Actugd tsmp [ ... Pl [ ERRT 1| L
Pouling / ground BOUBTY ..o vevr et TAOT(185°F) ...t Agtualtempr [. ..., [ PP T b 1 | L
POk [ POTKPIGOUTEE © oo etaes s e e naaaeannnnen FIPC (160F) ..o Actualterapi ... .. I R i pq L
Cround Mt GRS BB EOUEY] e TIOCLEG0PF) e Actualternp: [ ... | I I 1. i L]
T P PR E 70PC (1589F) ... Actial terp .. L. [ PR | i L
ORher REZATGOUS FOOUS « 1o oo vt et e iaennees 745G (1655F) ..o Actual temp: 1. . ... S T 1

. Hot holding: mindmom of 60°C (140°F) after cookingTapid re-heating ..o Actwattempr .. ... yheo o 1 1 ]

0. Re-heating: To at lsast minimurm internal sooking temperatwre within 2howrs ... Actwaltemp .. ... | I P 1 [ 1

s Protestion from Comtamination by Food Handlers

g
A, Washing hands thoroughly before and afier bandling 1000 ... oo i E ]
B. Food handlers uss proper wiensils fo minimize direct hand contact with cocked or prepared fO0HE L. vi e @

4. Proteciion from Aduiterstion and Conlamingtion

A. Separats raw foods Fom ready-to-est foods during storage and handling ...
B. Wainiain separaiion of ready-io-eat foods from raw food preparation surlacss of [T | - D INRNPR

. Constamt supply of hot &nd cold potable running water where EYays) =)o S R EA R EEREEEEEEEE
D). Food protecied from potential contamination (2.0, food covered, labefied, off floos, snesze o 11711 R R cas

E, Chemicals/pesticides to ba stored separatsly from food PP
F. High acid food siored/prepared in cotrosion resistant containers of T 2t R LR

0 A

CHRRBRRIOO
WOOORE (D0 | EEREFFERE O BERE O0=

8. Food Safely Mensgement (regerved) i;/ I ,,F\Pr ; @}(
6. Oiher D D D
- 3
Signature of ownerfoperator S F Ginriatiark 8 2 Date
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ffg of Health
ong-tarm Cars

rood Premises inspection Report -

atih unit/denariment

SOBO

Risk assessment category | He

Med .

Egteblishment information

“F‘?cs% .

Establishment o

Area/district

Re-tnspection dats iy

lflliﬁ

inspaction due date {fmAy)

Jhii!flflcgéf}léi(:; |

Food safety siatagy Sample tzken . . !
: . . £ - in compilsnce
[ feod satetywaining ] re-inapaction L% sompliance inspection | (] water D swan [T other ¥ - not in fﬁm@ggan@e Theee items related to fondborne liness and muat receive
i consuiation 71 HACCP audi Micer manitoring ice H — not ohserved immediate afentioni
i, Reirigeraied end Frozen Slorsge of Heserdous Food ( {n. ~ﬁ’:{f{ ] /L! 4'_?);’ uj é ;,{} - ‘:\%’t& o & b4 ltem no. ltem/comment csrr:_;:)!?ée'xcg %nzu
A Cold holding: 490 (4008 O 1888 L Actisal temp: | éj {7..... }(/[ W s IS S E- [1 QL
B. Freozinm —180C (00F) OF 885 . ottt e Actual tempi /B G- B . 12 ] RN A Wﬁ( Qm 086»9_, C@’” ,@WZ@
C. Fraezing (before preparsiion and sarving) J{ SESLBES—
Fish - intendad to bs consumed raw 10 2000 (—4°F) orisssfor T days . ........ Actual tempi ... I PP | G I fo ] i LAY Q&@ ,ﬁf @?’Pfk
15 ~36°C (-31°F) of less for 18 howrs ., ., Acwaltempr[.....] [...... 10 O Ll 1 G <
D. Cooling: 80°0-(140%) to 20°0 (830F) within 2 hours fexciuds fargs outs of meal) ... ..., Aotusltemp: [ .. ... Tofeo.. R o3 L] ' ‘_L&,m A O a3 Ii (C/ L
£. Couling: 20°C {B8°F) to 4°0 {409F) within 4 hours {excluds large cuis ofmeat) . ......... Actual temp: [ ... Tl [ RN ] =t {
ﬁ%{:@r?;&ta‘ﬁ e ?L Agsiet |3
2.  Coolkingflat Holding/Re-haating of Hezerdous Food /}{’ - fie o \7/ . )
- . . - e e HC (O ) oo
A Thermuometers used o verlfy food preparation and siorags BBITEETAILUISSE L i E !3 |-
B. Thorotgh cooking io minkmun ntermal food temperaturss for af least 15 seconds: .:Q—/L ),_/q,?{ { //541 7
=4 . N £ /
WHGIS POUITY - oo oo BESC (180°F) ... ... Actualtempi[..... ] [ ...... i i g 7 % 4SS {/‘J‘Q é{%f 220
Pouiiry J GRoung BOUHTY .. .. it FEOG (TE5OF) .. Actumttemnpr .. ... Pl | I PR I I ; / ‘gz/
Y P j . : /131‘\/" O NN4 Y1 “dﬁf’ FA AGULE Ly
Btk [ POrk BrogueiS .. ov s e 7400 (180°F) .. oLt Actual temp: | . ... T f e 1 0. i [%] i g j /j L
Ground mest GhsT Man polfY) oo FIOC{(1859F) . ...l Actualtemp:{..... 11 i 0. i i j '; % "
[ A 4 L Zoa
FIB L et e 7000 (15899 .. ............ Actusitempi [} [ ... L1 I RBERTIRRN 4 “7!/"{ ?M @I~
Other hazardouS 100085 . oo n e T4OC (1859F) . ooue. L. Actual temp:f; ZXJ[ i«%g""’/{'t;{ éf*“”"ic] L E—B Ll
. Hat helding: minimum of §0°C (1469F) afier cooking/rapid reheating ... ..o, Actual ?wmp bz (?ﬁ I jg7g s 0 I E L1101 T » Y :
. Ae-hesiing: To atdsast minkmum intemal cooklng lemparsture wihin 2 hours ... ....... Acuattempi[.. ... i [ ...... ] [’L co i"D (] ] 47@ - jﬁ‘ﬂ ey fjﬁ‘) /;' s :\\ Y y’\,( JAY, ’c /L{fj\j J /ﬁj é
8. Protegiion from Contamingtion by Food Hanglers L,CQ SN
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ECO A Z{ . S . coinpliance date
A Cold holding: 4°C (405F orless ... oo Actual temp: [T R RLETRNS B P OO {}) J L
B. Fraezing: ~189C (0F) OF 185 ..o\ \ovut e Actualtenp: F8 T (... [ T 1A O ﬁ 15‘\’5 o NG I é(}ﬁ’“f&@é
C. Freezing (before preparation ang zarving} - 7,————-—“——’_—”
Fish « Infendsd to be consumed raw 10 ~20°C (-4°F) or less for 7 days ......... Actuel termp: [ ... Pl ol I ] NAY @h &' ‘%‘g@{?d\ o /2 i Q’& o
0 —35%C (~319F) ot lsss for 15 hours . .. .. Actualtermp: [ ..., Pl Pl P [] ,Qzﬁ ;
0. Cooling: 86°C {140°F) to 26°0 (6303) within 2 hours (exciuds large cuis of meall ... ... .. Actmiternpr (.. ... ] f...... T ..., i ] N _..,é 7ﬁ z:@* /(} f
E. Coofing: 20°C (63°F) to 4°C (40°F) within 4 hours (exclude larpe cuts ofmaat) ....... .. Actusl temp: [ ... Pl T, RN ] \ﬁ[ v
fi}jz; AV Wy Fy’\ /Qf,,euz 3
2. Cocldngftot Holding/Be-heating of Hezsrdous Food ] M ,f;‘ @5'7«3 - eR
7 — %é ¢ /r’? neg 1855 i
A, Thermomalers used to verty food preparation and storage WemgerelUres ... ... D L]
B. Thorough cooking to minimurm internal food temneratures for of least 15 seconds! — T——:_
CWROIB POURTY . 829C (160°F) . ... ..., .. Actualtemp:[..... i, Pl L ]
Pouttry fground pouliey . ..o o TEOC (188°F) ... . ... ... Aetualtempi [ L., | Poloo 1L [
Pork / Pork products ........ .. R TIOC (180°F) ... ... Actusltemsi[..... 1 [ ...... | 1oLl (]
Ground st (Oher Pan pOURY) .o TIOC(I899F) ... Actuatiempif. . ... | [ 11 U] i
Fish ..... e e TOOC (1B8°F) ... ... ... Aciuat tlempr L. Piooo... Pl 11 ]
Other hazardous 10685 .. .................... TAOG(IESOR L. L. L., Acual temp: [ .. G200 Q . } o pof L 1
C. Hot holding: minimum of 80°C {140°F) afier cooking/rapid re-heating ................... Actual temiz: finh, £ (.: e L
8. Re-heating: ™ 2t lsast minimum intemal cosking temperature within Zhouwrs .. ...... ..., Actuaitempr .. ... | _( .. ] D @ [:]
3. Prefestion from Contamination by Food Hendlers
A. Washing hands thoroughly before and after handi MQIOOT .o D E B
B. Food handlers use propsy utensiis to minimize ditect hand contact with cooked or g}::parefi B8 G ,{r D
4. Pretection from Adulierstion and Contaminatisn
A Separzie raw foods from ready-to-sst foods during storage and handling . .. ... Z D L)
8. Mainizin separafion of ready-1o-sat foods from raw food breparafion sufaces orutensis ... E B B
C. Constant supply of hot and cold potable running water where epplicable ... oo 2 D D
b. Food protected from potential contamination (2.g. food covered, labellad, of fioor, shesze QUBITY .. g D E
E. Chemicals/pesticidss o be stored separatsty fromfood ... ... L o B L G E]
F. High acid food stored/orepared in corosion resistam e Z D Ef]
8. Food Safety Management (ressrved) }
8 Other BEENEEN I
- [ J
- - — !
gnatu=- - - ; S?gz"m.-.m P S G GRS l Dizig
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star Ministry of Health _ Food Premises Inspectlen Report — !tems Crltlcal to Food Safety
n _a!’IO and Long-Term Care Public Health Branch
Es;ablish_ment information E Establishment no. Risk assessment category | Health umtfdepartment o Areajdistrict 1nspe{:tlen due date {dfm{y) Re-inspection date (5/71/)/)
W\.\) (Qmwe’(gesrmam’i | 50\'\ ul 51,7 | / [ IQTO@Q:? T
Food safety strategy Sample taken G - in comglia ' '
L . - nce
D food safety training O re-inspection % compliance inspection [ water [ swab [ other X < ndt in g:ampieance These items rélated to foodbornie illness and must receive
. [&] consuttation 1] HACCP audit GCF monitoring e [} tood ice N ~not observed mnmed:ate attent:on'
1, Eeﬁ'ig;r;ied)anjd Fajo.zen étc;fag-e. of Haz_ardous Food L{ lo 9. (7/ 09_ CiHN X Herm no. I Item[comment _ L Cqmgﬁ-a;ﬁ.f%ate
A. Gold fiolding: 4°C (40°F) 0ress ............oovriinnn. PEURUTTT TSR Actual temp: [ . [t [oonee e e g 0 T T C
B. Freezing: ~189C(0%F) 014888 ;. vvnvneriiniir e e Actual temp: E"-’j~ .C] P I Vg g : @ H‘:\"’& %D \A C&GLC’VLB -+ L Q(::CO b
C: Freeang {before preparation and safvmg) : . .
th Intended G be wnsumed raw’ to —20°C (__401:) ortess for 7 days ......... ACfUal tel’?p: [.o... | I RO | I i D D D Nr’«ﬂ/\( —~1 ;\JS S HC’L{_L 0 t C@K’Mlﬁ
' 10-850C (-319F] o fess for 16 hurs ... Actualtempi[....] L5.1 To 1O |14dd 5 P , , oy
D. Cooimg 6000 {1 4€}°F) to 2090 (68°F) within 2 hours (axclude farge cuts of maat) ........ CActuattempi{. ..ot [l 1 [oves i HEREREE 10, VRISV G)N T Pi~fryed o
E; Cooling: 2006_3; {68_‘?!—")}9.400 74_00!7} wg_tbm 4 hours (exclude large Guts ofmeat} —......... Acualtempi[o....1 [...... 1 [oen.. HEEEEEREN
2' ’ s, — 3
: . : Wy 2 Aed %cﬁ)s 3 Cbugf(,j Amﬁ’ =£l-0€0-0{
A Them}ometers used to verffy food pmpaf"tlon and storage temperatures .. oo ovoon i iiieir i i N SRR R TR L—-l D D )
B: Thorough o:;oiung to: ninimr mtemal tood tempsratures for atleast 15 seconds: _ _ . N %l{w ‘!\5 % iiou- t,;p &;5 Qe ew
820G (180°9) ... ... ..o Actualtemp: .01 £ e b O Uy B
749G (165%F) vovevennnnns Agtual femp: {. ... [ AP Pl p L @m\) L. COOCCJD ( o<,
719G {160°F) .- Agtualternpi T, ] 1 ooennd Lo 1o f B O O
?100(16{3°F).....,.....,:. Actiualtempzi-.,—;“”]x‘{-,.;._..} .[ ..... i D [:] D |
| ... TO8C (156°F) ....... e Adtvalfemp: {1 1.1 (e OO
Other: hazardous foods it o TEOC {165°F) ......... e Acalemp:[..... | J0 R ) AR I [j o
G, Hot holdifig: minimui of 60°C (140°F) after cooking/rapid re-heaiing™ . .........ooioenes Actualtempr [..... VLo b1 IV D LD
D. Fie heatmg To at Ieast mm:mum mtemai cookng temperatura mmn 2 hours ............ Actualtempi {..... 1 [.inns I T | D L1117
a. Protection from Contaminatian by Food Handiers ] =
AWashmghandsthoroughlybeforeandafterhandmgfood...‘_..........(.............,............‘..‘.; ............. R EI Ll [:I
B. Food t andfefs use proper utensils to minimize direct hiand contact with cooked of Prepardd fO00S ... .uiet it L D BENR
-4, Pi;oteéfioﬁ"'from Adult ji':m &nél Cbniamination N
A Separate raw, foed m ready Jo-eat foods during storage and NANGHNG « .o e e e e D [:] m
B. Maintal separattoﬂ of. feady-%o—eat foods from raw food. | prepalalion Surfaces OTTHBNSHE . ... . D [:i D
G Gonstam supply-of-hot and cold potable running water wherg.applicable . ... i [ Q L]
“God protécted from-poteritial contaminiation {e.g. food covered; labelled, off-floor, SNBBZE QURTEY . v e v aeara e inrann s aaasairannseien 0 E L]
Che eals ’pestactc%es to he stored separately from food ... e, s T PR D [:]
F. Hzgh acid food stored/prepared in corrosion resistant continers of equ;pment ....................................................... D : D E
5. Food Safety Management (reserved} . |
6. Other A0 00
s , - Wa la o
Signature of owner/operator — A — - Signature ~F DARKA Haakh Inenartnr I PR : Date ;
| , PR - 27 rov 0
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1 Esizhlishment 0O,

Egtablishmant information

@&@ﬁtaﬁ@ and Long-Term Geare
|

Risk zssesament categorny Feakh unifdepanment

3

Areajdistrict

|

inspaction due date {dimii

ems Crit

R
Be-nenaection date (M)

Ut ) s@patse ST \wie - S Dy A8 | A0 O 16 11 R T A A
Food safety strategy : Sample taken £ — i compliance
i) tood satety training I3 re-inspection [ compliance inspection [ water [ swab 1 oiher o et it B e shase jtems related o foodbarme Hiness and
; o - it i COMpPRENSS : A ERAL
[ consulistion [ BACCP audi [T} CCP monioring [} food M iee 3 — not ohsenved wnmedizte atiention:
! Exnacted
4. Batrigsrsted and Frozen Siovags of Hezardous Food ¢ ! ‘l ,Lr,,.s ¥ i h-4 iterm no. iterryoomment 1 chpgﬁc;‘éagg
. . L M
5. ol holding: 495G (40°F) 0 1855 .o+ oos o smnsrssen s Acuattemp [ 1 Lod= Tl IR ERRN 1 1
S Fraozing: 189G (09F) OTIBSS <. e.wnorsreesssssr s ses st ptual temp: 71 Loeeens 1 f- NEEEREEREE ’/_,————K———"‘
O, Freszing {before preparation and s2rving) S _ J— i
Fich - imended 10 bo consumad raw {0 —209C [-40F) or less for 7 days ... Actual tempif. ... ol ol RN N T S . 4 sEpciony AT UME el
1o _350C {-31°F) oF less for 15 hows .- Acualtemp: (..o 1 Loooe 1 ee o oo .
D. Gooling: 809C (140°F) to 20°C (B8°F) within 2 hours (sxolids 210 outs of meal) ... acuattempi [ 1 Lol oo R AEREEE s [NSPECT Oy
£. Cooling: 20°C (889F) 10 4°C (40°F} within 4 Tiours (axelude farge ouls of MEE .o Actusttemprf.. ... P 1T [eeens i U] 1 {j
U
o Cosklngtet Holding/Re-hasting of Hazerdous Feod Cacnt  Cpeezen AAdD Cooned\
. VLeE : )
A Thermometers used to verily fpod preparation and siorage LBIIPIGILIBS L. o< con e ees o mes s en s st G D D
B. Thorough cooking to mirkmum internal food temparatures for 8t least 15 geconds! Qw (eSS Ay i ADLATT e o
016 POUIIY e ernmeeronmnmnmeerameees e BZOC (1G0°F) . eeeveonens Actattempzf.. 1 L oees T L. o0 a | RewuAes A 0 el e e
Doty | GOUNE BOUKEY . vovr oo reemsrssem s TEOG (1B50F) covveeeene e Actual termpr [ ... T ] P i O Ll {!;i THE Mg ETE / -
Ptk | BOTK DIOBUGES 1w e onsssesre st FIOC{1800F) oo Actuattemno {... .. b T Le-en i o c1) Ll
Cronid ez {olher F1an PO . oee s 190G (1609F) « oo v vveennenee Actattemp [ 1 [ T Qoo RENRINRS | 5
Cich oot e 700G (1589F) ..o ovvnoenn e Actualtempi. o1 Lo 1 foeeee AR EE RN 1
Other HEZArtoUS TOOUS ..o oo 7400 (1BEOF) ..o Actusltempi[. ... | I R Poioees 1 R Ll
. ot hoiding: inimum of 60°C {150°F) afer cookingfrepid re-heating .. oo soaltempi [ 1 1o R R RN ——— T T T T T
0. Be-heating: To af least minimum irternal cooking tempsraife VTR 2 ROWS .. Bowaltempri..... L. 1T {00 i D [] [j
5. ProtesHeon from Comsrmingtion by Fosd Henciers
A Washing hands thoroughly Defors i) s BEAGING T000 1« eemsome e me e D L D e
R, Food handlers use propst \tensis to minkmize direct hand comtact with cooked of Drepared 008 .o vrr e D D D
4. Erotection from Adulterstion and Contamineiion
A Separate raw foods from rendy-io-sat foods duning Sl0rage BRE ERGING . ..« vsrerasss oo sers s D D B ’
. Walmain saparation of ready-to-eat foods from raw foud preparation suriacss of LHBTISHE .« v vaveenrnmnrmem s b D B [:] i
T — o —
. Constard supply of hot and colg potable running water where applicabls ..o [ A D D B ]
0. Faod protecied fom patential contamination (e.g. food covered, iahalted, off fioor, sneeze guarn T D B D {1
E. Chemicals/pesticides 1o be sioied separately fromfood ... T RS AR Ll E] Lj_! T t
E High acid food storad/prepared in corrosion ssistant CONAINEFS OF BQUIBTBNL . oo eoooerese e D D L ; :
I ——
£ Food Safety Management fresarend) 11 %
SN U
8 Other SEIEREN | | |
A i
— . P P R l
Signgiure of owTier/operator A i Sig - i Date
i J— .o . R i ; I A el
[ A % - ___! g&fm’&bj (9*00{
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Bitnistry of Heaith LA ‘if‘f% SYAY Food Premises inspection Report - Hems Critical to Food Safety

@ﬁi@fgﬁ and Long-Term Care  Public Haalih Branch :}U@?%{ v

Esﬂbi,sh}-.apz informa i? ,\t Fisk assessment category Health uni/depariment Area/district Inspection due date (dm/y) Fe-nspsetion date fdiny)
. sty m o : ,
] LAY |
: 7 ﬁl[gf;yi iClé— T T N
Food safely siralsgy ) Bample taken ot .
= F ) . M e — X = i cennpliance ”m .
[ food safety waining [} re-inspeciion 4 sompiiancs inspection Clwaier T swan ] oiter ¥ —nof in @%mﬁggm@ These llems related to foodborne illness ang must ressive
[T consutiation 1 HACCP audi {_] CCP moniicring {1 food M ice 8 — ot obesrvad immediate attentiont
1. Refrigsrated and Frozen Siorags of Hazardous Food G B H lem no. lism/commant mm%\?ipaﬁgcfd;‘“m
H Tl LIS
A, Cold holding: 4°C (409F) 0r 1888 ... vovrnsn ot U ... Aol temp: [ L7 foen Ry SENRERN o C;’!“ q__)_ - ‘)’)
B. Freazing 1800 (0 OB ittt ittt e e e e Actual tempr (LA Pooen ] 'ES] NN { I\ ? ryEags Lol
C. Freezing (before preparation and serving) - -ﬁ 3 )
Fish - Intended io be consumed raw 10 -20°C -49F) orleas for Fdays ... ..., Acisal tlemp: [ ... I PR [ 11 [ %\ L1 W’CJ&/—\ T 2 &)ﬂu S
i ~35°C (~31°F) of less for 15 hours . ... .. Actuaitempi].. ...} L. | VLD 0 '
D. Cooling: 80°C {1409 o 20°C (88°F) within 2 hours faxclude large cuts of meat} ... ... .. Actusltemp:[.....1 [o..... 1 [..... 1 ] [{Zi] ] ] d oy { ¢ CLD—‘P
E. Cooling: 20°C {§8°F) to 4°C (40°F) within 4 hours (exclude large cuts of meat) ..., .. ... Actualtempr [ ... .. F P | T ] ] @ ] - A"O—«\t
Y —Q
2. Cooking/Hot Holding/Re-hesting of Hazerdous Fooed
A. Thermometers used 1o verify food preparation and slorage IEmMPeIEIUES . ... L . it e i et s E D [:]
B, Thorough cooking to minimum internal food tfemperatures for st least 15 seconds: : LJ}— ' ] _g\(,ﬂ% @_g‘ C..C& Q{‘
VOIS POUBEY oo oo B2OC (1B09F) ... oo ooo Acumitempi].....] [ ... Pl ; g % % h cd e
Pouliny F GrouRg DOUMIY ... o TEC {188 .. Acwalemp ... .. Pioe.b Lo 1 4";7 % / \J\téC‘ \
. “ AR
PO [ POk BIGAUCES . oe oot 7400 (16809F) .. ... ... Actuslternpil..... 1 [...... . 1 % % g < QCP At "
Cround meat fofer Fanpoulfsd o e TISC (160 ... ... Actialtempr ... .. | I ) S i A »_7’_@ LJ\’
; ; Y NSAS
FISP oo oo e TOPC (1589F) .. o oe Actualtempif..... 1 [ ...... 1 o O LB %Ar ﬁ‘hm
Ciher hazardous 10085 . ..ottt e TEC{186%F) ... Actual tempr | . t,/ -' é‘//[ %Dé;/ [ i Ll A ] \C\bzl @[}
G. Hot holding: mindmum of 60°C (140°F) after cookingfrapidd re-hsaling ... ... oot or. Actuat emp: | 6:] [ l T }\‘L/[ ..... } 'K] D
D. Ra-heating: To at leest mirdmurm internal cooking tempsralvs wihin 2hows ... .. ... Acaitempr ..., Fio P ohoo REN I.S] ]
3. Protection from Contaminetion by Food Hendlers R
A, Washing hands thoroughiy before and afier Randing 000 | L e e e e EE D D
B. Food handiers use proper iensiis io muinimize direct hand contact with cooked orprepaved fonds .. . o i i i E Q E}
4, Protection from Adullsration ang Contaminstion
A. Saparate raw foods from ready-to-eal Toods during slorage and Mangling . . e i D @‘ D
B. Mainizin separation of ready-to-eat foods from rew foed preparation surfaces Grutenslls .. i e D E D
C. Constant supply of hot ard cold potabls running waler Whare apoioabie . i i i e e e % L m
0. Food protacted fmr{} posniial comamination (8.g. food covered, iabelied, off B00r, SABRZE GUETD) L. . . i it e L D EE
E. Chemicals/pesticides o be stvred separately Fom 008 . .. o i e e i E D D
F, High acld food storediprepared in cormosion resistant 0omainers oF BOUIMEIT L .. . i i e e e i aa D E E}
5. Food Sefely Managemennt {(aserved)
8. Other s T3 O
~ 1 » . } R Qate'
b n . g . ey
N i D et 22 T
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Food Premises Inspection Report — ltems Critical to Food Safely

(et e s Binisisy of Heaith
ONtarno  sndongTemm Cere  Public Heaith Branch

Establishment information Establishmeant no. Rizk assessment category | Healh unitidepartment Areafdistrict inspeotion due date (d/ind} Ae-inspection date (dimAd

Redieoen o M S 0HU O | ] 00 6 |
Peate's eSTavalta s 1 ] | 19"]97 EO I L I R
Food safety sirategy Sample taken ~ s .
—— . . _ & = in gompliange
] toed satsty training [ re-inspection E}’ compliance inspeciion [Twaser L] swab T ower ¥ nof ?ﬁ ggm;ggg,ﬁ@@ ‘Thess Hems rslated to foodborna Hiness and must receive
7] eonsuitation [ HACCP audit 7] COP monitoring (1 taod ice M - not observad immediate attentiond
1. Refrlgersicd and Frezen Storage of Hazardous Fesd o, % 3 { < 9 & c i p:4 fiein no. . !ie*nfco-“ﬂmeﬁt mmip‘;‘z‘iﬁcgi s
A, Cold holging: 450 (800 0P 1858 .. .ottt e Actual temp: f ---- G pnlat it (T il i Ko Gez AT Cond P )
B Freazing: — 1800 (00 O IBE . . ittt it ettt e e Actusl tempi [ ... .. Pl ol ] Chy Oy 33V . T 2 O [ ‘f(/ C "',ZZ e ':2 17
(. Freazing (bafore preperation and ssiving) l - _,_% . .
Fish - Intendad to be consumsad raw 10 ~20°C (-4°F) orlessfor 7days ......... Actual temp: [oonen Pobeo b b ] HEEN [] ("‘ | "A:Q:\V“E’ T \orfyn i“r‘fé(,ﬂ (G = PPN G‘f’} 15 Q{‘C oG
t0 -35°C (-31°F) of less for 15 hours . ... .. Acuslitemp . ... | R R | I I v O O
D, Coeling: 80°C {140°F) 1o 20°C {(689F) within 2 hours (axclude large culs ofmeal} ........ Actuaiternprf . ... . bofbeeoen. I ] [ D [:] C(“u wirrm) Coonede ind FLZ2 724 Lu\,ﬁ
E. Cooling: 20°C (659F) to 4°C (40°F) within 4 hours (excluds large cuts of meat) ... ... .. Actualtemp{..... 1 [oenn. Vol R RN e iy
= L& [
2. Locking/flot Holding/Be-heating of Hazardous Food .- , )
. ) Q‘{:’r I |€nes Cooven [Freeden Eé@u,c{l,é:{ iz Dec 06
A, Thermomeaters used fo verily Tood proparation ang SIora0e IBmEeIalUIES . .. ittt i e e e trr e a e e D {] E} t
B, Thorough cocking 1o minimum internal focd temperatures for 2t iegst 15 seconds: o ) Bed wiic ST/ THea e AT /(y .
WHOIE POUEY ++ oo ero oo . 82 (1809F) oovoeenn Actuglempr[..... ] [ ...... L ! g g % :
Pouttry foround Doy ... .. T4°C (165°F) ... .....i... .. Actualtemp[. ... | I 1 1. 1 Loy A¢ T {1 TTHEE ) . e O
1L ) L een SHouo ¢ STy ¢ G
Pork / POTK Prodiucis ... ooivie i TIOC(160°F) ... ..., Actualtempr ..., {...... P ) % % % = & z_/{’ g D_fo 15.0¢
Ground Fsat ¥y 80 BOIEY v e et TIOC (1609F) ..o, Actuatternp:[. ... I OO | I P j i -  C e
FISR e e e 700C (185°F) . ovneeen Actualtermpi[..... ] [ ...... 1ol EERNERRE Hob  sre Faod i Pee20)
Other hazardous Fo5d5 . .. oottt e 7490 (165°F) ... ovvin i Acwaltempi[.. ... | A AP [ y L4
. Mot holding: minimum of B0°C (140°F) after cockdngfrapid re-heating ..o oo i nn Actuattempr [ .. ... ) I PR | B A 1 D E [:]
0. Re-heating: To at least mindmum iniemal sooking lermperalwre vithin 2hours ... ......... Actualtempi |, ... ) I AP | S AP O a0
3. Protocden from Comntamination by Food Handiers
A. Washing hands thoroughly bafare and after handiing 000 .. oL i i i e e e e e e D D D
8. Food hendlers use propsr utensiis to minimize dirsct hand contaci with cooked orprepared foods ... . i i i i i iiinn e {:3 D D
4, Protection from Adulleraiion and Comtamination
A. Separate raw foods Fom resdy-io-eat foods during Storags and BRMOING . .o i i e i D {] Q
B. Maintzin separation of ready-to-sat foods from raw food praparaiion surases or BNEES ... .. . i i i i e e D m L]
C. Constant suppiy of hot and cold potabie running water whers applcaliE ... o i i e i i e it m Q D
0. Food protected from potential contamination (e.g. food covered, lebellad, of A0, SNESZS QUAIT) « v ottt e cei e m [WJ D i
E. Chemicals/pesticidses 1o be stored soparately Hom 000 .. i i i i e D D 53
F. High R’“Mj%od stored/prepared in corrosion resistant contaliners oreguipment .. ... ... ... B B {:3 f_j
8. ; ;o . served) )
g, ’ ;
v ;e S0 O J;] .
Signature g gy ! Qa‘e
i S Ao 0§ 2o
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Hinistry of Hoalth S e Food Premises Inspection Heport -t itic o S5
¥ gport — items Critle 2Ly
and Leng-Tanm Care  Pubdic Heaglih Sranch ? i & ég %@ elels) ﬂf i%;
Establishment,information Establishment na. Fisk assessmant category | Health unit/depariment Areafdistrict inspection due date (d/mAY Pe-inspaction date (i)

%/(_/ ///’3“3)(7 S}/)f‘!{/\ H’ij??/-liii}id‘(, i ! j [ o]

Food safely dirateg Sampla taken . o
r-[:! : Y P " i:y. . I red in %;ﬁ“rce iy tion T:} ] 1 ot 5 o sompliance i : i
sond safety tralning re-inspaction } aphiancs inspection water swab othar ¥ - not In compliance These Hems ralaisd io foodborne Hiness and must recelve
] ennsutisiion 7] HACCP audit {1 CGP monlioning ] food Mice ¥ — not ohaorved immediste stentient
t.  Refripersied snd Frozen Storage of Hezsrdous Foeed \ C B ftem o, tem/commant mm%gtf_eei st
A, Coid ROl A0 (800 T BEE L it ittt e s Actual temp: [E i 2‘ SR8 B R 1 EEN -~ 7£ . : s 7
B Froszing —1800 00F) 0P B85 .. .0 ittt i s Acuatiemp: e A 1 (JET 1. ] EERE ) 1 H%J N NN g Ac_ ﬁ/u‘—w? o [; ]/_)é Lo /{/Cz
3. Freezing (befors preparation and saiving) / . J oy /
Fiah - Indendsd to be consumad raw 13 --200C L-4°F) orless for 7 days ......... Actualtemp: [ ... P Pl I ENERr NN 23, #ﬁfm / tam K f% s, ﬁfw 2 L.
t0 ~35°C (~31°F) of ess for 15 hours .. ... Acmltempi ...l [...oul [eenn IENERP RN - / 7 B P
D. Gooling: £0°C {1409F) io 20°0 (88°F) within 2 hours (sxciude lerge cuts of meat) ... ... Acwaltempr[..... | P | I ] [ Zr gl /% P T £ / / o rr{’,(j)‘\f/f
E. Cooling: 20°C (85°F) 10 490 {(46°F) within 4 howss (exclude largs culs of meat) ... ..., Actual lemp: [ ... .. 1 I NENEREERE 7 ————
2. Cooking/Hot Helding/Metesting of Hezsrdous Food s
A Thermometers used to verily food prepsration and BIOBg8 IBMBEIBILIGE . ... ..ot it it s i L—fi/ D D
B. Thorougn cooking io minimum inlemal food temperatures for 2t lsast 15 seconds:
Whole FOUY ... eee e B20C (180°F) .. ........... Actual temp: [, .. (J)!:J[ steeide Arger i L L L
POy /GO BOURTY . v it e 7400 (i859F} ... ..., Agtualiempri. . ... | S T ] Z4nl ' 1
Potic [ PO Progduet « oo FI0C (160°F) . .oovneen Actual terp: [ . .. .. 1 {onn 1 i 1L O
Grours maat {other iEn pOUEY) oLl e 749C (160°F) . ...\ oeee. . Actualtempr ... 1 { ... T O El o
FIBH ettt e e e FOOC (1580F) ... Actualtemp:[..... Pl 1o o el O
Oiher ezadous 10008 .. L L FASC (1850 . i Actualtermnpr [L ... 1 T ... I S 1 1 ET/ []
. Hot holding: minimum of 800 {140°F) afier cookingfrepidre-healing . .......ieirvvs. Actwaltempi ... .. | R LI O AT T
D. Re-hezting: To at lsast minimum Internal cooking temperahure within 2 howrs . ........... Actualtermpi ... .. Pl ol I ANERVARE
3. Protection from Contaminstien by Foad Handlaes
A Washing hands thorsughly before and alter Banoing I000 . ... i e e L) O E{
2. Food handiers use propsr utenglis to minkmize direct hand contac with cooked or preparsdfoods ... ..o ool e [2 G D
£, Protection wom Adullerstion and Conteminstion
A, Separate raw foods from ready-to-eat foods dUNng SIoTage End BENTING . - . i it e e e e % D D
&. Maintzin separation of ready--sat Toods from raw food preparation suMfaCes ST LIBASHES . .. .. o . i e e ; D D
<. Constant ss.ipg:;iy of hot and cold polable running waler where 8polCaDIE . . e e : 5 Q
P L
L
™
L
3. Food Sefely Hansgemant {reserved]
& Ofher 7 |
s
Sionatire of ownerfepsratsl 0 7 . Signature of Public Heolth Ins 1 Dats
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izk agsessment categoty | Health unitdepariment Arez/district inspaction due dals {dimA) Re-inspection date Gyl
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Food safety sirategy .,
j o . L - incom pitance N ) .
[ toed satety raining {lwater  [ewan [ other Y ﬁ@i in é“@m?ag@ﬁ@g Thees items related to foodborne iltness and must recelve
1 consuitation L1 food [ ice B - ot obesrved imrnediate attentiont
. B
1. Relrigerated snd Frozsn Btor < M| X | ismro ltem/comment m{r“;}}gﬁiﬁf{éae
A Cold holng: 490 (B09F) 07885 v ve e e e e e e Actual temp: S SR | VT | O ( A Ix %’2 [/
cod B § £ ™ . s S H " -
B. Freszing: —18°0 (09F) 071838 ... ool Aciual iemp: Iofo i v O L T T XA G e (B¢ &/ﬁ@f’lﬁ 1 o At {2 jj‘c?
©. Fragsing (pefore ?:,ﬁ.—'zr 7 2ng servingg . A /& j - ¢ \/3
Figk: - bendad 1o be .,ae':snmaﬁ saw Actualternp:{. ... b Foiooa RS RN F NN (3R Reelr NG 3 /o (fx‘ 7?';3-6
i - H 1 3 1
Actual lempi[.. ... o Ve b a0 ™ L5 ) ; o . .
R & s L i P |
D. Cosling: 80°C (140°F) o 20°C {58°F) Actaltempr{. ... 1 f...... IR R R AP CANA AN 69 /?;‘;‘ém‘?fa{w o ¥
. Y = ] 4 Y
E. Gooling: 20°C {88°F) 1o 490 (ACOF) Aowalieme: ... 1 F...... oty it I/ \,U}f 4 _vég D i
B . Linre e 48 f&i—éﬁ 7 ff Ll Pl S
2 & r -
oo g :
Trorough m%‘aes i : é’?&g AR A f/’/{“uﬁ(l f?j
ot BOURY .o (4 Actuattemp [ ... Vol bl VLD L] & & P
Pouliry foround SoUllY ... . oo s TESC{IBECFY L L Aowaitempi[..... ] [ ..., I AP RN )
Park | Sork g TIO (HE0OF) L Acweltemml..... 1§ ... b ... R ERRERRN
: 710 (180° i orp: 100 g
Cround meet (ol FEn poang ... e FINDLIB0OFY L Actwaltempr |, .. .. Poooo R PP i .
FECHBEF L Actugitempe ... 1 [ ..., T i i ﬂ L D
TAOC {1BERE) L. Aotustiempt .1 [ L. R O
o minimtr of 8000 ({4097} after coskingfrapid re-hssiing ... Aciugtiempi[. ... | I SR oo A NEREE N
3. He-heating: To Heazﬁt rrdrienLem irdernel cockdng iemperatura within 2 hours ... ... Actusliempi[. ..., I I i [:] D D
3. Proleciion rom Contaminatio / :«;} . i f‘
. - I { Eewl oy & 4 e
A YWashing hands thoreughly befome and aler banding f0md . i e e e R L m B EEES: 2l A
. 5 H
8. Food handliers use o airect hand contast with cosked orprepared foods ..o L. e ] D [3
&  Protection Wrom Adullerstion and Contamd
p ¢ from ready-to-et foods EEREE RN
A, Ssparaie raw foods From readv-io-sat fcods dilng siorage and Bancling Lt e L
2, Mainisin separation of resdy-io-eat Toods rom raw Tood preparsiion surleoss orWensls . . e E} g }j
, , , i E
. Constart supnly of hot and oold potable runming waler whiers aDDiCabIE . . e e :} L g
0, Food protected from solarisl comamination 8.9, food coverad, Inbeliad, off flocn, sneeze gUaT) . . o o RN RN
3 o ™
E. Chemicals/ps U Oy : —
F High aoid food sior pared it Corrosion reaiBlan conENgrE OF BAUMIETIBNL . .. i
& e b
Y O P
igﬂ?l‘fiﬁﬁ 1 Olipsimmde 1o oo T abalion LT il Dmte T
y ok - s - e
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Fiapig iy of Hesith . , Food Premises Inspection Heport — Hems Critical to Food Safely
4 VIO  andLong-Term Cars  Public Health Branch
Egtahishment Information Estattishment no. Figk assessment category | Health uniffdepartment Arsg/district inspection due date (F/mA) Re-inspeciion date {dinivi }
i I i
Lt i ! Jox ; . L ) P, !
{ Fan L p _ A 2 g 20 34 i
\{éﬂhs\‘ on Ll [Pavon Y s g?’)??}f? A 1idi200b | 1]
Food safely strategy Sampls taken £ o in e
— - = i1l COEBIance
L] food sefsty training ] re-inspeciion % compiiancs inspection @ water L] swaly i giher " ¥ g-;@g i ;%ggpﬁ@m% These E_z@ms related o focdbarne Hiness and must recalve
[7] conauttation ] HACCP sudic 7] CCP manitoring 3 food ] ice A ;ﬁ’?? . ngz?t b - not ohearved immsdiate aftontion!
. : e
1, Belrigersios and Frozen Sivesse of Mazerdous Food 4{ g(} ) ‘%f, c 8 #* item no. iemfcommernt mmiﬁii‘gégze
A Cold holting: 490 (09F) 07 1885 . ..o\ttt e Actual temp: [ . Sg R i AR~ ANNENN gg J ok 4 et £ f? , 6 ’l
B. Freazing: ~180C {00 ) OF 1885 L. .. i i i e Actual termp: [T { } { ﬂ%] @’ Ej D p. i’i%ﬁ 771{% A !?K}C{Z/“i %Lﬂfﬁf‘ : i;yj{ ﬂ@i I ﬁb
C. Freazing (before praparation and ssrving) vf rh
Fizh - Intended 0 be consumed raw t0 2000 (49F arlese for 7 days ......... Actual temp: ... T [ Pl 1] 1 ’/}.g#fﬁ 7y 37!&4{ £ (? {2@ é%ﬁ "l\ 'ﬁ I f"ﬁf; f{/
1 ~35°C (~31°F) ot less for 15 hours . ... Actuattempn{ ... .. I Lo | B by L L]
D. Cooling: 80°C {140°F} to 20°C (@?FF—\ within 2 hours (exclude large culs of meal) ... ... Actusttemo [ ... .. | IR E TS I U I B ] ii’ffz} (ﬁ £ Zﬁ?fmﬁv?ﬂ’ :
B I T i g
E. Coaling: 20°C (B89F) tn 4°C (40°F) within 4 hours (exclude large cuts of meat) ... .. Actaitempi[..... Tl I P, R 1 } i
2. Cooking/Hot Rolding/Fe-heating of Hazardous Food
A, Therriomaters used 1o verify food preparation and storage famperalies L ... e e E D @ J — .
8. Thorough cooking to minimum intermal food temparatures for at least 15 seconds: 44 fffsﬁ ff/ﬁ-ﬁ{// 2l DA 47 P Yy = b
_ . . i AR 04 TFHES AT FATd AX
WHOKE POUITY ...\ eoa e eerae e B2OC (180%F) ... Actusltemp: ... ] T Il ] g % L : j '}7 2 ff? i -
POUSTY / GROURE POUIEY « o cre e e eesee e oraeeaeaees 7490 (185°F) ... Actual temp: [ . ... 1 foees Tl i b‘jﬂ@f{ el {f,lg F A b SPNIREY
. / £ f TEYE 4
Pork [ BOTRBIOTUTIS .o\t ir it e e riennnns FIOC(IBOOF) ... ivranns Acwalterp:[. .. .. | I S ol l L] L il F m f;% ! 5 ?
G magk e AN POUEY) Lo TG (180°F) ..o Actualtempif. .. .. Ti.o.... ol 1| L ] /;75 A { { {:; 51,,
FIBH — e e 709G (1589F) ... . Acwaltempi ... ] L. 1R 1 ol . * j
ARG REZEEOUS DU - v\t s s ey e e aeinees TAOC(IBESF) .. Acwaltempr f... .. [ AP | I 1 ] L J
C. Hot holding: minimuem of 8000 (1409F) afer cooking/rapid re-haaling ..o Actualtemp{... .. | TR I AP RN L] =
e Wi waftempe[..... 1 ... [... ’ i .
D, Re-heating: To 2t least minimum infemal cooking temparalure within 2hours ... ..., Aomettemp ..., 1 ..o 1 | ] D D D Lf’{} %,{;f /r}?vs /@ﬂ }ﬂ’ f'; { 3 ﬁw_j ‘,f;ggfj b"@?ﬁ e ‘f [g}’ f?ﬁfﬁff ;
N , |
%, Protecton from Contaminsten by Pood Handisrs {7/ PR
,1/ “‘2'3 {;g ﬁqlr{; ("% 4" rﬂ”’}f #¥ £
4. Washing hands froroughly before end afier handiing food ..o s R R I PREE L] L] Ui} //};Z ; { % AT %{ i f\/ ’,i 7
B. Food handiers uss proper Uiensils 1o minimize direct hand contact with cooked or preparedfodds ... }EJ D / C’}'}%{Z{ 7 j f/ ;—6/«@, ;f}& L,}/E I ;,‘_, Q ﬁ,é*’v fﬁ,% '\

A A7 Crenlston S

&, Protection from Adulteration and Contamination

2. Separete raw fonds from ready-io-est foods during storage end handiiig ... ... o e e
B. Mainizin separation of ready-io-aat foods from raw food preparation SUfaces O LIENSHS ... v
C. Constart supply of hot and coid potable running waler where appiicallie ... ... i e
D. Food protected from poisntial contaminaion (2.g. food coverad, labelled, off floor, snesze guard) . ... .o e
E. Chernicals/pesticides to be stored separately fromfood ... oo O U
& High acid food stored/prenared in corrosion resistant corfalNers of sQUIPMBNT ... ... oo i i

I R

IR IR
COROIC

8, . Food Safety Mansgement Feserved)
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Y Ministry of Health Food F’remlses Inspectien Report - Items Critical to Foad sare
J O'ntano and Long-Term Care  Public Health Branch P B t}’
Estabitshment information Establishment no. Hisk assessment category | Heafth umb’depaﬁmem " | Area/district Inspection due date (d/m4y | Re-inspection date (/i)
Ll i asin s Jz/gw%, oD HJ / ,ér/lf.iiwné]ﬂ; S NI B T
Food safety strategy _ 2mple taken '
i:] food safety Iraining Q} re-inspection PA compliance inspection [(Jwater [ swab [ other X - not ini compliance These items related o foodborne illness and must receive
{71 consuitation @ HACCP audit [ ccP monitoring [ fo0d ] ica. N - not Qbsewed immedtate attent!on’
1. Refﬁgerated and Frozen Sterage of Hazardous Food _ 5 . p c|N|X ltem no., ltem/comment , mmp;;ancctgage
A Cold holding: 49C (A09F} OT 1S . .. ..o ot et Actualtemp: [ 461 | ;,;aﬂ-,-. P T O O Z "[/ // : ﬁ;( : E /
B. Freezing: —18°C (0°F) OF 18SS ... ... ittt e ACF}*a“empin'-,éZI A = | O O L] M‘DA‘/’{ /#4’(,69@/? i Mt—&% £ A :} @Zg
C. Freezing (befors preparation and serving) , - ! Z} / f
Fish - Intended to'be consuméd raw 10-20°C (-4°F) orless for 7 days ......... Actual tef{‘fli [..... 1 [--ee. I AP 110 [ [ s f,«/é’F /u %"Mwﬂ AL ?é
10 -35°C (-319F) of késs for 15 houirs ... Actaltemprf.....] [...... T Leeens 1 3 fﬁ/ {1 / 7/
D. Cooimg 60°C (14(}°F) to 2900 (bBOF} within 2 hours (exclude large cuts of meal? ........ Actualtemp:[..... ] [:..... 1 [..... i E] [:] 7%’ ? (i@f( 7 Ll 4 )é/;f
E. Coolzng-' 20°C (68“8 1o 490+ (40‘>F) wnthm 4hours (exclude large cuts ofmeat) .............. Actualtemp:f..... ] [...... Fol.o... 1| O] 1k ] '
2, t Holdi nge-heating of Hazardous Food o % ., i/ ‘7//// it % § i / -
e 2 o A / i 3 Ch Dt B t {g.-
A.Theﬂncmetersusedtovenfyfoodprepar“tionandstoragetemperatures......,....;...=.n......,......‘....,..-.-.-..-.-.-..-......-.....;..;Itg D IZ/ 0 / M/{ / ‘/ Qg{“‘/ '{f e
B: Theréugh cogking to minimum intsinal food temperatures for at least 15 seconds: S f 9 d/ /YL / Yﬁ”
‘wmepoumy ........................................ 8200(180°F)....,.... ..... Actualtemp: [..... Pooloooa. I f.... SN “pul & Slars Zas
Pouttry f ground poultry .. ....................... ... 740 (1659 o Actaitempif..... 1 [ ...... I 1..... 1 D ', [l é & = // %L& ///y/
Pork /Pork products . ... ....ooooiiii 710G (160°F) .. .o ..o Actual temp: | . . ... I AN 2 NN PR B.. [B__A_,D
Grousid meat (other than pouly) . ... 719 (160°F) ... Adualterpi[....] [ ...... PoLeeen NEENRP AN
Fish ..... U ST 70°G (158°F) .............. Actualtemp: [.... ] [ ....] [..... 1 _IZ{,Q - 7 77 ; '
Other hazardous f00ds . ......c..ouueerninii, oo, T49C (165°F) ... ... ..., Actualtemp:[.....] [ ...... [ INREREg 2N %W’%«?/ o 5.71' %Z fﬁ
C. Hot hoidmg minifiUm of 60°C (140°F) after cooking/rapid re-heating . .................. Actualtemp: f... .. I ... 1 [..... 1 - |3/ L] £ A C"‘““? LA
D. Re—heaﬁng To at loast minimurn internal cooking temperature within 2 hours ............ Actualtemp: [. . ... 1 1...... 1 [-.... NS [;}/ ] <., L‘ LS ,__Qg}? o g, XL /L/)
A
3.  Protection from Comtamination by Food Handlers A . (:/ 7?
AWashlnghandsﬂmsoughfybeforaandafzezhandll'lgfood...,..........,.......................,.......‘....‘....... ............... /D l:l c:zF /\9//j 1ond, an T
B. Feod.handlers use proper utensils to minimize direct hand contact wnh cooked or preparedfoods . ... il tZ]/ D D u
4, Pmtect}on from Aduﬂeratlan and Contamination ' i / .
ASapara‘ferawfoocisfromready—to-eatfoadsdunngstorageandhandhng......‘,............................................. ....... . D
B. Maintain separation of ready-to-eat foods from raw food preparation SUACeS Or RENSHS < i ... ..oovu e eer e ) ’E] D
C. Gonstant supp!y of hot-and-cold potab!e running water whereapplicable . ... ... .. IZ(/ l:! D
D. Fo&ci pfetected from potentlaE corstammat;on {e. g food covered laballed, off fioor, snaeze guarci} ....................................... D/ D ]
E Chemlcajs/pestlcadestobestoredseparatelyfromfood Tt T et et e e e s e a e e et e e e e h e e e am e /Ej D
£ High acnd food stored/prepared in corrosion resistant containers: oF equlpment ....................................................... D/ ' D B |
5. Food Safety Management (réserved
6. Other < {:] ' [:] I 1

Signature of ownar/eperator

Signature of Publiré":f‘i?;__._.u -
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Ministry of Health
. Ontal‘lo and Lon¢ sTerm Care _ Public Health Branch

Food Premlses inspection Report -

Items Critical to Food Safety

saahhshment mformauon A - : Establishment no. Risk assessment category Heaith umt{deparzment ‘_ Areajdxstnct inspection due date {dim/y) Re-inspgﬁien date {d/m/v}
Smoawaq Bus Tie leRoadec a4 S DHY AGNLA X 6l
Food safety strategy ] : Sample taken C-in compliar.a;':.e. I 7
o6d Safe?v traifing £7] re-inspection compliance inspection | { lwater [Jswab [ other X — not in compliance These items related to foodborne iliness and must receive
1 HACEP audit -] CCP reonitoring : {71 tood ] ice H - not observed immediate gﬁen_tion!
1. and szen Storage of Hazsrdous Focd . - = L{ éo [)3 v C N X ftem no. ltem;‘comment mmb‘[ia’nde??iaie
Actual temp: C] ....... SHEEN ' o
Actual temp: [~l ’Q f‘l@f 1 (..., I 11 Ll &} Fe’xyp v Ceo a,c—ﬂg S; eLo,,u.D B
Actual temp:[..... ] [ ...... Fol.o.... I i (] _ WM&D CaytLef): G562 Cop TR
: Actuaztempi....-_.; AT TR SRR S | ] - _ -
Actuaftempif..... 1 [o..... 1 {-.... 1 {0 _ ] LO”P{Q—@\)@“’T CadrRmMIn BT LY —
Actuaktempi [..... 1 [-.-... | I 11 D [:]
2.
e e e e E e e e 04
Actialtemp: [.....] [ ... Polee.. 1O
Actual teripi ... ] [ oo ] 1 (OO
Actaltemp: [oev. 1 [ el [ | U0 T
7100(1500;) ......... oo Attuattempi[. T [l B ENERIIEEN
Actual tempr ... [ ...... ] [ ERENIIREE!
Actual temp:[. . ... | I I I SN | Q [] {3
cActuattermpr[.ii ) [l 5 I 1 D E [:]
Actualtempi[....01 [ ..o [.o... 1| O ]
3. !
MO0
m|o|o
4, :’Fmtecﬁon fromi Adulteration and contaminatlon ) )
A.Separaterawfoodsfromfeadyto-eatfoodsdunngstorageandharsdl*ng..............‘...........g..L.....,.. ...................... D L]
B Mau ain sepafatlon of ready—to-eat foods from raw food preparazmn surfaceg orutensils ..., v e - '4 B D
. Constari s y EIp gy
D Foed: protected from potentxai comam:naﬁon (e g f{}cd covered labielled, off floor, sneeze guard) . ......... S D C:] EE
E. Che! scafs;’pestlctdes to b stored separately from Lo % 8 g

F Hzgh cxd food stored.fprepared m corrosmn reStstant contame{s or eqmpment cevean e s e e e e e e e e

5. Food Safety Management (reserved)

6. Other

Signature of ownar/eperator R
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Ayntarin sty of Health v | “Feod Premises Inspection Report —Items Critical to Fooa saret;
_. ntanO and Long-Term Care  Public Health Branch C

Rlsk assessment category | Health unit/depariment L :ﬂ\reeu’chstrl(:f‘r Inspection due date {d/m4y) Re-inspection date (d/m/)

L"i}%[’l SDH Y O%Elf\l[f&ﬁ@’!‘? A R N

Establishment irformation

Cost Side Moo s

Food safety strategy ' . - " _ ) S%{fnpie taken _ € - in complian ce
food safety training [ re-inspection IF compliance inspection | [lwater [ swab [l other ¥’ not in complizhce These items related to foodborneiliness and must receive
{71 consultation [C] HACGP audit [} CCP monitoring . ] | food— [T} ice N- not Qbserved !mmed:ate aﬁenﬂon!
1. F!ef:filgerated'and Frozen Storage of Hezardous Food m (fﬂ Y ]‘1£ 8 @ 4 o 3"5’& C | N X | hemno, L Itemioemmem mmﬁgﬁ?g%me
A. Cold holding: 49C (40°F) or less - ............ T e ponmremp: {Da%4- 154 ‘t}f{---é- £ L s }P( V{Q Mm ' il
B. i'fr;g‘-::»el'zir)g:—TSOC R T T s Actualtemp._p/.[i_’b& E’/‘ga’ L/E’EL A0 4w /’L@/KD /7; A 5 [M
C. Freezing {before preparation and senving) : | N ﬁr\u e
Fish - Intended 1o be'consumed raw 10-20°C {~4%F) orlessfor 7days ......... Actualtemp: ... I i 1. 1O L] A m £ _
’ ‘ o —35°C 31 5F} 6r 18ss for 15 Hours ... “Actual tempr ... I SOTTOTS I S 1 (] L] p : 65/@‘ /g) 6(’) — M) o
D. Coo!mg 800G {140°F) 16 200G (B8°F) withiin 2 hours (exclide fargs cuts of meal) ........ Actualternp:[..... 1 [:..... 7 l..... 11 [ ] P e ' €W _
E, D '_20°C {B8°F) t0 4°C {405F) within 4 hours (exclude largacuts ofmeal). .......... Actualtempi[..... ] [...... i P ] [:] [:] d J// / é I
B . e, i) . ¢ >
2. ka[nngat Heldinnge-heanng of Hazardous Food . ' ' Cf’} ’é“(_}? VA@ Q&i& y
: = » : / ﬂg{‘ﬁ @/A,u 104, @Ak H )
Al Thermameters used to verify tood prepafa’ﬂom and starage EMPSratlfes c. vt ie o I SN PRSI ' @' D K é Y .:I) -
B. ”Fhorougfh cooking to mindmum internal food tam;}eratures for.at lgast 15, seconds M gb {'5 L gV, . 5 .
WHOIB BOURTY . oo oot S BECUEOHT. L Actualtempil... b [ | ] g A
... Actualtep | Pl Iofe.nn. ] 14 (3} A/Dq //' Qﬂﬁﬁ@ ’LL(S 1
Pork / Pork products . ..... ... ..o 710{3(1 BOOF) . oeriiennn. Actual temp: . ... Folae.-. | S | % _ %
Ground meat (omer thar pouliy) ..o ST e 719G {A60°F) . ....... oL Actualtempi[ L. Pl | I ] : ; hz/ m
Fish .. 5. ST el SV 7000{158‘3}:)..“.(..; ______ Actialtemp: [ ... I [ ...... =117 [onn. ] g . g ’W‘AM{S LD
Otherhazardousfoods.........,........,....., ....... L 7AOC(185°F) ... ... Actualtempi..... fg ‘é/ oldi.. 1 # \Y% QH W
. Hot holdiisg: minimurn of BOC (140°F) after coczkmgjrap;d re-heating ....oo.o.iv..iii.c. . Actualtemp {('QQ -1 L/ (- {(@ZF@ 4EREREN £e é?‘/g_— LQ/{/{ n’
D, He-heatmg To at lea,si mirdmum internal oo(}kmg temperature Wihm 2 hcaurs ............ Actualtermnpi [ ... .. 1 ... 1. F..... } D [ﬂ D {
— > -
3. Prctef't!on from Contamination by Focd Handlers ) ] </ f D(} ﬁ N M‘ L ,&\
Sl glle e nal abg. . Lo L
A.Washmghandsmoroughtybeforeandafterhandlzngfood .......... N [y ¥ z "
B. Fo6d handiers use proer utensils to minimize direct hand contact with cooked or prepared f00ds .................. FUTORORPUR SO A0 U e sen o et oot IT5
4. Protection from Adulteration and Cantamination \ / e
ASepafatefawfoodsfromreadyio-eazfoodsdﬂnngstorageandhandhng.....f ........................... e - ' D D
B. Mamtam separation of ready-to-gat foods from raw food preparat:on surfacesorutensils ...l e D D
C. Cbr;siam suppty of hot and cold potable running water where app Heable .. e E RN
DFccdpmtecteéfmmpotenhaicomamlnaﬂcn(egtoodcovered;a__,i}ejlgg,offﬂaor SNBEZE GUATG & ..o e et B e, EERER =
E. Cherhicals/pesticidés to be storad separately fromfood .. ... ..., e D D @
F: High agid food stored/prepared in corrosion registant containers or e = £ R E _ (1]
5. Food Sgfety Management (reserved) .
6. Other 4 2 D HERE
Signature of owaef/ep?i e . o Date
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S%%éﬁ‘égi?y ef Health
and Long-Term Cars

Pubidic Health Branch

Food Premises Inspection Report -

ltems Critiea] to Food Safe®-’

E{gfb(‘!;?izmem afomjtsen Establishment no. Figk assessment category | Haalth unitVdepariment Aresfdistrict Inspaction due date (dindy) Fe-inspaction dais (diny) 1
e IErIg i
KRG D QL&\%QM H S DY GgBEO) 1;2501017 { E i E | | | i
Food safely strategy Szmpls taken . .
. . . . . & — in compliancs
& L1 foad satety waining L] re-inspaction compliancs Inspeciion | [Jwaier [swap L] other ¥ — ok i ;%mgﬁ@ﬁ@@ These items reigted {o foodborne Hiness and must recsive
x| [} consultation [} HaAGOP audit COP monitoring "] tood L] ice B — not oheerved immediste attentiont
i. PFefrigersted and Frozen Storage of Heesrdous Food - é; 3 € =<7 G?C o & X fterm no. em/comment cam%gigdéaa
£, Cold NOIGING: 495 (809F) OFIB5F .. 1o\t ettt en e e e Acattemp: [ 7 e IR Ligof % RN , o o
B. Fraezing: —1800 (00F) OF I35 . .ottt it ittt ettt et s e e e n et iaans Actuat temp: [T 631 11 tls3 77 (] el W Gerenn 10 C
C. Freezing {Defors preparation and serving) .
Fish - intended io be consumead raw 10 2600 (—4°F) or lgss for 7 8ays . .o..v... Actualtemp: [ ... [ PP i 11 i
t0 -B50C (-31°F) of less for 15 hours . ..... Actualtemprfo.... 1 [...... | I P 1] ] ) _ )
D. Cooling: 60°C (140°F) to 20°0 (889F) within 2 hours (exclude large cuts of meal) . ....... Actualtermpif..... 1 [ I [-.... 11 ] H ‘{Cl) au Feop W Waie - 'N"‘Ffl&é zen / 5?{] a-~J ¢ 7
3| ke . H :
. E. Cogling: 20°C (88 F’} 10 4°C (40°F) within £ howrs (axclude large cuisofmeal) ..., Actualtermp:f. .. .. | I F I RN RN i Moot Qe ST0EED M- Yy Lras
2. Ceckingfot Helding/Fe-heating of Hezerdous Food —_— . -
oH = ¥ Erem Fuoea T0 Ropiei Camtamdliués
A. Themmometers usaed 1o verify food preparation and SIoTage temperallles ... ... o i e [ﬁ D D
B. lhomuah coging to minimum internal food temperatures for at least 15 seconds: AN 70 [’:_%t CATATL- C% Ay e
WG!S POUSEY + + - eeeeeee o eeeseinns U 820C (180°F) .............. Actualtermpr . .01 [ ...... 1 ofeeee 1L ]
Bouttry [ GrOURd BOUY - oo e e oo 745 (1855F) oo Actualtempi ... ] [ ...... 1 Lo | L ]
Poskt f POKDIOTUCIS « oottt ittt ie i ceia i 7i°C {(180°F) ..o Actualtemp: . ... T Eeen | I 1 {% %
Ground mest (oier Pan pouliy) oL o TIOC{IB0OFY ... Actuat lempi{. .. .. i [ PN . Q) exerL i o 1. ‘
AL BT S &D CabaniedS SHOD . }
Fish covvvivnnnns B e e OO {1BBOF) ... ... .. Acwaltempr{. ..., B | P N L] Ll (A 2 10 A ¢ 7
herhazardous Io0Hs L. e TR I889F) ...l Actusitermm ... .. 1 §...... 1 §i..-- i {] D %;: LI SRR AT FEL: W\ V;) e X
. €. Hot holding: rinimum of 80°C (140°F) afier cooking/rapid re-hesling .. ... ......... Actual temp]. ... P i I f..... RN REEEN
£3. Re-heating: To atieast mintmun irdemal cooking temperaiure within 2hours ............ Achualtsmp: [ ... .. | PP | S por il irs {DQ"Z Crrnael.
% Brotection From Contamination by Food Randlers
A Washing hands thoroughly before and after handing oot . .. o i % D D
'B. Food F'as'daers ues proped wensils to minimize direct hand contact with cocked orprepared foods ... ... L D D
&, Protectlon from Adulierslion erd Contamination
A. Separzte rew foods from ready-to-eat foods during storagzand handliing ... ... o m m
B. Mairtain separation of ready-io-2at foods from raw food preparaficn surfaces or UBNsils .. ... i i D E]
C. Constant sunply of hot and cold poiabis runningwater where applicable .. . .. i D D
™). Food protected from potential comtamingtion (2.9, food covered, laballed, off fioor sneezs guard) . ... ... B D E
E. Chemicale/pesticides 1o be stored separately from 000 . ... e L D @
F. High zcid food stored/prepared in corrosion resistant cortainers or equipmant . ... i {3 E] U
g, Food Safely Management (reserved)
6. Other {:] m m
£ o
Signaturs of ownerfapargior Signaiure of F g Date
H
‘ O3 g} G 9@0?
TS ~— L 7530-45820
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“r. Food Premises Inspection Repori —

items Critic

x’

to Food Safety

3. Profsclion Fom Contamination by Fosd Handiers

[N,

8 Ma.ntﬁﬁ separation of r@:ﬁ}’-:o-&d{ TQSdS from raw f&od gsz‘eparaﬁon surfzees or uiensils ... ....
C. Constant sugply of hot and cold potabla funning water whers applicable ... ... ... ... ... ...
B Food protected from polential coniemination {e.g. food covered, labelled, off fioor, sneezs guard)

.

E. Chemicals/pasticides o he stored separately romfood ... ...

Establishimant irformation Establishment no, | Frislc as:,ezsss‘reri category | Health unit/department Areafdistrict inspacion dus date (@im/i Be-ingpaction date (i}
- g I 4 q 7 V)
R ! A b 3. H . g 5
Seoiss Clhaoded— [ SDHU C el HoreT /L 1L
Food safety s;trateg—_.{ . — ‘ : . ] _ Sa‘np%e t-&ken @ —in c@mé snce _ ) ) 3
[ tood safety trafning L1 réinspsciion A eompliance nspaction | [ water [ swan [ oiner - not in compllance Thase items relaisd to foodhome ilinses and must receive
(] consutation %ﬁccpﬁ audl [[] CCP monitoring {1 wood [ ics . n ?@ not chaerved immedizie sttention!
i o A B Elvrmem oo,

1. Refrigersted and Frozsn Storags of Hezardous Food %{“ Ve éf:‘: C, C ) }; g ey CIH K| tean ttemyomment csm’fﬁ;ﬁi éénm
A. Cold holding: 49C (09F) 0r 1885 .. ... ... Galemp: (£ G- (1 2.6/ 1.8 L4 A /U‘ , e
B. Froszing: ~18°C (09F) OF 1688 ..ot Actual ternp: £ _{ Q’ § ----------- ] A0 J - (R A PN 2P AQLZB‘M) Ndde Tam- S Jf,‘/;
C. Freszing {before preparation and sarving) C%L; ( : T

Fish - intended to be constmed raw te ~20°C (49F) or less for 7 days ... ...... Actaltempi[..... 1 [...... bl PO A O 2 A —
-35°C {-31°F} of less for 15 hours . ... .. Actuzl temp: {... .. Pl Pl HEREEE L] % { ; -
) o . e
D. Cooling: 80°C {140°F) to 20°C (85°F} within 2 howrs {exclude farge cuts of meal) ..., Actualternp: [ .., ., [ ST | S RN P : - m (0 /Té)d} SN cermn
E. Cosling: 20°C {85°F) to 4°C (40°F) within 4 hours (exclude large culs of meat) ... ... oo Actugltempi[.. ... T [een... Pl 1 1] 4 _ M Z
R ! ; Y - ) (?f.;ﬁ /’;f & A,‘ﬁ% o e BT i

2. Coolking/Hot Holding/Relieating of Hazsrdaus Food / J i
A, Thermometeis used {0 verily food preperation and storage lemperatures .. ......... e e E’ D {:}

B. Thorgugh cooking to minimum internat food tempergiures for at least 15 seconds: ;
Wiwle Poultey ... oo PN B2OC (18097 .. e Actual tempr ... .. Pl e I L]
Poultrg fground pouliry . ... ... o L 7EOC(I85%F) ... Actualtermnpif .. ... Pl Pl 1§ L ]
Pori/ Pork produets . ... FIOC (166°F) . ... .. ... Actualtempi[ . ... 1 fo... 1 [eenn. RN {1
Ground meat (offisr Fren potli) . 719G (1800F) ... ... ....... Actusttemp: [, ... I ol 1 L L]
Fish Lo TOOC (1889F) _............. Acaltempi [ oo I ] Q !E:]]
Ctherhazardous f000S ... ... . 7450 oF) Actyaltemp: [ ... .. | 1. TLd
e - - p
€. Hot holding: minimurn of 6650 ( (140°F} after cockingranid fu—heatéﬁi?lj ..... {97 ... Ac@ em%ﬁzgﬁ— {7! C_L [(‘?% < B L] N
D. Fe-heating: To at least minkmum intermal cooldng temperatuce wihin 2 howrs ... .. Acaitempr [ ... .. | R RO Pl ENENE 1

£, High acid food stored/prepared iIn corrosion resistant contziners or eEHPmSNt ... .. ... . .......

TINENNS

LODOOo o

& Food Safety Bonsgement {z’eg@weei}

8. Cher
P

1

[
[
(]

ignature of ow

Signrtes of Drksia 3o
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) Ontard Hinistry of Health _ Food Premises inspection Report — items Critical o Food Satety
anio  as mﬁgw“%’@ mCare  Public Healh Branch
ES.D,DHS”‘H""E@T’ rfprmatt | Establishment no. Risk assesasment category | Health unitdepariment Argajdistrict inspaection dus date (dimA] Re-inspection date (dimfy)

' 1@/@ L

A~ S O

OBl L1

Eﬂ(\ 7 i i

Fod satety brdisgy Sampls teken
] food safety training [} re-inspection compliance inspection | [ water L swab [ other
[ eonguiiation E HACCP audh i 009?@1@% {1 fo0d [j [

© - in compliznce
H - pet in compliance
i - not observed

immediaie sitention!

These Hems ralated to foodborne iiness and mus? receive

1. Bsivigerated and Frozen Storage of Hazsrdous Food 7.7 & J}: ¥ {,,j g: iLf C o iﬂ"} f/@ o c & ¥ | femna, kemjcornment cew%ﬁicg%aia
A, Cold Rolding: 49C (409F) OFJBEE 1. +ovr o e e easaren e eea e Actual termp: £2.2 7 1 [F2 At SUInEEn et Lf _ oA (// /J/{% ] wdl
B. Freszing: ~1800 (DPF) OF 185 L ...t irr s inr e e aaee e Actual temp {48 ﬂ/ ["gg’ Q, 2F | A R REp D A f/?/(: /}O?ﬁg Y A e i ;’ZEW 28, é ,(3‘;
C. Freezing (befors preparation and serving) s
Fish - Intended to be consumed raw 10 2000 {(-49F) orless for 7 days ......... Actuaiternpt ... Tt Pt 1 O L] b"Q L@ZJW /—"&7
) to ~35°C {-31°F) of less for 15 hours ...... Acimltempr ... 1 ... I S L O / \Q/Q/L W 3
. Cooling: 60°C {1409F) 10 '20°C (68°F) within 2 hours (exciude large culs ofmea) ....... Actualiemp:{..... Yoleoonns | S i D B \_?4 FY\(Z - -;/ & s
£ Cooling: 2000 (B889F) o 4°C (40°F) within 4 hours (exciude Jarge cuts ofmaat} .......... Actualtempn{ .. ... I | I SN i D [j \
2. Cocldagiict Holding/Re-hesting of Hezsrdous Food
A, Thermometers used fo varify food preparaiion and SIOFEEe IBMPETAIUTES .. .. ... vu i vur v e E/ C] D y :
B, Thorough cooking to mintmum internal food temperatres for at least 15 seconds: ) [ A . @\/ @—W Z% /
VOIS POLIETY - v+ e e e e et B2OC (1809F) oo eveeen Actualtemp: Lo ] Lo I Py Ll i Z /
Poulry / GROURE BOUHTY . .+ v v e varnrrirncne e TAOC (855F) o i Actual temp: i &s I P 1 % Ol p ; a M@ e, /{\AU
x; oy
Bori /PO REoguniS L. e FIOCHB0°F) .. Achsaltempi ... .. Lo [ TR ] Ll Ll F?
i 7 = g
Ground mest (087 1180 GOUTY) — << ee e 719G (160°F) o actaitempi [.....1 [ .....b .1 1O RO S 4/ C_ y ﬂ/é\ s p
FISTL - i eeictas et TERC (1589F) v Actuaftemp: ... Poboss JoE ! % ;“51
ORFer hezarGoUS E00UE Lttt ree e s et inrr s 7400 (188°F) ...t Actualtempi[..... | AR 1 {1 } L] (-)t—% C?f/ j o
X (T LM('DXAJ
. Hot holding: minimum of 5090 (140°F) after cockingfrapid re-heatlng . ..ooeen oo nn Actuattempi [, ... FLoooo Pl 1| L o ,?4/\49 Wg .
D. Re-heating: To at lsast minimum internal cooking femperature within Zhours ... Acal tempr . ... Tl I b 1] L @/‘Q' ; é ( }é/’%«(/ b%‘b; é%/ﬁd‘iﬂ,ﬁ o
- - : = i e,
3. Protecton from Contamingtion by Food Handiers i / ~ ~ TF
. . . : { S (R L8 T
A, Washing hands foroughly befors and aR8r RAREIRG OO . ... i e i:] il m L ffﬂ@g/) 'f%@? Wﬁf : ‘-
. Foad handiers use proper utensiis to minkmize direct hand contact with cooked orprepared foods .. . e i i E B i:! M o o .
4, Protestion from Adulierstion and Contaminstion /
A. Separate raw foods from ready-to-eat foods during storage eE s B a1« T L e LR R R R R L E] g
&. Maintein ssparation of ready-io-eat foods from raw food preparation surfacss orutenslis ... ZI D L
C. Constem sugply of hot and coid potable running watsr whare BOPHCAIIB L ... e e Ej D D
. Food protected fram potential comtamination (8.8, i___ge\.tﬁiﬁé_lﬂbm}‘&d ST Floon, S1SSE8 GUATT) ...t it e D g E
£. Chemicals/pesticides fo be stored separately from O TIPSR PRSPPI RIS PP B g
F. High acid food stored/prepared in corrosion resisiant CONAINETS OF SQUIDITIEMT ...\ ot ittt a e m e ar s e @ m !
5. Food Sefety Management (fasenned)
5. Gther ,, — Y miinlin

Signature of owner/opsrator

i

Signamira f PublicLienis tnmcwSmn

LIS




i Ministry of Health : Food Premises Inspecti t—1 ritic
NLari0O  and Long-Term Care  Public Health Branth se pection Report — ltems Critical to F_OOd Safe
Establishment Information : Establishment no. Risk assessment category | Health unit/departmienit | Aren/district Inspection due date (d/m/y} Re-inspection date (dimA}

Meof - MU

Sx/()a,%&; éjb&\ El@loi f@zl®f<f'77 [ T A

Food safety gtratgay Sample taken
S . ) I : . C - in compliance
L] food safety training ~ {_} re-inspection K] compiiance inspection | [Jwater [Jswab L other X - not in c?omphance { These items related to foodborne iliness and must receive
L1 consultation 1] HACCP audit {1 cce monitoring ] foed [} ice N - not observed immediate attertion!
1. Refrigerated and Frozen Storage of Hazardous Food [;2 1. (f p C | N | X | ttemno  tem/comment . com%?igen%tg{é
A Cold holding: 49C (A0PF) 0P I8SS . .\t e e Actual temp: [T - LT e E]/ | O oc) @ (’!, M
B. Freezing: ~18°C (0°F) orless ................... e e Actual temprt7G. 1. | I P ] E RN s BTN /L(/t Wl DNores /_D (O gt 1 £
C. Freezing (before preparation and serving) < 5 e
Fish - intended fo be consumad raw fo -20°C (~4°F) orless for 7 days ......... Actual temp: ... E I PP E I AP NIRRT AR, A &M Q
' to -35°C (-31°F) of Eess for 15 howrs . ... .. Actualtempif.....1 [...... | I IR NN IIREE Qé@/n,\ 7 4/ J
D. Cooting: 60°C-{140°F) to 20°C (68°F) within 2 hours (exclude farge cuts of meat) ... .. .. Actual temp: [ . .. .. 1 [, 1 [..... 1O 1O \ A W @) (@ﬂ g g .
E Coc:ﬁng 20°C (85%F) to 4°C 4009 withiri 4 h_ours (exclude larga.cuts ofmeat) . ... .. wees Actualfemp:[..... | P 1 1..... NENERIIREN jL s,
: _ : . Cry ey W)%{am [}\Q’MJ
2. Cookinngot Heldmg]ﬁe—heahng ef Hazardous Food O?Y\Q C/'?L %
. (,Lm @g‘—
A Thermometers used to verify fooci preparation and storage temperatures E D D o T
B. Thoraugh cx)ckmg to x_mm.mL_zm lltiternaf food temperatures for at Ieast 15 secends [:] [] : _- WQ)!%{)LD :f’ M, ©
Whole Pouliry .. ... e e PEETE g . (
Poultry / ground poultry ... ..., . .oeeuiiii T4°C 165°F)‘., ........... Actualtemg{ ----- IR P I I 1 (L £ p@}£ \éﬁ_\ @
Pork /Pork products ..., .. 71°C(16€}‘°F)...—...-j...~—. .. Actualtempr[. ... | I AR S i [] e i o
Grogmm[aﬂwrﬂzanpoulzry} ......................... T19C {160°F) -..... ieeees Actual temp: [ ... | I O | R I [ L] M
FISh oo 70°C (15896} ... ... o Actlat témp: [ ... . I .2 g | ] =
Other hazardous f60dS . . ... ..vvvveeeresner e . P49C (1655} ....... .. ... .. Actual temp: e 2] fedrids T Y [ 0
. Hotholding: minimurn of B0°C (140°F) after cookmgjrapnd re—heatmg ............. < i, Actual temp: fe0re [{@ﬁ‘:’ I X Ll KB
D, R&heatmg Torat 13&52 mmrmum lntﬂmal cookmg témperature w*thm 2 hours ............ Actualtemprf..... PI.o..... 1 [..... I [:] |I| [j
3. Pmtect!on from Coniammatxcm by Food Handlers /E’
4. Protection frg'sm Ad,ui_teratidn _ia'hd Coniamina_tag'n _
A. Separate raw foods from réady-to-gat foods dwring storage and handling . .o ... oot e E B ) E:]
B. Maintain s&paralzon of ready-to-zat foods from raw food preparation SUFAGES OF WIENSHS .. ....ove et E:’ff Ej [:]
C, Constant ‘supply.of hot and cold potable punaing waterwhere applicable ... ... ZT D D
D, Food protected from potefitial conﬁamsnatlon {eq. food covered, labelled; off floor, sneeze quard) .. ... i Z D B
E. Chnmxca!s/pesﬂcudes to be stored separateiy from food ................................... i . % B E]
F High acid food stored/prepared in. oorros;en resistarit contamers or equnprneﬂt e et e e e e e s a e e e e ety ] D
5. Food Safaty Management {reserved) )
6. Other L B 10
Signature of grmrrinnaen e < Sigriature of Pisklin Elanb Lo Date

.. O BT
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. Ministry of Haalih

Harlo  ane Long-Term Care  Public Health Branch

Food Premises inspection Report - items Critical to Eood Safety

\

v

Es&abﬁshm@m informaiion Establishment no. | Risk asssssment category | Haealth unitfdepariment Arsa/district Inspaction due date (d/mAg Re-inspection date (dimi i
?‘Q@_ ?\;@ N r”{w\k SO U Olo /8o 1,1 L1
Foad sa¥ety sirategy Sarizle taken oo i ' /

. =L . . : ; : =ik complisnce . . .
L] food safety training L] re-inspaction kA compliance inspsciion [(Jwater [ ewad [ other ¥ — ;1@2 i @%m@ggamg These items related o foodbormne Biness and must raceive
[ consultation K/?:ACCP audit [1 COP monitoring 1 food ice ¥~ not observed immediate sitentiont
Eaitetsl
. Refrigerated and Frozen Sterzge of Hazerdous Food 2 i{ . 27 c i‘:e’sfn na. tem/comment mm§§§fé .
A. Cold hoiding: 4°C (4O°F) ortess ... Actual temp: [ s LT S I T “ &(VO ?4 // J /M_A:\CAE,? 7( (i o .
8. Freezing: —189C (0P orless . ........ooov Actual temp TG [...... I R st Er ui I AW - AN S (?/f‘?
C. Freezing (before praparation and sanving) ~ o qu %
Fish - Intended to b consumed raw 0 ~20°C {(~49F) or less for 7 days . ........ Actualtempr [ ... i Pl R AN O 4 e C ey M A
10 -85°C {-31°F) of less for 15 howrs ... ... Actualfemp: [ ., . .. | I AR i 1L 1[ / E p

D. Cooling: 80°C (140°F) 10 20°C (8BF) within 2 hours (axcluds large cuis of meal) ... ... .. Actial temp: { . .. ;. [ T 1 1., RN AR E IS S ) ,/9/7 é,@ ﬁﬂﬁQ .
E. Cooling: 20°C (85°F) to 4°0 {40°F) within 4 hours (exciuds largg etits of meat) ... . .. e Actualitermnpi[. ..., 1 f...... Fofoo ] D

2. Cooking/MHet Hetding/Me-heating of Hazsrdous Foog

247_’}/5*? @Js;{ &

) %4@4 >

LU0 00000000 O | 0oor 06

K
. . [l {877 (7 2
A. Thermometers usad to verty food preparation and storage BMBeralUies ... E} - / i AN
B. Thorough cooldng to minimum internal fead temperatures for 2f lsast 15 seconds: g Mf é@ A A ﬁ
. : . : - O ) A
Whole Pouliry ............... O BZPCHBOCR) ... ... ... Actltemprf... .o F [ ..., A PP i % % A * L
i i3 Of (o Aciual 2 P B R | S L
Pouliry fground poitey ... TACGUEEOF) L sl fomp: | ysil | Tl ] B0 = m
Pork ] Pork produets .............. ... TIOC (1609F) ... ........ Aotualtemp (S L [ ..., 1 0. ] _ 7 ?
Ground meat fother FIan pouiy oL TIC(180°F) ... ... ... Actualiemp: [... .. | I SRR I ... Pl
PSR 70°C (1589%F) ... ... Acwaltemp:[..... ] [ ...... I ferens 1]
Other hazasdous foods . .................. ... . .. 749C (1859F) ............ . Actualtemp: [, ] [ ...... IR I
C. Hot holding: minknum of 805C (140°F after cooking/rapid re-heating . .................. Agtual tamp: [(le "G 2o L. il O
0. Re-heating: To ot least rminimum intemial cooking ternperature within 2 hours ... ... Achualtemp [. ..., | B Foieoo.. ] L] ‘E
3. Protection from Confamination by Food Handiers
A Washing hands thoroughly bafors and after Pandlieg food . D Z
B. Food handiers use propsr ulensils o minimize direct hand cantact with cooked or brepared foods ... o Z E]
4. Protectisn from Adulterstion and Comtaminatien
A Separats raw fceés from ready-io-sat foods during storage and handiing .......... ..o j—j B L
B. Maintain ssparation of ready-to-e2 fonds from rew food preparafion sufaces or Wienslis ... . E D D
C. Consiam supply of hot and cold potable running water whers applicable . ... E/j E} D
. Feod protscted from potential contamination {2.g. food covered, Igbelled, offfloor, sneezeguard) ... ... E] Ej E
E. Chemicals/pasticides to be stoved separately from 1600 @ % %

F. High acid food stored/preparad in corrasion resistant coniziners or equipment

8. Food Sefety Menegement {resarved)

&, Other

! L]

Ml
L]

SEgnature nbruwnaripnscsing

-
<

I Signature of PUgic Hezlthdnsibcior

. — -
+1-64 104/05) & Queen's Printerfsr Pntario, Saos
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