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Boiled Octopus /Final cook
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Blanched fries/Broccolini /Fliptop 40 - 41

Wings /Reach-in 41

Goat cheese/Reach-in 40

Cooked onion /Fliptop 39

Tuna/Chicken /Walk-in 40

Burgers /Walk-in 41

Octopus /Walk-in, cooling 1hr 58 - 70

WAYNE2404@HOTMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  THE PROVINCIAL Establishment ID:  4092017169

Date:  02/27/2025  Time In:  3:15 PM  Time Out:  4:50 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

15 3-302.11(A)(1) Priority; Observed a tray of raw chicken stored above blanched fries and cooked wings in the reach-in cooler.
Separate raw animal foods from ready-to-eat foods and washed/unwashed fruits and vegetables.
3-302.11 (A)(2) Observed raw chicken above cartons of eggs in the walk-in cooler. Separate types of raw animal foods according
to final cook temperature during storage, preparation, holding, and display to prevent cross contamination. CDI- foods
rearranged.

23 3-501.18; Priority; Observed cooked wings in the walk-in cooler with a prep date of 2/20. Discard ready-to-eat, TCS foods after 7
days in refrigeration. The day of preparation shall count as day 1. CDI- wings voluntarily discarded. All other date marking
observed compliant. No point taken

25 3-603.11 (A); Priority Foundation; Caesar salad is made using raw, unpasteurized egg. This item was not included in the
consumer advisory at the bottom of the menu. Provide a consumer advisory for animal foods served raw or that contain under-
cooked or raw ingredients. Consumers must be made aware of this. CDI- asterisk added to this menu item. 
3-603.11 (C)(2); Priority Foundation; A Consumer Advisory Reminder shall include asterisking the food item to a footnote that
states: * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

30 3-302.13; Priority; Caesar salad is being made with raw eggs. Consumers were not made aware of this on the menu with
appropriate advisory. Pasteurized eggs shall be used for ready-to-eat foods containing eggs that are not fully cooked unless a
consumer advisory is present. CDI- asterisk added to this menu item linking it to the consumer advisory. Educational moment
with PIC. Half point taken under item #25.

37 3-302.12; Core; No labels observed on salt and pepper containers at the makeline. Label all working containers of food (oils,
spices, salts, flour, sugar) except food that is easy to identify such as dry pasta. No point taken

45 4-502.13; Core; Facility is reusing plastic goat cheese containers for other food storage. Single-use containers cannot be reused.
These containers are not meant to be reused for food storage and do not meet NSF standards for cleanability. Discontinue the
use of these containers.

55 6-501.11; Core; Extensive rusting noted on the ceiling tile borders above prep area. Pieces of tape observed hanging from
ceiling. Air vent is rusting over the warewashing area and prep area. These areas have reached a point where repair is
necessary. Physical facilities shall be kept in good repair. Repair ceiling and vent. Full point may be taken for repeat violations.


