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Oiva Report — Food Safety Inspection

Inspection Site Restaurant

Address Muoniontie 1558, 99130 Sirkka, Finland
Latest Inspection 16.12.2025

Overall Rating Excellent

Total Excellent Ratings 17

Supervisory Authority Tunturi-Lappi Environmental Health Care

Inspection Results —16.12.2025

Category Result

Self-monitoring Excellent
Suitability, adequacy, and maintenance of premises and equipment Excellent
Cleanliness of premises, surfaces, and equipment Excellent
Staff practices and training Excellent
Food production and handling hygiene Excellent
Control of food temperatures Excellent
Sales and serving Excellent
Allergens and substances causing intolerances Excellent
Food deliveries Excellent
Traceability and product recalls Excellent

This document is an English translation of the original Finnish/Swedish Oiva food safety inspection report.
The report was scheduled for publication on www.oivahymy.fi by 28.12.2025.



