
FOOD PREMISES INSPECTION REPORT

Date of Report -
Yearly Operation

Page 1 of 1

75 Kelsey Drive, St. John's, NL

Walmart #3092

May 28, 2025

for Non-Compliant
Critical / Non-Critical Items

Code - Description
Inspection

Type and Date

For additional information on the Inspection process, please see:

http://www.servicenl.gov.nl.ca/inspections/inspection_information.pdf

Type Observations and Corrective Actions

702 - Non-food contact surfaces 
properly constructed, in good 
repair and clean

Ensure that a continuous and intact seal is present along the base of all toilets in 
washrooms to prevent water intrusion.

Food - Annual Inspection
May 27, 2025

Non-Critical 
Item(s)

602 - Hot and Cold water 
available, adequate pressure

Provide hot running water in Bakery and Deli at all times.Food - Annual Inspection
May 21, 2024

Non-Critical 
Item(s)

702 - Non-food contact surfaces 
properly constructed, in good 
repair and clean

Replace broken or missing tiles in the female washroom, clean the ceiling vent, and seal 
around the base of the toilets. Secure the loose stainless steel corner in the bakery and 
cover holes in the ceiling tiles in the bakery, deli, and produce areas.

704 - Adequate protection from 
vermin and insect pests

Provide pest control services to address rodent activity.

702 - Non-food contact surfaces 
properly constructed, in good 
repair and clean

Replace damaged and missing tiles in washrooms. Clean ceiling vents and seal along base 
of toilets in public washrooms. Secure protruding pieces of stainless steel in bakery (across 
from walk-in cooler).

Food - Routine Inspection
Feb 19, 2024

Non-Critical 
Item(s)

704 - Adequate protection from 
vermin and insect pests

Routinely check exterior doors for signs of rust/decay. Refinish as necessary to prevent 
rodent access. Seal all possible routes of entry and educate staff on ensuring devices are 
accessible. Ensure sufficient bait stations are in place outside.

Compliance Item

http://www.servicenl.gov.nl.ca/inspections/inspection_information.pdf

