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140 Harbour  Drive, St. John's, NL

Wooden Walls Distilling

November 29, 2025

for Non-Compliant
Critical / Non-Critical Items

Code - Description
Inspection

Type and Date

For additional information on the Inspection process, please see:

https://www.gov.nl.ca/gs/inspections/

Type Observations and Corrective Actions

Compliant at the time of this 
inspection

Food - Annual Inspection
Nov 27, 2025

802 - Working dishwasher 
temperature and pressure gauge

Temperature gauge is not showing 180 for rinse cycle. Have ecolab in to repairFood - Routine Inspection
Oct 30, 2024

Non-Critical 
Item(s)

804 - Temperature logs 
maintained for refrigerated 
storage units

Maintain temp log of coolers containing hazardous food

201 - Hands Cleaned and 
Properly Washed

No soap in dispensers at hand wash sink; install paper towel dispenser.Food - Annual Inspection
Mar 14, 2024

Critical  
Item(s)

501 - Adequate facilities available 
to wash, rinse, and sanitize 
utensils and equipment

Service dishwasher. Final rinse temperature must reach 180F.Non-Critical 
Item(s)

Compliance Item

https://www.gov.nl.ca/gs/inspections/

