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25 Aberdeen Avenue, St. John's, NL

Tim Horton's

August 23, 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

Compliant at the time of this 
inspection

Food - Routine Inspection
Aug 19, 2025

401 - Food Separated and 
Protected

Corrected During Inspection
All food products must be covered or stored in food-grade containers.

Food - Annual Inspection
Sep 24, 2024

Critical  
Item(s)

502 - Appropriate procedures 
followed for mechanical and/or 
manual dishwashing

The mechanical dishwasher was not operational at the time of inspection. Use manual 
dishwashing procedures, ensuring to follow the steps of washing, rinsing, and sanitizing.

Non-Critical 
Item(s)

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

General cleaning is needed throughout, including beneath equipment and hard-to-reach 
areas. Replace the missing tile above the dishwashing area.

503 - Proper Storage of Frozen 
Food Items

Observed ice build-up inside the walk-in freezer and on the freezer door.

Remove the ice build-up and service the unit.

Thoroughly clean the floor of the walk-in freezer.

Food - Routine Inspection
Jan 26, 2024

Non-Critical 
Item(s)

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

Observed ceiling damage in the dining area and the washroom.

Repair any leaks, replace the water damaged ceiling tiles and repair the ceiling damage.



Replace the damaged flooring and baseboard in the kitchen and the front service area.

Compliance Item

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

