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FOOD PREMISES INSPECTION REPORT

for Non-Compliant
Critical / Non-Critical Items

Date of Report - January 22, 2026

Sun Sushi

193 Kenmount Road, St. John's, NL
Yearly Operation

For additional information on the Inspection process, please see:
https://www.gov.nl.ca/gs/inspections/

Inspection Compliance Item
Type and Date Type Code - Description Observations and Corrective Actions
Food - Routine Inspection Critical 303 - Food Properly Labeled Corrected During Inspection
Jan 21, 2026 Item(s) Multiple food products without labels in multiple locations. Ensure all food products are
properly labeled.
401 - Food Separated and Corrected During Inspection
Protected Multiple food products in coolers without any covers. Ensure all food products are covered,
with scoops outside food product to prevent cross contamination.
Food - Annual Inspection Critical 401 - Food Separated and Corrected During Inspection
May 14, 2025 Item(s) Protected Store scoops outside of food material to avoid cross contamination- corrected during
inspection
Non-Critical 702 - Non-food contact surfaces ~ General cleaning required including inside coolers, under heavy equipment.
Item(s) properly constructed, in good
repair and clean
804 - Temperature logs Maintain regular temperature logs
maintained for refrigerated
storage units
Food - Routine Inspection Critical 401 - Food Separated and Corrected During Inspection
Jan 02, 2025 Item(s) Protected -All food products must be stored at least 6 inches off the floor.
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-Ensure cardboard boxes are relocated away from cooked food products to maintain proper
separation and prevent contamination.
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Type and Date

FOOD PREMISES INSPECTION REPORT Sun Sushi

for Non-Compliant
Critical / Non-Critical Items

Date of Report - January 22, 2026

Compliance Item
Type Code - Description

193 Kenmount Road, St. John's, NL
Yearly Operation

For additional information on the Inspection process, please see:
https://www.gov.nl.ca/gs/inspections/

Observations and Corrective Actions

Food - Routine Inspection

Jan 02, 2025
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Non-Critical 803 - Chemical Test Kits and/or
Item(s) Papers provided

Obtain test strips to verify that the sanitizer concentration meets the required levels.

804 - Temperature logs
maintained for refrigerated
storage units

Maintain regular temperature logs.
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