
FOOD PREMISES INSPECTION REPORT

Date of Report -
Yearly Operation

Page 1 of 3

112 Main Street, Belleoram, NL

Electronic Shop Inc. & Convenience Store

October 17, 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

506 - Equipment in good repair, 
cleaned and sanitized

Several coolers/freezers not in use, repair or removeFood - Routine Inspection
Oct 15, 2025

Non-Critical 
Item(s)

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

Flooring in poor condition, must be resurfaced

704 - Adequate protection from 
vermin and insect pests

Storage area very cluttered, must be decluttered and organized. Clutter draws pests. Old 
scraps and home items to be removed.

804 - Temperature logs 
maintained for refrigerated 
storage units

Temperature logs must be kept daily.

506 - Equipment in good repair, 
cleaned and sanitized

Coolers to be repaired or replacedFood - Annual Inspection
Mar 24, 2025

Non-Critical 
Item(s)

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

Flooring to be resurfaced. In poor condition.

Compliance Item

http://www.servicenl.gov.nl.ca/inspections/inspection_information.pdf
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704 - Adequate protection from 
vermin and insect pests

Clutter can attract pests, clear up clutter on floorFood - Annual Inspection
Mar 24, 2025

Non-Critical 
Item(s)

804 - Temperature logs 
maintained for refrigerated 
storage units

Storage area very cluttered. All food items to be stored up off the floor and organized into 
shelving to allow for proper rotation of products. Organize space accordingly.

506 - Equipment in good repair, 
cleaned and sanitized

Coolers to be repairedFood - Follow-Up Inspection
Nov 29, 2024

Non-Critical 
Item(s)

604 - Toilet facilities: properly 
constructed, supplied and cleaned

Hot water tank to be replaced

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

Flooring still in poor condition, must be resurfaced. All home items to be removed.

803 - Chemical Test Kits and/or 
Papers provided

Test strips required for chlorine sanitizer.

Compliance Item

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


FOOD PREMISES INSPECTION REPORT

Date of Report -
Yearly Operation

Page 3 of 3

112 Main Street, Belleoram, NL

Electronic Shop Inc. & Convenience Store

October 17, 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

302 - Food in Good Condition, 
Safe and Unadulterated

Corrected During Inspection
Butter kept at room temperature in broken cooler. 22C, was removed from facility

Food - Complaint/Demand 
Insp.
Oct 07, 2024

Critical  
Item(s)

506 - Equipment in good repair, 
cleaned and sanitized

Coolers to be repairedNon-Critical 
Item(s)

604 - Toilet facilities: properly 
constructed, supplied and cleaned

Hot water tank to be replaced. Bathroom to be cleaned.

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

Flooring in poor condition, no raw wood allowed, must be refinished. All items not related to 
store must be removed (ie/ home items stored in back room). Stained or missing tiles to be 
replaced.

803 - Chemical Test Kits and/or 
Papers provided

Chemical test strips required for sanitizer. Quaternary ammonium or Chlorine strips 
required.

804 - Temperature logs 
maintained for refrigerated 
storage units

Temperature logs to be kept daily for all cold holding units

Compliance Item

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

