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FOOD PREMISES INSPECTION REPORT

for Non-Compliant
Critical / Non-Critical Items

Date of Report - January 17, 2025

Sheshatshiu Recreation Complex
McKenzie Drive, Sheshatshiu, NL
Yearly Operation

For additional information on the Inspection process, please see:
http://'www.servicenl.gov.nl.ca/inspections/inspection_information.pdf

Inspection Compliance Item
Type and Date Type Code - Description Observations and Corrective Actions

Food - Routine Inspection Compliant at the time of this

Jan 16, 2025 inspection

Food - Annual Inspection Critical 101 - Cold holding temperatures  Corrected During Inspection

Sep 18, 2024 Item(s) <=4 degrees celsius Cooler not holding food safe temperatures- power increased to decrease temperature to

below 4 degree celcus

Non-Critical 506 - Equipment in good repair, Please ensure that counter tops,equipment and dishes are cleaned and sanitized after use -
Item(s) cleaned and sanitized dirty dishes in the sink + counter tops unsanitary and dirty

Food - Routine Inspection Critical 302 - Food in Good Condition, Cooler not working - Food in the cooler spoilt - Thrown out.

Feb 28, 2024 Item(s) Safe and Unadulterated
Non-Critical 506 - Equipment in good repair, Dirty Dishes in the kitchen sink - need to cleaned and sanitized.
Item(s) cleaned and sanitized Counter Tops are dirty - need to cleaned and sanitized.
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Dirty Dishes on the floor next to the sink - please have cleaned and sanitized.

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

Floors and walls in the kitchen unclean and filthy - Please have them cleaned and sanitized.
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Inspection

FOOD PREMISES INSPECTION REPORT

for Non-Compliant
Critical / Non-Critical Items

Date of Report - January 17, 2025

Compliance Item

Sheshatshiu Recreation Complex
McKenzie Drive, Sheshatshiu, NL
Yearly Operation

For additional information on the Inspection process, please see:
http://'www.servicenl.gov.nl.ca/inspections/inspection_information.pdf

Type and Date Type Code - Description Observations and Corrective Actions

Food - Routine Inspection Non-Critical 901 - Other Non-Critical ltem Please have the staff complete food safety course.

Feb 28, 2024 Item(s)

Food - Annual Inspection Non-Critical 605 - Adequate lighting; lighting Please replace the burnt-out light in the kitchen

Oct 03, 2023 Item(s) protected
701 - Garbage and refuse There was garbage in the kitchen floor - not cleaned up - Please have the garbage to be
properly disposed and facilities covered or discarded after shift
maintained

Food - Routine Inspection Non-Critical 506 - Equipment in good repair, Food Contact surfaces of several equipment are dirty and unclean, and sanitized.

Feb 09, 2023 Item(s) cleaned and sanitized Management requested to clean the premises for example the microwave from inside +
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Pressure Fryer is dirty - require cleaning and sanitizing; stoves and burners have crumbs;

601 - Food contact surfaces
properly constructed or located,
acceptable material

Kitchen Sinks, stainless steel tables are unclean/dirty - Require cleaning and sanitizing;

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

Floors are dirty + Storage spaces underneath the steel tables: Both require to be cleaned
and sanitized;
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Inspection
Type and Date

FOOD PREMISES INSPECTION REPORT Sheshatshiu Recreation Complex

for Non-Compliant
Critical / Non-Critical Items

Date of Report - January 17, 2025

Compliance Item
Type Code - Description

McKenzie Drive, Sheshatshiu, NL
Yearly Operation

For additional information on the Inspection process, please see:
http://'www.servicenl.gov.nl.ca/inspections/inspection_information.pdf

Observations and Corrective Actions

Food - Routine Inspection

Feb 09, 2023
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Non-Critical 803 - Chemical Test Kits and/or
Item(s) Papers provided

No chemical tests trips in the kitchen.
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