
FOOD PREMISES INSPECTION REPORT

Date of Report -
Yearly Operation

Page 1 of 2

85 Quidi Vidi Road, St. John's, NL

Belbin's Grocery

March 07, 2024

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
Feb 05, 2024

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

Dish washer not reaching proper sanitization temperature during rinse cycle- Investigate 
and repair as necessary- chemical sanitization required in interim.

Food - Annual Inspection
Dec 07, 2023

Non-Critical 
Item(s)

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

Preparation kitchen requires cleaning behind equipment.

403 - Facility Free of Pests 
(Vermin and Insects)

Evidence of rodent activity in premises. Pest control operator in place. Continue with 
remediation. Continue to protect food/ disinfect surfaces with approved methods/intervals. 
Sources of potential pest to be identified and remediated to prevent pest entry.

Food - Routine Inspection
Mar 08, 2023

Critical  
Item(s)

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

Floors require cleaning. Ensure that level of routine sanitation allows for proper monitoring 
of pest activity.

Non-Critical 
Item(s)

704 - Adequate protection from 
vermin and insect pests

Sources of potential pest to be identified and remediated to prevent pest entry.

Compliance Item
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901 - Other Non-Critical Item Should an area be considered for food handling purposes, then approval for activity must 
first be obtained.

Food - Routine Inspection
Mar 08, 2023

Non-Critical 
Item(s)

401 - Food Separated and 
Protected

Ensure that foods are protected from potential contamination hazards during handling.Food - Annual Inspection
Jan 16, 2023

Critical  
Item(s)

403 - Facility Free of Pests 
(Vermin and Insects)

Evidence of rodent activity in premises.  Pest control operator in place.  Continue 
remediation.  Continue to protect foods and disinfect surfaces with approved 
methods/intervals in interim.

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

Floors require cleaning.Non-Critical 
Item(s)

704 - Adequate protection from 
vermin and insect pests

Sources of potential pest entry must be identified and remediated to prevent pest entry.

Compliance Item

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

