
FOOD PREMISES INSPECTION REPORT

Date of Report -
Yearly Operation

Page 1 of 2

3 Central Main Highway, Fogo Island Central, NL

The Cod Jigger Diner

December 06, 2018

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

101 - Cold holding temperatures 
<= 4 degrees celsius

Corrected During Inspection
cooler # 2 down at time of inspection (temp 20+ degrees)  food in cooler (eggs & salad 
dressings) disposed of at time of inspection.

Food - Routine Inspection
Nov 06, 2018

Critical  
Item(s)

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

dishes washed in 2 compartment sink.  must install dishwasher ASAP or put back old 3 
compartment sink.

Non-Critical 
Item(s)

802 - Working dishwasher 
temperature and pressure gauge

dishwasher must be installed if keeping 2 compartment sink.  Dishwasher must have 
sanitize setting and be used each wash.

Compliant at the time of this 
inspection

Food - Annual Inspection
May 08, 2018

803 - Chemical Test Kits and/or 
Papers provided

test strips are required for testing sanitizer (2nd request)Food - Routine Inspection
Nov 21, 2017

Non-Critical 
Item(s)

901 - Other carrots/potatoes must be stored 6" abouve floor.

Compliance Item

https://devcms.psnl.ca/wp_mygov_snl_dev/files/inspections-inspection-information.pdf
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803 - Chemical Test Kits and/or 
Papers provided

Must order test strips for testing sanitizer concentration.Food - Annual Inspection
May 11, 2017

Non-Critical 
Item(s)

Compliance Item

https://devcms.psnl.ca/wp_mygov_snl_dev/files/inspections-inspection-information.pdf

