
Food Premises Inspection Summary Report

Sobeys #375 - Prospect Street

1180 Prospect Street
Fredericton NB E3B 5C7

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

03-02269

Class/Classe 4

Compliance

February 24, 2023

OBSERVATIONS AND CORRECTIVE ACTIONS

MI - Minor infraction; MA - Major infraction; CR - Critical infraction; CDI - Corrected During Inspection; N/A - Not Applicable

MI /MA/ CR Remarks Date for CorrectionItem

Food contact surfaces, equipment and utensils shall be constructed from materials that are
suitable for their intended purpose and are durable, easily cleaned and free from any undesirable
substance.

Corrected

Observations: Knifes and scissors in seafood and meat department were soiled at
work stations when not currently in use.

Comment: Clean then sanitize food contact surfaces after spills or after use.

7.2

Corrective Actions: Food handlers cleaned then sanitized the knifes and scissors.

MA

Non-food contact equipment shall be kept clean and sanitary. Immediately

Observations: Fans in produce walk-in cooler are soiled.

Comment: Increase frequency of cleaning fans in produce walk-in cooler so as to
prevent cross contamination.

8.1 MI

Openings to the outside shall be screened. Immediately

Observations: There is light visible underneath the receiving door weather-strip.

Comment: Repair or replace weather-strip and/or trim around receiving door so as to
prevent entry of pests.

13.2 MI

CLOSING COMMENTS

All infractions are to be corrected at the next routine inspection.

Rating colour: Green
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