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Steam well 156

Tommy Garcia

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164
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Lobster Flip Top 40

Crab Flip Top 39

Sausage Flip Top 39

Muscle Flip Top 38

Hardboiled Egg Flip Top 39

Cooked Shrimp Flip Top 38

Wings Flip Top 38

Crab Meat Flip Top 40

Rice Cooker 158

Shrimp Final Cook 181

Calamari Final Cook 210

Fried Fish Final Cook 209

Sausage Walk In Cooler 37

Crawfish Walk In Cooler 38

Ambient Walk In Cooler 36

Ambient Dressing Cooler 39

Hot Water 3 Compartment Sink 139
Sanitizer
Quaternary
Ammonia

3 Compartment Sink 300

Sanitizer Chlroine Dish Machine 100

juicyseafoodws@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  RED CRAB Establishment ID:  3034012604

Date:  03/16/2023  Time In:  11:45 AM  Time Out:  2:00 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

2 2-102.12 (A) Certified Food Protection Manager (C) - (A) The PERSON IN CHARGE shall be a certified FOOD protection
manager who has shown proficiency of required information through passing a test that is part of an ACCREDITED PROGRAM.
***PIC was not a CFPM.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - (B) A HANDWASHING SINK may not be used for
purposes other than handwashing. 
***A steel scrub pad was left sitting in the hand wash sink next to ware washing area. CDI discussed with staff and scrub pad
removed.

13 3-202.15 Package Integrity (Pf) - FOOD packages shall be in good condition and protect the integrity of the contents so that the
FOOD is not exposed to ADULTERATION or potential contaminants.
***2 dented cans found on storage shelves with other stock. CDI discussed with PIC and staff and segregated cans for return or
discard and labeled "Do Not Use".

15 3-304.11 Food Contact with Equipment, Utensils, and Linens (P) - FOOD shall only contact surfaces of: (A) EQUIPMENT and
UTENSILS that are cleaned as specified under Part 4-6 of this Code and SANITIZED as specified under Part 4-7 of this Code;
(B) SINGLE-SERVICE and SINGLE-USE ARTICLES.
***A mesh cloth was sitting in a pan filled with water in kitchen. When asked about what it was used for employees stated that
they placed in the bottom of rice cooker when cooking rice to keep rice from sticking to bottom. You must use an approved food
contact high temperature single use article such as oven pan liners or equivalent article for this application. CDI discussed with
PIC and staff to stop practice.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***A spray bottle and a pump sprayer filled with chemicals that were not labeled. CDI PIC labeled containers.

7-202.12 Conditions of Use (P) - POISONOUS OR TOXIC MATERIALS shall be: (A) Used according to: (1) LAW and this Code,
(2) Manufacturer's use directions included in labeling, and, for a pesticide, manufacturer's label instructions that state that use is
allowed in a FOOD ESTABLISHMENT.
***A container of pesticide in outdoor storage area labeled "For residential use only". CDI discussed with PIC and removed
container from use to be discarded or taken home.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) - During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored: (B) In FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETYFOOD with their
handles above the top of the FOOD within containers or EQUIPMENT that can be closed, such as bins of sugar, flour, or
cinnamon.
***Several handles for scoops at dry ingredient bins stored in contact with food. Several instances of bowls or other unapproved
utensils used as scoops.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) - (A) SINGLE-SERVICE and SINGLE-USE ARTICLES
may not be reused.
***A used container of rice wine had been "cleaned" and was being reused. Single use articles that are not easily cleaned such
as soy sauce jugs, vinegar jugs, or other items with small openings or sharp corners can not be reused.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) - (A) Multiuse FOOD-CONTACT SURFACES shall be: (1) SMOOTH; (2) Free
of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections.
***A Tupperware containing cut lettuce had holes poked into the top lid. CDI lid was discarded.

4-501.11 Good Repair and Proper Adjustment - Equipment (C) - (A) EQUIPMENT shall be maintained in good repair.
***The dressing cooler has rusted racks that need to be replaced.

56 6-303.11 Intensity - Lighting (C) - The light intensity shall be: (A) At least 108 lux (10 foot candles) at a distance of 75 cm (30
inches) above the floor, in walk-in refrigeration units and dry FOOD storage areas and in other areas and rooms during periods
of cleaning;
***Lights out in the dry storage area where deep freezers are and intensity is low (around 7 foot candles).


