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fry station 53 cheese walk in 40

Cierra Elledge

10/03/20222760 - Elledge, Cierra

(336) 462-7770
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tomato make table 1 38 crab walk in 40

shrimp make table 1 38

chicken make table 1 40

chicken reach in 1 40

cream reach in 1 39

shrimp meat make table 40

crab meat make table 41

oyster meat make table 40

clam meat reach in 40

shrimp meat reach in 40

sausage meat reach in 39

potato hot well 140

chicken cook temp 186

sanitizer 3 comp 700

sanitizer dish machine 50

rice rice cooker 166

crab cooling @ 1:45 63

crab cooling @ 2:18 52

shrimp walk in 39

juicyseafoodws@gmail.com



 

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

Date:  09/30/2022  Time In:  12:50 PM  Time Out:  3:45 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.

10 6-301.12 Hand Drying Provision (Pf) Observed no hand drying provisions at make line hand sink. Provide paper towels or
approved alternative for hand drying at each handsink. CDI- paper towels were provided.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) Observed inside of ice machine with soil build up.
Clean the equipment and utensils used with TCS foods as required to avoid contamination. EH will conduct visit on 10/3/22 to
verify ice machine has been cleaned.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Observed buttermilk mix at
breader station being held above 41F (see temp log). Maintain TCS foods in cold holding at 41F or less. CDI- mixture was
voluntarily discarded and new batch was placed on ice.

37 3-302.12 Food Storage Containers Identified with Common Name of Food. Observed soy sauce, queso cheese sauce, and 2
containers of different rices in containers with no labeling. Label all working containers of food (oils, spices, salts) except food
that is easy to identify such as dry pasta.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Observed ceiling leak in dry stock room directly above
bulk bags of seasonings. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the
floor.

41 3-304.14 Wiping Cloths, Use Limitations (C) Observed un use wiping cloth stored on prep table. Hold in-use wiping cloths in
sanitizer between uses.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Store in-use utensils in a clean, dry place, in food with handles out, in 135F
or greater water or in running water which quickly moves food particles to the drain. Observed bar utensils stored in standing
85F water. Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water which
quickly moves food particles to the drain. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Observed gasket in reach in freezer torn. Observed condensation
leak in walk in freezer. Observed chest freezer missing handle. Equipment shall be maintained in good repair. (no points taken
due to improvement from last inspection)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Observed water leak in back room ceiling.
Observed caulk needing to be repaired/replaced on prep sink. Observed water damaged ceiling tiles in kitchen at make line.
Physical facilities shall be maintained in good repair. 
6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Observed ceiling around vents needing cleaning. Physical facilities
shall be cleaned as often as necessary to keep them clean.

56 6-202.11 Light Bulbs, Protective Shielding (C) Observed light shield at far corner of make line cracked. Light bulbs shall be
shielded, coated, or otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or
unwrapped single-service and single-use articles.


