
 

X

X
X

CRAZY CRAB AND SEAFOOD
1375 PETERS CREEK PKWY

WINSTON SALEM NC
27103 34 Forsyth

GATE CITY HOSPITALITY GROUP 1 INC
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ServSafe

CRAZY CRAB AND SEAFOOD

1375 PETERS CREEK PKWY
WINSTON SALEM NC
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x
x
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3034012648

X
A

06/16/2021

IV

MBAIG01@HOTMAIL.COM

x

Ann Perdue 9/9/25 0.0 ambient air drink cooler 41.0

Ann Perdue

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 152.0 ambient air drink cooler 41.0

quat sanit ppm 3 comp 200.0 shrimp fried rice upright 37.0

chlorine sani dish machine ppm 50.0 garlic mix upright 33.0

quat sani bucket ppm 150.0 oysters final cook 173.0

potatoes steam table 174.0 blue crab final cook 179.0

shrimp steam table 186.0 popcorn shrimp final cook 204.0

corn steam table 120.0 lighting hood line 75.0

corn reheat 203.0 oyster tags VA 724 SS 0.0

sausage seafood cooler 40.0

crab legs seafood cooler 39.0

hardboiled eggs seafood cooler 41.0

crawfish seafood cooler 35.0

ambient air walk in cooler 33.0

chicken wings walk in cooler 40.0

potatoes walk in cooler 40.0

hardboiled eggs walk in cooler 39.0

all mix walk in cooler 39.0

oysters reach in 39.0

wings reach in 41.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CRAZY CRAB AND SEAFOOD Establishment ID: 3034012648

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT w/ Improvement- Four sauce lids, one
measuring cup, one mixing bowl soiled with food residue. Food contact surfaces shall be clean to sight and touch. CDI-Items placed at warewashing
machine to be rewashed. 

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Ice bin lid at drive thru with soil residue. Ice bins shall be cleaned at a
frequency specified by the manufacturer and at a frequency necessary to preclude the accumulation of soil or mold. Increase cleaning frequency.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Corn on the cob in steam table
measured 120F. Potentially hazardous foods shall be maintained hot at 135F or above. CDI- Corn reheated to 203F. 0 pts.

36 6-202.13 Insect Control Devices, Design and Installation - C- REPEAT with improvement and last device to be removed- One insect light with
adhesive placed over seafood unit. Insect control devices shall not be located above food prep areas. Move devices to appropriate locations where
they are not above food prep areas and cannot contaminate food, clean equipment, utensils, linens, unwrapped single-service/use articles. 0 pts.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C- Metal mixing bowls stacked when wet. Air dry all items before stacking. Do not towel dry.
0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Torn gasket in stir fry make unit (new one ordered). Repair broken oven
door. Drainboard and vat on left side of 3 compartment sink beginning to rust and split at seam. Have welded smooth by food equipment welder.
Replace missing screw in make unit lid. Recaulk backsplash of soiled drainboard at warewashing machine. Recaulk handwashing sink
splashguards. Equipment shall be maintained in good repair. Fix/replace said items.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed inside fryers,
between all hood equipment, hinges of reach in coolers, upright cooler shelving, underneath 3 compartment sink, in utensil bins, and on faucet
handles. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. 0 pts.

49 5-205.15 (B) System maintained in good repair - C- Repair leaks in handwashing sink, prep sinks and underneath rinse vat of 3 compartment sink.
Maintain plumbing systems in good repair. 0 pts.

52 5-501.111 Area, Enclosures and Receptacles, Good Repair - C - Two dumpsters with rust. Receptacles for refuse, recyclables, and returnables
shall be maintained in good repair. New dumpsters have been ordered from waste management company. 0 pts.

53 6-101.11- REPEAT- Floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are smooth and
easily cleanable.- FRP in kitchen "window" screwed on and not finished out. Shelving removed, created areas of wall that are not smooth. Bar
remodel taking place without department approval and there are a lot of issues with raw, exposed wood, crevices, etc. Contact health department with
all plans and finishes for bar before moving forward with this project.
6-501.12 Cleaning, Frequency and Restrictions - C- Floor and wall cleaning needed underneath and behind hood equipment. Wall cleaning needed
behind soiled drainboard of dish machine. 


