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cooked for hot holding 176.0

Tommy Garcia

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Corn cooked for hot holding 208.0

Rice hot holding 143.0

Chicken reach-in cooler 48.0

Crawfish make-unit 41.0

Mussels make-unit 41.0

Prawn make-unit reach-in 40.0

Boiled Eggs make-unit reach-in 39.0

Chicken walk-in cooler 40.0

Clam Chowder walk-in cooler 41.0

Clam Chowder hot holding 142.0

C. Sani dish machine 50.0

Quat Sani 3-compartment sink 300.0

Hot Water 3-compartment sink 160.0

Serv Safe Yonghua Liu 12-10-26 000

juicyseafoodws@gmail.com



 

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

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: The establishment didn't have a vomit and diarrheal clean-up plan
available.A food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal
events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment . The procedures shall
address the specific actions employees must take to minimize the spread of contamination and the exposure of employees,
consumers, food, and surfaces to vomitus or fecal matter. CDI: A plan was given to the establishment.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-P: The following items were
stored soiled: 7 pans and 1 bowl. Food-contact surfaces shall be cleaned to sight and touch. CDI: All items were placed in the
warewashing area and cleaned.

20 3-501.14 Cooling-REPEAT-P: Two pans of chicken wings cooked the day prior measured at temperatures of 47 F-48 F. Cooked
potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F .
CDI: The PIC discarded wings

33 3-501.15 Cooling Methods-REPEAT-PF: Two pans of chicken wings cooked the day prior measured at temperatures of 47 F-48
F. Cooling shall be accomplished by placing the food in shallow pans, separating the food into smaller or thinner portions, using
rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer,
adding ice as an ingredient, or other effective methods. CDI: PIC discarded item

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Glasses are being
stored on a mat soiled with a sticky substance at the bar. Cleaned utensils and equipment shall be stored in a clean, dry
location.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Shelves rusting in condiment cooler. Equipment shall be
maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: condiment cooler, reach-in freezer,
floors in walk-in cooler, cooler walls, microwave, the outer surfaces of equipment, overhead shelving on cook line, and cabinets
in drink station. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of
soil residues.

51 5-205.15 (B) System Maintained in Good Repair-REPEAT-C: A leak was observed at the 3-compartment sink faucet. Plumbing
fixtures shall be maintained in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures-C: Cleaning is needed on toilets and sink in the men's restroom and the employee
restroom. Plumbing fixture such as handwashing sink, toilets, and urinals shall be cleaned as often as necessary to keep them
clean

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Reattach padding on the floor and recaulk
cracks along floors. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-
REPEAT-C: Wall and floor cleaning needed throughout the establishment. Physical facilities shall be cleaned as often as
necessary to keep them clean.

56 6-303.11 Intensity - Lighting-REPEAT-C: Lighting low in the following areas: dish machine (7 ft candles) and employee restroom
(6 ft candles). The lighting intensity shall be 20 foot candles 30 inches above the ground in toilet rooms and 50 foot candles 30
inches above the ground at a surface where a food employee is working with food or working with utensils or equipment such as
knives, slicers, grinders, or saws where employee safety of a factor.


