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Comment Addendum to Food Establishment 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.

1 2-102.11 Demonstration -REPEAT- C:No certified food protection manager was on duty during the inspection. Upon request the person in charge
shall demonstrate to the regulatory authority knowledge of foodborne prevention, application of hazard analysis and critical control point principles,
and the requirements of this code. The person in charge shall demonstrate this knowledge by being a certified food protection manager who has
shown proficiency of required information through passing a test that is part of an accredited program

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils- REPEAT- P: Three cups were stored soiled at the bar.
CDI: The items were taken to the warewashing area to be cleaned. *left at zero points due to all others being in compliance*

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: A pan of corn in hot holding
measured 133 F and a pan of corn on the cob measured 127 F. Potentially hazardous food shall be maintained at a temperature of 135 F and above.
CDI: The PIC stated that the items had been cooked less than an hour prior. The corn was reheated to a temperature of 180 F and the corn was
reheated to a temperature of 191 F.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following items: inside chester freezer, inside beer cooler, and
inside microwave. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair - C: A leak was observed at the 3-compartment sink faucet./The toilet handle in the last stall of the
women's restroom is broken. Plumbing fixtures shall be maintained in good repair.

53 6-501.12 Cleaning, Frequency and Restrictions - C: Wall cleaning is needed on wall in dry storage area. Physical facilities shall be cleaned as often
as necessary to keep them clean


