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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Hot Held Beef, Pulled Pork 144, 142 Hot Hold Potatoes, Corn Cobs, Hardboiled Eggs 158, 161, 172

Crab Legs Left Out 31 Sausage 163

Arctic Freezer Ambient 0

Delfield Freezer, Cooler Ambient 28, 38

Prep Fridge Ambient 38

3-501.16A2

3-501.16A2

3-302.11A1

3-302.11A1

Frozen shrimp were observed left out without any temperature control so as to be thrown in the boil pot
when needed. Potentially Hazardous Foods (PHFs) shall be held under temperature control except when
being prepped, cooked or cooling at 41F or lower. Please ensure staff do not leave PHF out without some
form of temperature control. CORRECTED ON SITE by moving the frozen shrimp back into the freezer.
Crab leg clusters were observed stored out in the open without any form of temperature control to be

thrown into pots as demand dictated. PHFs shall be held under temperature control, in this case at 41F or
less, unless undergoing some form of food preparation, cooking or cooling. Please ensure staff minimize the
amount of food left out without temperature control; while small amounts can be taken to "prepare" for a rush
leaving large amounts of PHF at the air temperature of a hot kitchen is not recommended.
Frozen servings of Mac and Cheese were observed to be stored underneath and alongside seafood

including lobster tails. Foods shall be stored in a proper order and manner in order to prevent potential cross
contamination with the vertical order from top to bottom as follows: Ready To Eat (RTE) foods, seafood and
fish, whole muscle beef and pork, ground beef and pork, poultry products and eggs. Please store foods in the
proper vertical order in order to prevent cross contamination.
A box of corn cobs were observed to be stored in direct contact with a box of crab meat product. Foods

shall be stored in a manner so as to prevent potential cross contamination which includes following the
proper vertical order and separating different types of foods from direct physical contact. Please separate
RTE foods such as corn cobs from other foods such as seafood by either a space or partition.

COS

8/25/2020

8/25/2020

8/25/2020

5-205.11

4-501.14C

3-304.12B

3-305.11A

4-903.12A1

6-101.11A3

Upon entry two packages of frozen shrimp were observed stored in the only handwash sink inside the
kitchen. Handwashing sinks shall be used for no other purpose than handwashing. Please ensure staff know
that handwash sinks are only to be used for handwashing. CORRECTED ON SITE by removing the shrimp
from the sink.
The sprayer head for the three vat sink was observed to have an accumulation of debris on the handle and

housing. Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean
the sprayer head and handle.
A scoop for Old Bay seasoning from a large bucket was observed without a handle. In-use utensils can be

stored in non-PHF as long as the handle is stored up out of the food. Please get a scoop with a handle for
the Old Bay seasoning bucket and ensure the handle is left up out of the food.
Boxes and aluminum trays of potatoes were observed stored on the floor near the mop sink area and

immediately adjacent to the mops. Food shall be stored in a location where it is protected from dust, splash
and other contamination and at least six inches up off the floor. Please store the potatoes off of the floor and
away from the mop sink area.
An employee's personal phone was observed stored on the surface of the prep cooler Food equipment

shall be protected from potential contamination by not being stored with or used as storage for employee
personal effects. Please store employee personal items in a separate location where they cannot potentially
contaminate food, food equipment, utensils and single-service items.
Pieces of cardboard were observed on the floor of the kitchen under mats. Surfaces of flooring in food

preparation areas shall be kept smooth, nonabsorbent and easily cleanable. Please remove the cardboard.
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3-302.11A1

7-201.11B

7-201.11B

7-202.12A2

7-201.11B

Crab leg clusters that were out were stored above a bag of onions. Foods shall be stored in the proper
vertical order in order to prevent potential cross contamination. Please ensure RTE foods such as onions are
not stored under other foods such as seafood or beef in order to reduce the risk of cross contamination.
A spray bottle of degreaser was stored above crab leg clusters and the three vat sink's drainboards.

Potentially toxic or poisonous materials shall be stored separately away from food, food equipment, utensils
and single-service items with a space or partition and shall not be stored above any of the previously
mentioned items. Please store toxic or poisonous materials in a manner where they cannot potentially
contaminate food, food equipment, utensils or single service items.
Multiple spray bottles and tubs of detergent and sanitizer were observed stored on a cart above adult bibs

and carry out bags. Potentially toxic or poisonous materials shall be stored in a manner where they are
separated from single-service items by a space or partition and are not stored above single-service items.
Please ensure toxic or poisonous items are stored in a proper manner and not above single-service items,
food, food equipment or utensils.
A can of Raid Yard Guard Mosquito Fogger was found in the establishment and lacked a label saying it

was approved for use in a food establishment. Only those toxic or poisonous materials which explicitly have a
label in the manufacturer's instructions approving use in a food establishment may be used. Please remove
the Raid Yard Guard from the establishment.
A container of Dawn Dish Detergent was observed stored on the drainboard of the three vat sink.

Potentially toxic or poisonous materials shall not be stored above or immediately next to food equipment.
Please store potentially toxic materials in a manner where they cannot potentially contamination food, food
equipment, utensils or single-service items.

8/25/2020

8/25/2020

8/25/2020

8/25/2020

8/25/2020

6-501.12A

5-205.15B

6-301.12

6-202.15A3

There was a spill of liquid underneath the cabinet which holds the soda syrup boxes. Physical facilities
shall be cleaned as often as necessary in order to keep them clean. Please clean up the spill and fix any
potential leaks.
The handsink faucet inside the bathroom leaked underneath the housing. Plumbing systems shall be

maintained in good repair. Please repair the leak on the handwash sink faucet inside the bathroom.
The handwash sink in the kitchen as well as the handwash sink in the bathroom had paper towels but they

were not inside dispensers. Handwash sinks shall be provided a means of drying hands with either individual
towels, continuous towels inside dispensers or an air dryer. Please install the paper towels into functioning
dispensers.
The weatherstripping in-between the front doors was damaged and falling away. Outer openings shall be

protected by solid, tight fitting doors. Please replace the weather stripping in order to reduce pest entry.
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