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hot water/3 compartment sink
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quat sanitizer/3 compartment sink 400

raw shrimp/right prep 38

sausage/right prep 39

boiled eggs/cook temp 192

chlorine/dish machine 100

raw fish fillet/left prep 38

rice/rice cooker 208

potato/left WIC 38

boiled and cooled eggs/right WIC 37
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Comment Addendum to Inspection Report
Establishment Name:  CRAFTY CRAB Establishment ID:  3034012673

Date:  04/25/2024  Time In:  12:30 PM  Time Out:  2:45 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.

47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT-Vevor ice machine is not sanitation listed. Lid to salad
prep cooler appears to be homemade from plexiglass with an apron string on the handle-remove this and obtain an approved lid.
Food equipment shall be used in accordance with the manufacturer's intended use and certified or classified for sanitation by an
American National Standards Institute (ANSI) - accredited certification program. 
4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT- Rusting shelving at dish machine and above 3 comp
sink. Rusting bottom of prep table at make line. Walk in cooler door with some rusting on inside. Equipment shall be maintained
in good repair.
4-101.19 Nonfood-Contact Surfaces (C)- Cardboard and paper lining the bottom shelves of prep tables. NonFOOD-CONTACT
SURFACES of EQUIPMENT that are exposed to splash, spillage, or other FOOD soiling or that require frequent cleaning shall
be constructed of a CORROSION-RESISTANT, nonabsorbent, and SMOOTH material. Remove paper and cardboard.
Cardboard will attract pests. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Mold still present on
interior surfaces of left WIC. Scrap sink significantly cleaner than last inspection. Non-food contact surfaces and utensils shall be
clean to sight and touch. Repeat violation (with improvement).

51 5-205.15 (B) Maintain a plumbing system in good repair. - Dripping pipe under prep sink in back has been worked on since last
inspection, but still has minor leak present. Repeat violation kept at half credit for attempted improvement.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- REPEAT- Grout low throughout kitchen.
Tiles missing or broken in basin of can wash. Repair. 
Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be
maintained in good repair.

Additional Comments
Hand washing significantly improved since last inspection.


