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three compartment sink 135

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer
three compartment sink in
ppm 300

chlorine sanitizer dishmachine in ppm 100

chicken wings cooling @ 3:30 pm 53

chicken wings cooling @ 3:50 pm 47

boiled eggs cooling @ 3:30 pm 77

boiled eggs cooling @ 3:50 pm 65

boiled eggs cooling @ 4:10 pm 58

sausage make line 39

boiled eggs make line 39

fish make unit 39

butter and garlic make unit 38

boiled eggs hot holding 158

butter and garlic hot holding 160

shrimp make unit 37

boiled eggs walk-in cooler 36

chicken wings walk-in cooler 37

fish walk-in cooler 36

shrimp walk-in cooler 37

ann.p@crazycrabseafoodgrill.com



 

Comment Addendum to Inspection Report
Establishment Name:  CRAZY CRAB AND SEAFOOD Establishment ID:  3034012648

Date:  03/16/2023  Time In:  3:20 PM  Time Out:  5:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Paige Jackson 21984075 Food Service 04/14/2022 04/14/2027

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.

33 3-501.15 Cooling Methods (Pf)
Boiled eggs and chicken wings were cooling in tightly wrapped container in the walk-in cooler. 
(B) When placed in cooling or cold holding EQUIPMENT, FOOD
containers in which FOOD is being cooled shall be: 
(1) Arranged in the EQUIPMENT to provide maximum heat transfer 
through the container walls; and
(2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph 3-305.11(A)(2),
during the cooling period to facilitate heat transfer from the surface of the Food. 
CDI - Saran wrap was removed from the containers.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C)
Dishmachine was visibly soiled on the inside of it. 
A WAREWASHING machine; the compartments of sinks, basins, or other receptacles used for washing and rinsing
EQUIPMENT, UTENSILS, or raw FOODS, or laundering wiping cloths; and drainboards or other EQUIPMENT used to substitute
for drainboards as specified under § 4-301.13 shall be cleaned:
(A) Before use;
(B) Throughout the day at a frequency necessary to prevent recontamination of EQUIPMENT and UTENSILS and to ensure that
the EQUIPMENT performs its intended function; and
(C) If used, at least every 24 hours

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) (Repeat)
Additional cleaning needed on the insides of cabinet shelving, along sides of equipment along the cook line. 
Non food contact surfaces shall be cleaned to keep equipment free of an accumulation of dust, dirt, debris, and food residue.

51 5-205.15 System Maintained in Good Repair
Water heater leaking at the base of the storage tank. Several faucets both at the three compartment sink and prep sinks that are
leaking. 
A PLUMBING SYSTEM shall be: (B) Maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) 
Additional cleaning needed on floors along baseboards and under equipment throughout.
Along walls up around the cook and make line. 
(A) PHYSICAL FACILITIES shall be cleaned as often as necessary to keep them clean.

Additional Comments
Recommend putting a date mark on product once the box or package has been opened in the walk-in freezer.


