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warmer 163.0

Robin Woods

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

chicken warmer 167.0

green beans warmer 160.0

cheese walk-in cooler 41.0

chicken salad walk-in cooler 39.0

watermelon glass door refrigerator 39.0

lettuce reach-in cooler 41.0

chili COOLING@11:30am 57.0

chili COOLING@12:00pm 52.0

hot water 3 compartment sink 130.0

chlorine 3 compartment sink 50ppm 0.0

servsafe R. Woods 11/7/24 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: RED RADISH CATERING COMPANY Establishment ID: 3034020772

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.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- REPEAT-
The sanitizing solution inside of the 3 compartment sink was measured at a concentration less than 50ppm- After being cleaned, equipment food
contact surfaces and utensils shall be sanitized in chemical manual or mechanical operations, including the application of sanitizing chemicals by
immersion, manual swabbing, brushing or pressure spraying methods using a solution as specified under § 4-501.114. Contact times shall be
consistent with those on EPA-registered label use instructions- CDI: New sanitizing solution was mixed and measured at a concentration of 50ppm.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C- REPEAT- A container of meat loaf was stored on the floor of the walk-in
freezer beneath the shelving- Food shall be protected from contamination by storing at least 6 inches off of the floor.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Reconditioning to remove rust and chipping is needed for both of the stand
mixers in the bake shop. Replace or repair the non-functioning light in the exhaust hood on the cook line and inside of the walk-in freezer.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the door gaskets and
interior surfaces of the glass door refrigerator. Clean the shelving for single service containers next to the walk-in cooler, the knife block on the cook
line and the legs of the prep table in the bake shop and other items as necessary- Nonfood contact surfaces of equipment shall be kept free of an
accumulation of food residue, dust, dirt and other debris- 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C- Clean the floor, baseboards and the floor sink beneath the rear vegetable prep sink- Physical
facilities shall be maintained clean- 0 pts.


