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Off the Hook Fish and Shrimp
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09/20/2022 Shani Cooper 21186680 10/26/2026

067-FS-12014

Sandra Cooper 09/20/2022

09/20/2022

76 C 09/13/2022

N/A N/A 11/04/2021

CEK EHS

3



14B: .05(10)(a)  COS Correct By: 09/23/2022  Several large containers stacked wet. PIC was instructed to remove the containers from the vertical stack and allowed to 
air dry individually face down. Clean equipment and utensils shall be stored in a self-draining position that allows air drying and covered or inverted. (C)

17C: .07(5)(a),(b)1,2,3 (Repeat) NCOS Correct By: 10/20/2022 The following must be addressed: 1. Wall behind warewashing sink and the food prep sink with heavy 
build up. 2. Floor in warewashing area missing grout between the floor tiles. 3. FRP juncture at the mop sink broken and FRP disconnected from wall. // hood vents 
excessive build-up.
   The floors in food service establishments in which water flush cleaning methods are used shall be provided with drains and be graded to drain, and the floor and wall 
junctures shall be coved and sealed. (C)
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Fish final cook / fryer Hushpuppies / fryer /

/ / /
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/ / /

/ / /

/ / /

/ / /

/ / /

196 190

30043
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Comments:

www.gnrhealth.com
QUESTIONS?? 770-963-5132
All cold holding and hot holding in compliance unless noted otherwise.
Additives: vanilla extract
Inspection conducted w/ MRB
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