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FRESH OFF DA BOAT CHEF T'S KITCHEN LLC

1515 Sports Dr Ste 100 Sacramento 95834 (916) 273-0473

FA0030496 PR153373 REINSPECTION

7.HOT AND COLD HOLDING TEMPERATURES
Observations: Measured fried chicken at 133 F on the table at the cook's line. Ensure potentially hazardous food 
is kept warm at 135 F or greater today. 

Measured ham at 44 F inside the cold top refrigerator at the cook's line. Ambient temperature measured at 46 F. Ensure 
potentially hazardous food is kept cold at 41 F or below today. REPEAT VIOLATION. 

Code Description: Potentially hazardous foods shall be maintained at or below 41F or at or above 135F. The 
following foods may be held at or below 45F: raw shell eggs, unshucked live molluscan shellfish, pasteurized milk and 
pasteurized milk products in original sealed containers, potentially hazardous foods held during transportation. Food 
preparation shall not exceed two cumulative hours without a return to the required holding temperatures. (113996, 113998, 
114037)

13.FOOD IN GOOD CONDITION, SAFE, AND UNADULTERATED
Observations: Observed a moldy bell pepper inside the cold top refrigerator at the cook's line. Pepper was 
voluntarily discarded today. Corrected. 

Code Description: Employees shall not commit any act that may cause the contamination or adulteration of food or 
food contact surfaces. Food shall be produced, prepared, stored, transported, and served, so as to be free from adulteration 
and spoilage. Food is considered adulterated if it bears or contains any poisonous or deleterious substance that may render it 
impure or injurious to health. Containers previously used to store poisonous or toxic materials shall not be used to store food, 
utensils, or single-use articles. Utensils used for tasting shall be discarded or washed, rinsed, and sanitized between tastings. 
Ice used as a medium for cooling food and beverages shall not be offered for consumption. Food shall be inspected upon 
receipt and prior to any use, storage, or resale. Shellstock shall be reasonably free of mud; dead shellfish and shellfish with 
broken shells shall be discarded. (113967, 113976, 113980, 113988, 113990, 114035, 114039.2, 114167, 114254.3)

45.FLOOR, WALL, AND CEILING FINISHES
Observations: Observed a gap in the wall underneath the ware washing sink. Correct within 30 days. 

Code Description: Food facilities shall be fully enclosed in a building consisting of permanent floors, walls, and an 
overhead structure that meets minimum standards. The walls and ceiling shall be smooth, durable, nonabsorbent, and easily 
cleanable. Flooring and base coving shall be smooth, durable, and made of approved nonabsorbent material that is easily 
cleanable. Floor surfaces shall be coved at the juncture of the floor and wall with a 3/8 inch minimum radius and shall extend 
up the wall at least 4 inches. (114143 (d), 114266, 114268, 114271, 114272)
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Observed facility preparing food for catering order. Facility was not open to the public at the time of inspection. Per owner, the 
ware washing sink was corrected yesterday evening, 04/18/2024. 

Reinspection conducted due to closure of facility on 04/18/2024 for "Ware washing and sanitizing procedures" and "Sewage 
and waste water disposal." No Major/Closure or Major Violations remain. 

Reinspection may be conducted at a fee of $268.00. A reinspection will be conducted between 1 - 2 weeks.

CONTINUED NON-COMPLIANCE FOR REPEAT VIOLATIONS COULD RESULT IN A REINSPECTION AT A FEE OF 
$268.00.

X

sent via email to Chef T / Owner

M. Boatright (916) 206-2779
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Fried chicken / final / 171F
Rice / rice cooker at cook's line / 208F
Rice / rice cooker at front service line / 210F

Salmon / walk in refrigerator / 36F
Pico de gallo / glass refrigerator at the front service 

NOTES

Retail Food Facility

Reinspection and Reinstatement of Permit
The facility has been reinspected and the violations for which the Environmental Health Permit to Operate was suspended 
have been corrected. The permit is hereby reinstated and the closure order is rescinded.
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