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FOOD INSPECTION DATA e

Establishmenz Information
=stabizhmen: Hame: RED FISH - KITCHEN
Zstapizhment Number 2. 005260522

NSFA Survey — To be complered if #57 is “No™

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance
Sarage byp= doors In non-s=ndosed arsas are not completely open.

Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.
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Observed Violations
Tolal® 171

Repeated® ()

8:

35: Unlabeled food containers.

37: Uncovered food. Open bag of planko. Please place in comtainer with lid.

Open sauce cans stored on shelf.

Food stored on the floor in walk in freezer.

38: Employees are not wearing hair restraints while preparing food. Ex: Hair net,
baseball cap.

39: Orange wiping cloths were stored at cold holding table. Please store in
sanitizer bucket

41: Ice scoop laying on ice machine. Please cover or place in container and sit
on ice machine.

Cups used as scoops stored in flour and dry rice. Please remove.

Scoops stored in food containers must be stored with handle pointed upwards
and not touching food.

45: Free standing water in prep cooler. Cutting boards have too many grooves.
Please replace

46: Commercial dish washer is not despinsing any chlorine. No chlorine test
strips available

51: Employee restroom does not have soap and paper towels and toilet is dirty.
52: Dumpster door is open. Please keep door closed.

54: Grease build up under ventilation hood

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: RED FISH - KITCHEN
Establishment Numbar: 605260522

Comments/Other Observations

m—

*=*See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: RED FISH - KITCHEN
Establishment Number : 605260522

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Mame: RED FISH - KITCHEN
Establishment Number & 605260522

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Violation #8 was not corrected.
Violation #13 was corrected.

Commercial dish washer is not dispensing any sanitizer. (Sodium hypochlorite )




