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

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
Garage typs doors In non-snciosed ansss are not completsty open.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

commercial dish washer Chlorine 0

3 compartment sink Bleach

Equipment Temperature

Descoripiton Temiparature | Fahrenhad)
Cold holding tsble #2 40

Walk in cooler 40

Walk in freezer 0

See through cooler 38
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 40
Cooked shrimp Cold Holding |41

Raw beef Cold Holding 140

Raw chicken Cold Holding 40

Pork egg rolls Cooking 167

Rice Hot Holding 140

Mushroom soup Hot Holding 145




Observed Violations
Tolal® 12

Repeated® ()

8: No soap at hand sink by grill and back door. No paper towels at all 3
handsinks.

13: Raw food stored over ready to eat food.

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—

9: Teng Xing International Trading inc.
Fresh Food Wholesale Inc.
JFC International
10:

11:

12:

14

15:

16:

17.

18:

19:

20:

21:

22.

23.

24.

25:

26:

27:

57.

58:

***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

Informed person in charged that they are going to have to use the 3 compartment sink to wash their dishes until
eco lab fixes dish washer.

Javonna shelbia 901-581-0686

Hulinghui8787@gmail.com




