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Oysters/Shrimp /Breading station on ice
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Fish/Shrimp /Reach-in, kitchen prep 40

Chicken/Shrimp/Walk-in 39

Clam strips /Walk-in 40

Coleslaw /Tall reach-in 40

Brisket/Turkey/Ribs /Hot box, serving counter138 - 143

Brisket/Ribs /Meat walk-in 40

Pico/Beans/Gumbo /Fliptop 40

Hot dogs /Reach-in 40

Rice /Tall reach-in 41

Mahi Mahi /Final cook 170

Clam chowder /Tall reach-in 40

Brisket /Hot box, back room 140
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Comment Addendum to Inspection Report
Establishment Name:  SKIPPER'S FISH FRY AND MARKET Establishment ID:  4092014398

Date:  10/28/2024  Time In:  10:45 AM  Time Out:  12:35 PM

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.

45 4-903.11; Core; Observed single-use aluminum food trays stored outside their packaging with the food-contact side exposed on
a shelf. Single-Service and Single-Use items shall be kept in the original protective package or stored using other means that
afford protection from contamination until used. CDI- trays inverted.

47 4-501.11; Core; Black metal shelving in the walk-in cooler is starting to peel and rust. This affects cleanability and paint/rust
flakes can contaminate exposed food. Metal drainage rack on ice machine used to store ice buckets was also observed rusting.
Equipment shall be kept in good repair. Replace shelving in the near future. Drainage rack was voluntarily discarded. No point
taken today.

48 4-302.13; Priority Foundation; Facility operator could not find their Dishplate thermometer for the hot water sanitizing dish
machine. In hot water mechanical warewashing operations, an irreversible registering temperature indicator shall be provided
and readily accessible for measuring the utensil surface temperature. Temperature measured 171F using EHS's Dishplate
thermometer. Text a photo of your thermometer once it is found or obtain a new one.

49 4-601.11 (B) and (C) Core; The top of the reach-in cooler near breading station has dust/flour residue accumulation. Fan covers
in the walk-in freezer and meat cooler have dust/debris accumulation. The nonfood-contact surfaces of equipment shall be kept
free of an accumulation of dust, dirt, food residue and other debris. Cleaning has improved and facility is otherwise clean. Full
point not taken.

55 6-501.11; Core; Ceiling tile dividers and return AC vents in the kitchen prep area are rusting. Floors, walls, and ceilings including
heat/ac vents shall be maintained in good repair. Replace these fixtures in the near future. No point taken today.

Additional Comments
Facility receives pre-shucked oysters in commercial containers. No live, in-shell shellstock received as of today.


