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Hot dogs/Corndogs /Reach-in, end of
cookline
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49 - 50

Robert Hubbard

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Jumbalaya/Baked beans /Fliptop 46 - 50

Mahi-Mahi /Reach-in, end of cookline 52

Clam chowder/Slaw/Rice /Fliptop 45 - 50

Baked beans /Tall reach-in 41

Fried flounder /Final cook 202

Grilled cod /Final cook 172

Cod/Shrimp /Tall reach-in 40 - 41
Pre-shucked oysters/Shrimp /Ice bath,
breading station 38

Clam strips /Walk-in 39

Pico/Rice/Slaw /Walk-in 44 - 45

Brisket/Hot box, smokehouse prep room 142

Brisket/Chicken/Hot box, front serve line 140 - 145
Ribs/Brisket/Walk-in, smoekehouse prep
room 40
Baked beans /Walk-in, smokehouse prep
room 39

michael@skippersfish.com

03/30/2025



 

Comment Addendum to Inspection Report
Establishment Name:  SKIPPER'S FISH FRY AND MARKET Establishment ID:  4092014398

Date:  03/27/2025  Time In:  2:10 PM  Time Out:  5:20 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.

16 4-501.114; Priority; Observed sanitizer solution compartment of 3 comp sink with 10ppm chlorine sanitizer solution. When used
to sanitize equipment, maintain chlorine sanitizer at 50 - 200ppm. CDI- concentration adjusted.

22 3-501.16 (A)(2) and (B); Priority; All TCS food items in fliptop cooler at the end of the cookline were observed well above 41F. In
addition, several TCS food items in walk-in cooler were above 41F. (see temp chart). TCS foods shall be maintained at 41F or
below when held cold. CDI- all affected foods were voluntarily discarded. Fliptop unit is not functioning properly. Discontinue use
until it can be repaired. Walk-in cooler was observed with a fluctuating ambient temperature between 38 and 48F. A technician
arrived during inspection and was working on repairs. TCS foods that were at least 41F were moved into the second walk-in
cooler.

43 3-304.12 (B); Core; Styrofoam cup was being used as a scoop and left inside a container of seasoning. In-use utensils for food
that is not TCS must be stored with their handles above the top of the food within containers or equipment that can be closed.
Use appropriate dispensing utensils. CDI- cup removed and discarded. No point taken.

47 4-202.11; Priority Foundation; Observed 3 plastic spatulas badly cracked and damaged on the clean equipment shelf. Multiuse
food-contact surfaces shall be smooth, free of open seams, cracks, chips, pits, sharp internal angles, crevices and assembled to
allow access to clean. CDI- spatulas voluntarily discarded.

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. Full point not taken today.

Additional Comments
Facility only receives pre-shucked oysters from Levin's. No live Shellstock


