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rice/prep 40
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Comment Addendum to Inspection Report
Establishment Name:  SKIPPER'S FISH FRY AND MARKET Establishment ID:  4092014398

Date:  09/11/2025  Time In:  2:00 PM  Time Out:  4:30 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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) 4-602.11 Equipment Food-
Contact Surfaces and Utensils - Frequency (P) The manual can opener tooth has crusted food residue. Equipment food contact
surfaces that shall be clean to sight and touch. 4-602.11 (E )Clean the equipment and utensils used with nonTCS foods as
required to avoid contamination. Ice machine and can opener tooth were cleaned. ***CORRECTED DURING INSPECTION
(CDI)***

28 7-204.11 Sanitizers, Criteria - Chemicals (P)
Sanitizing solution in the three compartment sink sanitizing basin measured above the required concentration when tested with a
test strip. Provide sanitizer at correct concentrations, diluting as required. The PIC diluted and tested the sanitizing solution to the
required concentration. ***CDI***

49 4-602.13 Nonfood Contact Surfaces (C)
The back panel of the beverage dispenser behind the drink nozzles is heavily soiled and shall be cleaned. Keep non food contact
surfaces of equipment clean to avoid build up of dust, food residue or debris.4-602.13 Non food contact surfaces of equipment
shall be cleaned frequently to preclude accumulation of soil residues.


