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Burgers /Grill station cooler
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IV

34 - 40

Brice Floyd

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Salmon/Chicken /Grill cooler drawers 40

Cut lettuce/Fliptop 41

Cut tomato /Fliptop 44 - 46

Boiled eggs /Salad fliptop 42 - 44

Ham /Reach-in 40

Sausage/Ham/Pizza sauce /Pizza prep unit 40 - 41

Cut lettuce/Salad fliptop 41

Fish /Fryer unit fliptop 41 - 47

Burger /Final cook 170

Cooked peppers/onions /Fliptop 40

Ribs/Cut lettuce /Walk-in 39 - 40

Chicken /Walk-in, thawing 32

Milk /Beer cooler 39

Ranch dressing/Expo cooler 40

apex@redrobin.com

06/06/2025



 

Comment Addendum to Inspection Report
Establishment Name:  RED ROBIN #571 Establishment ID:  4092014704

Date:  05/27/2025  Time In:  12:35 PM  Time Out:  2:30 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.

10 5-205.11 (A); Priority Foundation; Left side handwashing sink near dressings station was blocked by a floor fan and reach-in
cooler. A handwashing sink shall be maintained so that it is accessible at all times for employee use. CDI- reach-in unit and floor
fan were moved.

22 3-501.16(A)(2); Priority; Cut tomato, raw fish and boiled eggs were observed above 41F (see temp chart). Maintain TCS foods in
cold holding at 41F or less. Fish was thawed before being placed in fryer fliptop unit but some parts were too warm. Boiled eggs
were in the salad cooler that is not functioning. Ice bags are being used to maintain food temperatures. CDI- cut tomato was
moved to walk-in cooler, ice bags placed on eggs and fish. All foods were placed in the makeline units before lunch service.
Repair salad cooler to maintain foods at 41F or below. EHS to follow up on repair. Facility has adequate refrigeration to operate
without this unit in the meantime.

33 4-301.11; PriorityFoundation; Makeline salad cooler is not holding 41F temp and facility is resorting to bagged ice to hold foods
cold. This is a temporary solutuon. Provide equipment in number and capacity so that cooling/holding temperatures are
achieved. EHS to follow up on repair. No point taken

49 4-601.11(B) and (C); Core; Dust and grease accumulation observed on monitors and electrical cords above makeline. Black
residue observed on front side of reach-in freezer. Residue observed on sides of equipment at makeline near grill. The nonfood-
contact surfaces of equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Increase cleaning
frequency.

56 6-303.11; Core; 3 of 4 light bulbs are burnt out over grill top. Replace bulbs to provide adequate lighting in work areas. No point
taken today.

Additional Comments
VR visit to be conducted by 6/6/25 for makeline salad cooler. Call or text 919-500-6269 with updates on repair.


