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Comment Addendum to Inspection Report
Establishment Name:  SHAKEY RAY'S Establishment ID:  4092017675

Date:  02/12/2025  Time In:  3:00 PM  Time Out:  4:15 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.

2 2-102.12 (A) Certified Food Protection Manager (C) Facility does not have a person in charge with the Food Protection Manager
Certification. The person in charge shall be a certified food protection manager.

28 7-204.11 Sanitizers, Criteria - Chemicals (P) Chemical sanitizer in bucket at cook line registering between 250-300ppm, which
exceeds requirement of 50-200ppm. Provide sanitizer at correct concentrations, diluting as required. Corrected During Inspection
- Inspector advised PIC to dilute the solution to meet 50-200ppm.

7-102.11 Common Name - Working Containers (Pf) Chemical spray bottles observed in dish area were not properly labeled to
identify the contents. Label working containers of poisonous or toxic materials. Corrected During Inspection - PIC labeled bottles
at time of inspection.

7-201.11 Separation - Storage (P) Many different types of chemicals are currently being stored on shelving above three
compartment sink. First aid supplies with medicine also stored on drain board of three compartment sink. Store toxic materials
to avoid contamination of food, equipment, utensils, linens, and single-service/use items. Corrected During Inspection - While
three compartment sink is not currently in use, as piping has fallen off underneath, inspector advised PIC to relocate these items
to proper chemical storage location.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Open bucket of pickles stored directly on floor in walk
in cooler. Store food in a clean, dry location, not exposed to contamination and at least 6 inches above the floor.

44 4-901.11 (B) Employee observed using white towel to dry squeeze bottle container. After cleaning and sanitizing, equipment and
utensils may not be cloth dried.

50 5-103.12 Pressure (Pf) Water to three compartment sink has been completely turned off. Water under pressure shall be supplied
to all fixtures. Corrected During Inspection - While water is able to be resupplied to the three compartment sink, the piping
underneath to all compartments has fallen off and needs to be resealed. PIC stated a plumber would be contacted to fix piping to
ensure water is always supplied to sinks. Facility has prep sinks and an operational dish machine that is meeting data plate
requirements at the time of inspection, but inspector emphasized the importance of having the three compartment sink as a back
up in the event the dish machine is not operating properly.

51 5-205.15 Three compartment sink compartment are no longer plumbed, as the main pipeline has fallen off. Maintain a plumbing
system in good repair.


