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Cut melon/Milk /Expo reach-in
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Salmon/Scallops/Rice noodles /Reach-in,
makeline 40 - 41

Boiled eggs/Coleslaw /Salad prep reach-in 40

Tuna poke/Salad prep top 38
Beans/Pulled pork/Queso /Hot hold unit,
makeline 145 - 168

Burgers/Chicken /Grill cooler drawer 40
Collards/Mushrooms/Onion /Hot holding on
stove 160 - 175

Shrimp /Fryer cooler drawer 39

Shaved beef /Final cook 170

Cooked potato/Pork belly /Walk-in 40

Rice/Cooked chicken /Walk-in 40

Burgers /Walk-in 40
Mozzarella cheese/Charcuterie kitchen
reach-in 41
Cured beef (Prosciutto) /Charcuterie kitchen
reach-in 41

Cooked beef /Walk-in, cooling start 168

Cooked beef /Walk-in, cooling 40 mins 94 - 107

meredith@scratchkitchenandtaproom.com



 

Comment Addendum to Inspection Report
Establishment Name:  SCRATCH KITCHEN AND TAPROOM Establishment ID:  4092017905

Date:  04/15/2025  Time In:  3:30 PM  Time Out:  5:30 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.

15 3-302.11(A)(1); Observed containers of raw egg stored above cooked, ready-to-eat foods in the reach-in cooler. Separate raw
animal foods from ready-to-eat foods including fruits and vegetables to prevent cross contamination. CDI- eggs moved to lower
shelf.

22 3-501.16 (A)(2) and (B); Priority; A container of milk in the charcuterie kitchen reach-in unit measured 51F. It had been left out
just before inspection. TCS (temperature controlled for safety) foods shall be maintained at 41F or below when held cold unless
active preparation is occurring. CDI- milk placed in the freezer to rapidly cool. All other cold holding observed compliant. No
points taken.

47 4-501.11; Core; The interior panel on the reach-in cooler door at salad station is cracked and insulation material is showing.
Equipment shall be maintained in good repair. Repair/replace these items so that they can be easily cleaned. Full point may be
taken for repeat violations in the future.


