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TEMPERATURE OBSERVATIONS 
Item/Location  Item/Location  Item/Location  
 
 

     

 
 

     

 
 

      

 
 

     

 
 

     

 
 

      

 
 

     

 
 

     

OBSERVATIONS AND  CORRECTIVE ACTIONS 
Item 
Number 

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND 
NOTED BELOW: 

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
Received by: 
(signature) 

 
Print: Title: Person In Charge/ Owner 

Inspected by: 
(signature) 

 
Print: 

Samples: Y       N            # collected  
Form EH-06 (Revised 09-2015) 

Temp F Temp F Temp F

                

        Special Event Food Vendor Inspection

Received by SAM 

Kings crab shack Whitehills Rockwall FS 9511
2 2

Rice cooked this morning 166 Steam table 
Sauce 160

Need thermo to check 
Food temp!  

Margarine is being stored at room temp 

Front area: 
37 Defrost front center freezer/ cooler and remove rags 

Organize all coolers and freezers 
Breading to be  sifted hourly and replaced every 4 hrs - start each day with new clean container and produce 

18 Store spray bottles low and labeled 
40 Invert forks and spoons on back front counter 
34 Roach observed running into drain 
42 Clean inside cabinets at front counter 
32 Wood to be sealed to allow to wash properly 

Gloves observed to touch rte foods 
40 Styro containers for salt etc are allowed only for single use as this cannot be washed 

And never use styrofoam as a utensil as it could chip 
43 Clean hood and filters 

42/45 Clean under behind and around cooking equipment  
36 Avoid hanging dry towel on hook near cooking area to use to clean. As thrse

Should be stored clean and in a sanitizer bucket 
42/45 Clean around and under and behind all cooking equipment 

45 Seal holes in walls where needed 
19 Ice bin drain pipe to also have an air gap under the cabinet 
32 Dining room hand sink to have SS legs and no wood!  This cannot be cleaned 

( this sink is equipped) seal hole in wall to this unit and escutcheons etc 
46 Need soap in men’s restroom. 

47/32 Need to secure all CO2 tanks / any utensils with wooden handles to replaced/ discard one with screw sticking out 
32/10 Need to sand cutting boards / keep clean and sanitized 

Always prime machine before using - 3 times worked 
All items that go to customers are disposable except plastic baskets under disposable liner 

Note Manager purchased bleach from walmart to use as sanitize now/ IF receiving 146 container again then will need to discontinue use 

Always hang mop to dry BUT mop hooks 

See above 
Kelly Kirkpatrick RS 
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	Action: Voluntary destruction, rapid reheating of cooked foods if less than 4 hours
	Action: Voluntary destruction
	Action: Reheat rapidly to 165  F

	Action: Voluntary destruction
	Action: Voluntary destruction of ready-to-eat foods

	Action:     Voluntary suspension of food preparation

