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KING'S CRAB SHACK AND OYSTER BAR II
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WINSTON SALEM
27103 34 Forsyth
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Hot Hold 142

Norbert Cooper Jr

Ebonie Wilborn

3122 - Wilborn, Ebonie
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Chili Hot Hold 173

Fish Final 199

Fries Reheat 178

Shrimp Final 206

Slice Tomato Make Unit 39

Slaw Make Unit 40

Pasta Make Cooler 38

Lettuce Make Unit 40

Hot Water Prep Sink 136

Quat Sani Three-Comp 200

Ambient Oyster Cooler 37

Sea Crab Soup Hot Hold 170

Chicken Final 175

wkingery@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  KING'S CRAB SHACK AND OYSTER BAR II Establishment ID:  3034012561

Date:  12/01/2022  Time In:  11:50 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Lakisha Ford 20257569 Food Service 02/21/2021 02/21/2026
Norbert Cooper Jr. 18193264 Food Service 08/04/2019 08/04/2024

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.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Tools used to
shuck oyster stored in soiled container. Ice scoop kept in soiled container. Store cleaned equipment, utensils, linens and
packages in a clean, dry location.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT The fry station prep table legs are beginning to rust.
Reach-in freezer has ice buildup. Prep sink missing one of it's front legs. Wheel castor of cart between make unit rusting.
Equipment shall be maintained in good repair.

4-402.11 Fixed Equipment, Spacing or Sealing - Installation (C) REPEAT Prep sink needs to be recalked to wall. Counter-
mounted equipment that is not easily movable shall be installed to allow cleaning of the equipment and areas underneath and
around the equipment by being sealed or elevated on legs.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Cleaning is needed on fans throughout kitchen. Cleaning needed on gaskets of
units on cook line. Clean lids of make units. Cart between make units needs additional cleaning. Non-food contact surfaces of
equipment shall be cleaned at frequency to prevent accumulation of soil residue.

54 5-501.113 Covering Receptacles (C) REPEAT One dumpster door is completely missing. Keep dumpster and other outside
waste handling containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors. 

5-501.114 Using Drain Plugs (C) The recycling dumpster is missing its drain plug. Drains in receptacles and waste handling
units for refuse, recyclables, and returnables shall have drain plugs in place.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Clean floor under equipment such as the oil fryer. Clean wall at the
mop sink. Clean wall around the dish machine. Clean wall on cookline. All physical facilities shall be maintained in good repair
and shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products.


