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chili walk in cooler 36

chicken salad walk in cooler 36

ambient small reach in cooler 40

ambient glass reach in cooler 32

ambient 3 door reach in cooler 27

ambient reach in cooler 37

hot water 3 comp sink 151

bleach sanitizer 3 comp sink 50

redradishtriad@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  RED RADISH CATERING COMPANY Establishment ID:  3034020772

Date:  12/02/2022  Time In:  9:41 AM  Time Out:  11:10 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Aaron Hudson 18697520 Food Service 12/09/2019 12/09/2024
Robin Woods 18578742 Food Service 11/07/2019 11/07/2024

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Pooled raw eggs and cookie dough
(made with raw eggs) was stored above ready-to-eat foods in the 3 door reach in cooler. 
**(A) Food shall be protected from cross contamination by: (1) separating raw animal foods during storage, preparation, holding
and display from: (b) cooked, ready-to-eat foods. 
CDI: the pooled eggs and cookie dough was moved to the bottom shelf of the cooler.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). There were 2 bowls on the clean
utensil rack that were stored clean with dead pests inside, there are also large clear pans soiled with splash on the clean utensil
rack near the three compartment sink that need to be cleaned and sanitized. 
**(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. 
CDI: The dishes were moved to the 3 compartment sink to be rewashed, rinsed and sanitized.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P). There were grilled vegetables in the walk in
cooler dated 11/18 that should have been discarded at 11/24. 
**(A) A food shall be discarded if it (3) is inappropriately marked with a date or day that exceeds a temperature and time
combination of 7 days at 41F or less with the date of preparation counting ad day 1.
CDI: the vegetables were discarded upon request.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). The label on the sugar container at the drink
station has worn off and needs to be replaced. 
**Working containers holding food or food ingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C). Food is stored on the floor in the walk in freezer.
Please store the food at least 6 inches above the floor. 
**Food shall be protected from contamination by storing food: (1) in a clean, dry location; (2) where it is not exposed to splash,
dust, or other contamination; and (3) at least 6 inches above the floor.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C). There is debris an other items in the dumpster area that needs to be
picked up as to not attract unwanted visitors and pests.
**A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items and clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C). Please clean the floors and drains at the prep sinks and under large pieces
of equipment. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


