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KING'S CRAB SHACK AND OYSTER BAR II
520 HANES MALL BLVD.

WINSTON SALEM
27103 34 Forsyth

KING'S CRAB SHACK II, INC.

Full-Service Restaurant

03/19/2024
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chili/hot well

KING'S CRAB SHACK AND OYSTER BAR II

520 HANES MALL BLVD.
WINSTON SALEM NC

34 Forsyth 27103
X
x

KING'S CRAB SHACK II, INC.

(336) 997-9195

3034012561

X
A

03/19/2024

IV

141

Norbert Cooper Jr

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-2618

X

potato/hot well 140

raw flounder/make cooler 39

raw shrimp/make cooler 39

raw oyster/make cooler 40

raw scallop/make cooler 38

raw chicken/make cooler 38

tomato/make cooler 40

slaw/make cooler 39

clams/va-846-ss 0

oysters/fl-54-sp 0

slaw/walk in 37

crab dip/walk in 36

air temp/walk in 2 30

hot water/three comp sink 122

sanitizer (qac)/three comp sink (ppm) 200

hot plate temp/dish machine 171

fried flounder/final cook 162

wkingery@hotmail.com

norone2@yahoo.com



 

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

Date:  03/19/2024  Time In:  2:00 PM  Time Out:  3:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) One employee beverage with lid and straw on prep table between make unit
coolers. A food employee may drink from a closed beverage if the container is handled to prevent contamination of hands, the
container, and exposed food, clean equipment, utensils, linens and unwrapped single service and single use articles. CDI: PIC
moved cup to low shelf away from restaurant supplies.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) repeat: One metal pan and one
metal scoop with food debris dried on surfaces. Food contact surfaces shall be clean to sight and touch. CDI: Both items
cleaned. Overall cleaning and sanitizing of utensils is good and in compliance.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat: Reach-in freezer has ice buildup on the bottom surface,
along the door and on top with a large column of ice coming from the top of the unit. PIC stated unit is having issues with defrost
cycle. Equipment shall be kept in good repair. Repair the upright freezer.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Cleaning needed on green
wire shelves to remove dust accumulation. Cleaning needed on prep table / rack between make unit coolers where spices and
food debris are accumulating on ledges of equipment. Cleaning needed on make unit coolers on ledges under cutting board to
remove food debris. Non food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris. Clean noted items.

51 5-205.15 (B) Maintain a plumbing system in good repair. Minor leak present on drain open and close handle under prep sink.
Plumbing systems shall be maintained in good repair. Repair the leaking drain.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Minor cleaning needed over two door freezer and above ice machine to
remove dust build up. Physical facilities shall be cleaned as often as necessary to keep them clean. // 6-501.11 Repairing -
Premises, Structures, Attachments, and Fixtures - Methods (C) repeat: Grout chipped and low in ware washing and cook line are
of the kitchen. Physical facilities shall be maintained in good repair. Repair grout.


