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CAPTAIN TOM'S SEAFOOD
1265 HWY. 66 SOUTH

KERNERSVILLE
27284 34 Forsyth

JIMMY PALOUMBAS
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CAPTAIN TOM'S SEAFOOD

1265 HWY. 66 SOUTH
KERNERSVILLE NC
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4/19/22 0 roast tomato grill make unit 45-56 56

Candice Jones

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

eggs front make unit 70 lettuce '' 41

shrimp '' 40 tomato '' 41

feta '' 40 final rinse dish machine 172

collards steam unit 148 chlorine sani bucket 100

sweet potato '' 153

green bean '' 137

fish final cook 205

shrimp '' 208

broiled fish '' 178

ribs walk in 38

slaw '' 40

fish '' 38

potato '' 38

potato broiler make unit 45

mozzarella '' 45

scallop '' 35

1 pc flounder '' 54

oyster '' 38

shrimp '' 40

captaintomsseafood@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAPTAIN TOM'S SEAFOOD Establishment ID:  3034010058

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)- In drawers under grill: ground beef in
drawer above steak and fish. Food shall be protected from cross contamination by separation during storage, preparation,
holding, and display. CDI-Foods stacked appropriately. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- REPEAT- Eggs in front make
unit, potatoes and one piece of flounder and mozzarella in broil unit, roasted tomatoes in sandwich make unit all above 41F as
noted in temperature log. Maintain TCS foods at 41F or below. CDI-PIC discarded foods. 

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)/3-501.18 Ready-To-Eat Time /
Temperature Control for Safety Food, Disposition (P)- Boiled eggs, roasted tomatoes, chopped tomatoes, cooked onion with no
datemark. Ribs datemarked as cooked on 1/4 exceeded 7 day hold time. Date mark all TCS foods that are ready-to-eat once
opened or prepared and held more than 24hrs. Discard the food requiring date labels once time/temperature window has expired,
if it is not been labeled, or if the label is incorrect. CDI-Foods discarded by PIC. 

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf)- Dicer guide chipped and in poor repair. Multiuse food-contact surfaces shall
be smooth, in good repair, free of sharp angles, and finished to have smooth seams and joints. CDI-Removed from service. //4-
501.11 Good Repair and Proper Adjustment - Equipment (C)- Torn gaskets in the following: front make unit, broiler make unit,
grill area make unit, front servers line cooler. Drink machine near large ice machine functions with ice bin open. 

54 5-501.114 Using Drain Plugs (C)- Drain plugs missing.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C)- Low grout throughout. One missing ceiling tile over beer cooler in back.
Install threshold where produce (beer) cooler meets floor. Some cracks in wall tiles. Fill holes in ceilings at pipe penetrations. //
6-501.12 Cleaning, Frequency and Restrictions (C)- Clean vent and ceiling around vent on hot food line. 

Additional Comments
Establishment no longer has a need for 2 compartment sink variance. Three compartment sink has been installed at some point in the
past.


