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FULL MOON OYSTER BAR

1473 RIVER RIDGE ROAD
CLEMMONS NC

34 Forsyth 27012
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(336) 712-8200

3034011536

X
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IVx

Cody Shin 00 cooked pasta walk-in cooler 40

Cody Shin

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 140 pineapple salsa walk-in cooler 39

final rinse dishmachine 181 colelsaw slaw cooler 37

qt sanitizer (ppm) 3-comp sink 200 FL-54-SP shellstock tags 00

qt sanitizer (ppm) sani bucket 200 VA-846-SP shellstock tags 00

pineapple salsa make unit (top) 40 VA-1554-SS shellstock tags 00

diced tomatoes make unit (top) 40 VA-846-SP shellstock tags 00

crab mix make unit (top) 41

cooked broccoli make unit (top) 41

moon rocker mix make unit (reach-in) 39

mashed potatoes make unit (reach-in) 40

hotdog grill cooler 41
cooked angel hair
pasta grill cooler 38

diced tomatoes salad make unit (top) 39

sour cream salad make unit (reach-in) 38

crab mix
cooling in walk-in cooler
@3:16pm 55

crab mix
cooling in walk-in cooler
@3:38pm 51

mashed potatoes walk-in cooler 38

hotdog walk-in cooler 40

crab dip walk-in cooler 38

amandafullmoon@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  FULL MOON OYSTER BAR Establishment ID:  3034011536

Date:  12/01/2022  Time In:  2:15 PM  Time Out:  4:45 PM

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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Microbial growth is present on splash shield in ice
machine. Surfaces of utensils and equipment contacting food that is not time/temperature control for safety food shall be
cleaned: in equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment such as ice
makers, cooking oil storage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean grinders, and
water vending equipment at a frequency necessary to preclude accumulation of soil or mold. (0 pts)

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT. Several TCS foods were
stored in cooling units without date marking. In make unit: 1 container of crab mix, 1 container of pineapple salsa, 1 container of
diced tomatoes, 1 container of mashed potatoes; in walk-in cooler: 1 container of mashed potatoes. Ready-to-eat,
time/temperature control for safety food prepared and held in a food establishment for more than 24 hours shall be clearly
marked to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded when held at a
temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted as Day 1. CDI: Per PIC, most
listed items were prepped earlier today (crab mix was prepped 11/29) and all items were date marked accordingly. (3 pts)

41 3-304.14 Wiping Cloths, Use Limitations (C) Several wet cloths were stored in a soapy solution in green buckets. Cloths in-use
for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration
specified under § 4-501.114. CDI: Education provided; wet clothes were removed from soapy solution and placed in soiled linen.
(0 pts)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT with improvement. The
following areas require additional cleaning: clean interior of salad make unit to remove food debris, interior and exterior of
roaster, base of can rack, interior of microwave on cook line, top of grill cooler under flattop grill. Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. (0.5 pts)

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Additional cleaning is needed on floors under cooking and cooling
equipment. Clean FRP throughout kitchen where food splash is present. Physical facilities shall be cleaned as often as
necessary to be maintained.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair/replace dusty ceiling vents above
cook line and prep spaces. Physical facilities shall be maintained in good repair. (1 pt)


