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Cody Shin 00 grits grill station unit 38

Cody Shin

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 137 cream cheese
mixture (moon
rocker)

walk-in cooler 40

final rinse dishmachine 181 roasted red pepperswalk-in cooler 38

qt sanitizer (ppm) sani bucket 400 coleslaw walk-in cooler 36

qt sanitizer (ppm) sani bucket 200 chili sauce walk-in cooler 40

broccoli
cooling in walk-in
cooler@4:02pm 73 crab dip walk-in cooler 39

broccoli
cooling in walk-in
cooler@4:37pm 62 cooked pasta walk-in cooler 40

alligator
cheesecake

cooling in walk-in
cooler@4:41pm 103 raw shrimp ice bath 37

alligator
cheesecake

cooling in walk-in
cooler@5:28pm 76 scallops ice bath 38

salmon final cook 147 cooked shrimp salad make unit 39

pinapple salsa make unit (top) 40 diced tomatoes salad make unit 41

cooked chicken make unit (top) 41 mashed potatoes hot holding at bar 158

diced tomatoes make unit (top) 40 mashed potatoes hot holding at bar 147

seaweed salad make unit (reach-in) 39 FL-54-SP shellstock tags 00

crab dip make unit (reach-in) 40 VA-846-SP shellstock tags 00

rice steam well 140 VA-1517-SS shellstock tags 00

corn steam well 138 PE-2386-SS shellstock tags 00

mashed potatoes steam well 145

bisque soup cooker 164

clam chowder soup cooker 159

amandafullmoon@gmail.com



 

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

Date:  09/27/2022  Time In:  3:40 PM  Time Out:  6:50 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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Multiple TCS foods were stored in
cooling units without date marking; in make unit: 1 container of cooked chicken, 1 container of pineapple salsa, 1 container of
diced tomatoes, 1 container of crab dip; in salad make unit: 1 container of diced tomatoes. 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: REHS intervention: per PIC, all items were
prepped earlier today and were date marked accordingly.

33 3-501.15 Cooling Methods (Pf) At the beginning of inspection, 1 container of steamed broccoli measured at a range of 76-83F in
the make unit. Upon inquiry, the PIC stated the broccoli was recently cooked and set in the unit to cool. Prep/make units are
designed to hold food at cold temperatures once they have cooled to 41F or less and are not intended for cooling foods. Use
walk-in cooler or freezer when cooling foods and arrange food in shallow, metal pans to allow for optimal cooling. CDI: REHS
intervention; education provided. Broccoli was relocated to shallow pan and set in the walk-in cooler.

35 3-501.13 (E) Thawing (Pf) Reduced oxygen packaged fish in walk-in cooler were thawed in the original, unopened package.
Reduced oxygen packaged fish that bears a label indicating that it is to be kept frozen until time of use shall be removed from the
reduced oxygen environment: prior to its thawing under refrigeration. CDI: Education provided; all packages were cut open.

39 3-307.11 Miscellaneous Sources of Contamination (C) Clean dusty fan above salad make unit/salad prep space. Food shall be
protected from contamination that may result from a factor or source not specified under Subparts 3-301 - 3-306.

40 2-402.11 Effectiveness - Hair Restraints (C) 1 food employee was observed not wearing a hair restraint while working with food
on the cook line. Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing
that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment,
utensils, and linens; and unwrapped single-service and single-use articles.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT. The following areas
require additional cleaning: clean interior of all refrigeration and freezers as there is food debris, legs and bottom shelves of prep
tables, interior and exterior of roaster, can rack, interior of beer coolers at main bar and keg cooler at side bar. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 (B) System Maintained in Good Repair (C) Repair leaking faucet at 3-comp sink. A plumbing system shall be
maintained in a state of good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Additional cleaning is needed on floors under cooking and cooling
equipment. Clean FRP 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.


