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Cilantro rice
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Hot line 170

Jason Puhlman

Elizabeth Manning

10/09/20223136 - Manning, Elizabeth

(336) 703-3135
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Spanish rice hot line 170

Black beans hot line 186

Chicken hot line 140

Beef hot line 170

Grilled onions hot line 181

Chicken hot hold cabinet 165

Cilantro rice hot hold cabinet 140

Black beans hot hold cabinet 140

Queso hot hold cabinet 178

Pico walk in cooler 40

Lettuce walk in cooler 41

Onions walk in cooler 41

Shredded cheese walk in cooler 41

Hot water 3 compartment sink 116

Quat sanitizer 3 compartment sink (ppm) 150

jasonp@br1980.com



 

Comment Addendum to Inspection Report
Establishment Name:  MOE'S SOUTHWEST GRILL Establishment ID:  3034012822

Date:  09/29/2022  Time In:  12:10 PM  Time Out:  3:10 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.

2 2-102.12 (A) Certified Food Protection Manager (C): Their was no certified food protection manager during the inspection. The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P(REPEAT): Lettuce and shredded
cheese by hot line measured 60F. Shredded cheese(49F), guacmole(51F),diced cucumber(50F), and lettuce(50F) on the top of
the cold line measured above 41F. Guacmole(45F), Salsa(45F), and lettuce(45F) in the bottom of the cold line make unit
measured above 41F. Raw peppered steak and chicken at the small raw meat cooler measured at 45F. Potentially hazardous
food shall be maintained at a temperature of 41 F or below. CDI: PIC decided to use time as public health control for the foods
on the cold serve line and all items were discarded at 1pm, all other items were placed in the walk in cooler to cool to 41F.

33 4-301.11 Provide equipment in number and capacity so that cooling, heating, and holding temperatures are achieved. -Pf The
cold make unit on the serve line ambient was 47.9F and the small beverage air cooler ambient was 46.9F and were not keeping
foods at 41F or below. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and
capacity to provide food temperatures. 
VERIFICAITON IS NEEDED BY 10/09/2022. YOU MAY CONTACT LIZ MANNING AT 336-462-1991

44 4-901.11 Equipment and Utensils, Air-Drying Required-C(REPEAT): Metal containers stored by the tortilas on the serve line were
wet stacked. After cleaning and sanitizing, equipment and utensils: shall be air-dried.

49 4-602.13 Nonfood Contact Surfaces-C(REPEAT): Cleaning is needed on the inside of all the reach-in coolers on the serve line.
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

51 5-205.15 (B) Leak pipe etc. not imminent threat: Cold water still runs when both faucet are turned off. Using middle faucet to turn
off water. A plumbing system shall be: Maintained in good repair

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C(REPEAT): Replace/repair cracked and
missing floor tiles throughout the facility. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained
free of unnecessary items, as specified under § 6-501.114, and clean.
6-501.12 Cleaning, Frequency and Restrictions-C(REPEAT): Cleaning is needed on the walls throughout the facility. (A) Physical
facilities shall be cleaned as often as necessary to keep them clean.


