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Seasoned Rice

MOE'S SOUTHWEST GRILL
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cook line 141.0

Cordezmon James

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Cilantro Lime Rice cook line 160.0

Pinto Beans cook line 152.0

Black Beans cook line 186.0

Chicken cook line 149.0

Steak cook line 150.0

Ground Beef cook line 162.0

Cooked Mushroomscook line 159.0

Tofu cook line 160.0

Pico de Gallo cold well 42.0

Corn Salsa cold well 45.0

Lettuce cold well 45.0

Pico de Gallo walk-in cooler 42.0

Tofu walk-in cooler 40.0

Tomatillo Salsa walk-in cooler 43.0

Hot Water 3-compartment sink 157.0

Quat Sani 3-compartment sink 300.0

Serv Safe Cordezmon James 9-17-24 000.0

jasonp@br1980.com



 

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

Date:  05/16/2022  Time In:  11:01 AM  Time Out:  2:30 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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A container of cilantro lime rice in the hot
holding unit measured at temperatures of 97 F-108 F. Potentially hazardous food shall be maintained at a temperature of 135 F
and above. CDI: The PIC discarded items. *left at zero due to all other items being in compliance*

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following items measured at
temperatures above 41 F: (make-unit)corn salsa (44 F-45 F), lettuce (45 F), (reach-in cooler) lettuce (43 F), (walk-in cooler) pico
de gallo (42 F), and tomatillo salsa (43 F). Potentially hazardous food shall be maintained at a temperature of 41 F or below.
CDI: The PIC discarded items but opted to keep the lettuce.

44 4-901.11 Equipment and Utensils, Air-Drying Required-C: All dishes were stored wet in the clean dish area. After cleaning and
sanitizing, equipment and utensils: (A) shall be air-dried.//4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-
Service and Single-Use Articles Storing-C: Clean dishes are stored on soiled shelving in the clean dish area./clean utensils were
stored in soiled bins under the flat top grill. (A) Except as specified in ¶ (D) of this section, cleaned equipment and utensils,
laundered linens, and single-service and single-use articles shall be stored:
(1) In a clean, dry location

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Replace spatulas throughout the facility/ice shield broken in the
ice machine/replace metal plate in protein cooler/clean dish shelf is rusting. Equipment shall be maintained in good repair.//4-
501.12 Cutting Surfaces-C: Replace wearing cutting boards used for food preparation. Surfaces such as cutting blocks and
boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or
discarded if they are not capable of being resurfaced.

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature-PF: An employee was actively washing dishes in a
solution of 98 F. The temperature of the wash solution in manual warewashing equipment shall be maintained at not less than 43
C (110 F) or the temperature specified on the cleaning agent manufacturer's label instructions. CDI: The employee produced a
solution of 117 F after education was given

49 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed to/on the following: reach-in cooler, clean dish shelf, cabinets under
drink station, containers holding clean utensils, shelves in the walk-in cooler, and on the flat top. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair-C: Replace broken lid on outside recyclable. Storage areas,
enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: 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: Cleaning is
needed on the walls throughout the facility. (A) Physical facilities shall be cleaned as often as necessary to keep them clean.


