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MOE'S SOUTHWEST GRILL
206 SOUTH STRATFORD RD

WINSTON SALEM
27103 34 Forsyth
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hot hold 184 Black beans hot cabinet 2 136

Cordezman James

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Lettuce ice bath 41 Seasoned rice final cook 210

Cliantro rice steam table 190 Roasted corn walk in cooler 40

Black beans steam table 158 Tofu walk in cooler 39

Pinto beans steam table 160 Guacamole walk in cooler 39

Chicken steam table 150 Chicken adoba raw walk in cooler 39

Chicken 2 steam table 150 Tomatillo salsa salsa cooler 41

Steak steam table 142 El guapo salsa cooler 41

Ground beef steam table 163 Produce wash produce sink (mL) 7.8

Cooked corn steam table 156 Hot water 3 compartment sink 116

Grilled peppers steam table 150 Quat sanitizer 3 compartment sink (ppm) 400

Pico cold table 39

Shredded cheese cold table 40

Shredded lettuce cold table 39

Guac cold table 39

Cooked corn bottom cooler 38

Season rice hot cabinet 1 137

Cliantro rice hot cabinet 1 143

Pinto beans hot cabinet 1 135

Raw chicken raw cooler 40

jasonp@br1980.com



 

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

Date:  05/23/2023  Time In:  10:15 AM  Time Out:  1:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Cordezman James Food Service 09/17/2024

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.

33 3-501.15 Cooling Methods (Pf)(REPEAT) . Multiple items in the walk in cooler were cooling tightly wrapped in plastic wrap.
When placed in cooling or cold holding equipment, food containers in which food is being cooled shall be: (1) Arranged in the
equipment to provide maximum heat transfer through the container walls; and (2) Loosely covered, or uncovered if protected
from overhead contamination as specified under Subparagraph 3-305.11(A)(2), during the cooling period to facilitate heat
transfer from the surface of the food. CDI: Open air gap to allow air flow to cool foods.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)(REPEAT): Two cases of coca cola were stored on the
floor in the walk in cooler. Food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2) Where
it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor. CDI: Case were
moved up and off the floor during the inspection.

44 4-901.11 Equipment and Utensils, Air-Drying Required-C- Metal containers by the tortilla press and on the clean equipment rack
were stacked wet. After cleaning and sanitizing, equipment and utensils: (A) shall be air-dried.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Bottom table on the steam table is damaged. Equipment shall be
maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed on the inside of the hot cabinets, the hood filters, the ice shield of the
ice machine, the shelves in the walk in cooler. 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: Front two handwashing sinks measured at 129F, and 149F. A plunbing system
shall be maintained in good repair.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair-C: Replace broken lid on dumpster. Dumpster has multiple cracks
on the bottom and a hole on the right side wall. 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)(REPEAT) Replace/repair cracked floor and
missing floor tiles throughout the facility. Repair broken cold water facuet at the 3 compartment sink, recaulk toilets in the
womens restroom. Physical facilities shall be maintained and in good condition. 

Additional Comments
Establishment is using an Ecolab low temp soap that is effective at 70F.
Establishment starting the first or second week of June will be undergoing a total remodel and will be closed for 3 weeks. PLEASE
CONTACK LIZ MANNING @ 336-462-1991 WHEN A START DATE HAS BEEN SET.


