Food Establishment Inspection Report

Score: 95.5

Establishment Name: MOE'S SOUTHWEST GRILL #260

Establishment |D: 3034012097

Location Address: 206 S STRATFORD RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date: 05/04/2021 Status Code: A
Time In:10:43 AM Time Out:1:06 PM

Permittee: FREEBIRD ENTERPRISES, LLC

Total Time: 2 hrs 23 min

Telephone: (336) 724-5920

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 0
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOE'S SOUTHWEST GRILL #260 Establishment ID: 3034012097
Location Address: 206 S STRATFORD RD X]Inspection [ |Re-Inspection Date: 05/04/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: IV
st st e Emal t:tran@roescay com
Permittee: FREEBIRD ENTERPRISES, LLC Email 2:
Telephone: (336) 724-5920 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
White Rice senving line 176 servSafe
Brown Rice serving line 156
Pinto Beans serving line 149
Black Beans serving line 148
Carnitas serving line 176
Steak serving line 158
Chicken serving line 141
Tofu serving line 149
Queso serving line 159
Black Beans warmer 153
White Rice warmer 153
Corn Salsa cold well 41
Pico De Gallo cold well 41
Corn Salsa reach-in cooler 41
Lettuce reach-in cooler 41
Pico De Gallo walk-in cooler 41
Corn Salsa walk-in cooler 41
Tofu walk-in cooler 41
Hot Water 3-compartment sink 110
Quat Sani 3-compartment sink 200

First Last N
Person in Charge (Print & Sign): Paul Vick

First Last %/V
Regulatory Authority (Print & Sign): Victoria Murphy

REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOE'S SOUTHWEST GRILL #260 Establishment ID: 3034012097

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.

42

43

45

47

52

53

4-903.12 Prohibitions - C: Catering warmers observed stored in water heater room. Remove equipment from room and place in finished room. ,
cleaned and sanitized equipment, utensil, laundered linens, and single-service and single-use articles may not be stored:(1) In locker rooms;(2) In
toilet rooms; (3) In garbage rooms; (4) In mechanical rooms.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Atrticles-Storing - C: Single-service item are being stored on
sailed shelving. Single-service and single-use articles shall be stored in a clean, dry location.

4-501.11 Good Repair and Proper Adjustment-Equipment-REPEAT - C: Shelves badly rusting in the walk-in cooler and the dry storage area.
Equipment shall be maintained in good repair./4-501.12 Cutting Surfaces - C: Several worn cutting boards throughout the establishment. Surfaces
such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaces if they can no longer be effectively cleaned and
sanitized, or discarded if they are not capable of being resurfaced.

4-602.13 Nonfood Contact Surfaces REPEAT- C: Cleaning is needed to/on the following: dry storage shelving, shelving in the walk-in cooler, and
reach-in coolers. Nonfood-contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of sail residues.

5-501.113 Covering Receptacles - C: Dumpster door was open. Receptacles and waste handling units for refuse, recyclables, and returnables shall
be kept covered.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Replace cracked and missing floor tiles throughout the
facility/Repair holes in walls above cutting station, under dry storage shelves, and behind 3-compartment sink. Physical facilities shall be maintained
in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Wall and floor cleaning throughout the facility. Physical facilities shall
be maintained in good repair.



