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Victoria Murphy
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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.

8 5-202.12 Handwashing Sinks, Installation - PF: The temperature at the hand sinks in the men and women's restrooms are only capable of reaching
94 F. A handwashing sink shall be equipped to provide water at a temperature of at least 100 F through a mixing valve or combination faucet. VR:
verification required by 10/03/2020. Contact Victoria Murphy at (336)703-3814 or murphyvl@forsyth.cc

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -REPEAT- P: The following
items measured at temperatures above 41 F: lettuce (54 F), corn salsa (42 F), lettuce (43 F), tomato (45 F), tofu (42 F). Potentially hazardous food
shall be maintained at temperature of 41 F or below. CDI: PIC indicated items were prepared less than 2 hours prior and moved items into units to
reach 41 F or below.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Shelves in the walk-in cooler and dry storage area are rusting./Splash guard
detaching from hand sink. Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - Cleaning needed on dry storage shelving, shelving in the walk-in cooler,and rice cooker stand.
Nonfood-contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT - C: Replace cracked floor tiles throughout the
facility/Repair holes in wall 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 - C: Wall cleaning is needed throughout the facility. Physical facilities shall be
maintained in good repair.


