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MOE'S SOUTHWEST GRILL
3110 GAMMON LANE

CLEMMONS
27012 34 Forsyth

3 MISFITS, LLC
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lettuce/cold holding unit

MOE'S SOUTHWEST GRILL

3110 GAMMON LANE
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41 steak/cooling at 11:12 46

Adam Lynch

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

guacamole/cold holding unit 41 steak/cooling at 11:45 43

pico/cold holding unit 39 chicken/walk in cooler 38

shredded cheese/cold holding unit 40 tomatillo/cooling at 11:20 46

lettuce/cooling at 10:37 43 tomatillo/cooling at 11:45 43

lettuce/cooling at 11:03 41 space b green/cooling at 11:20 46

shredded cheese/cold holding well 41 space b green/cooling at 11:45 43

queso/hot holding unit 165 hot water/3 compartment sink 125

tofu/hot holding unit 172 quat sanitizer/3 compartment sink 400 ppm

chicken/hot holding unit 178 sanitizer/vegetable wash 1:128

rice/hot holding unit 180

beans/hot holding unit 160

cooked veggies/hot holding unit 170

steak/hot holding unit 168

chicken/hotbox 166

pintos/hotbox 159

rice/hotbox 160

guacamole/cooling at 11:12 53

guacamole/cooling at 11:55 51

steak/cooling at 10:48 46

4942@br1980.com



 

Comment Addendum to Inspection Report
Establishment Name:  MOE'S SOUTHWEST GRILL Establishment ID:  3034012527

Date:  05/08/2024  Time In:  10:15 AM  Time Out:  1:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Adam Lynch Food Service 04/20/2020 04/20/2026

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.

20 3-501.14 Cooling (P) In the walk in cooler, guacamole was 53 F and raw steak was 46 F after being prepped this morning from
ambient temperature. Both products were not cooling fast enough. Time/ temperature control for safety food shall be cooled
within 4 hours to 41 F or less if prepared from ingredients at ambient temperature. CDI: Guacamole put in an ice bath and lids
for containers of steak were removed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Walk in cooler holding at an
ambient temperature of 48 F with foods cooling from this morning. Time/ temperature control for safety food shall be maintained
at 41F or less. CDI: Walk in cooler serviced and holding at an ambient temperature of 37 F and guacamole and steaks cooled to
41 F. REPEAT.

33 3-501.15 Cooling Methods (Pf) In the walk in cooler, guacamole was 53 F and raw steak was 46 F after being prepped this
morning from ambient temperature. Cooling shall be accomplished in accordance with the time and temperature criteria by using
one or more of the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2)
Separating the food into smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring the food in a container placed
in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective
methods. CDI: Guacamole put in an ice bath and lids for containers of steak were removed to allow for ambient cooling.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Single service cups at
cash register are not covered by a protective barrier. Single-service and single-use articles shall be stored as specified under (A)
of this section and shall be kept in the original protective package or stored by using other means that afford protection from
contamination until used.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Gaskets of cold holding unit are beginning to peel off, casters of
equipment are rusted, handle on the rice cooker is missing, and shelving across from the dish area is rusted. Equipment shall be
maintained in good repair. REPEAT.

49 4-602.13 Nonfood Contact Surfaces (C) Shelving in warewashing area needs to be cleaned, and hood above cook line has soil
buildup. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues. REPEAT.

51 5-205.15 (B) System maintained in good repair (C) Handwashing sink to the left of cook line is loose and needs to be repaired
and handwashing sink handle in mens restroom is loose and needs to be repaired. A plumbing system shall be maintained in
good repair. REPEAT.

54 5-501.113 Covering Receptacles (C) Cardboard dumpster doors were left open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food establishment.


