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FULL MOON OYSTER BAR

1473 RIVER RIDGE ROAD
CLEMMONS NC

34 Forsyth 27012

x
x

FULL MOON INC

(336) 712-8200
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IVx

Rhonda Leedy 00 grit cake walk-in cooler 40

Cody Shin

Travis Addis

03/20/20233095 - Addis, Travis

X

hot water 3-comp sink 139 rice walk-in cooler 37

hot water handsink 107 quiche walk-in cooler 38

final rinse dishmachine 177 raw calamari walk-in cooler 36

qt sanitizer (ppm) 3-comp sink 200 raw scallops walk-in cooler 38

crab bisque reheat for hot hold 168 cooked noodles walk-in cooler 40

clam chowder reheat for hot hold 176 alfredo sauce walk-in cooler 39

pineapple salsa make unit (top) 40 MD-116-SP shellstock tags 00

crab mix make unit (top) 39 VA-846-SS shellstock tags 00

chicken salad make unit (top) 40 VA-984-SP shellstock tags 00
raw flounder (before
correction) make unit (reach-in) 50 DE-115-SP shellstock tags 00
spinach Rockefeller
(before correction) make unit (reach-in) 45 VA-1517-SS shellstock tags 00
blue cheese
dressing (before
correction)

make unit (reach-in) 44 PE-2354-SS shellstock tags 00
hotdog (before
correction) lowboy reach-in 55 VA-1060-SS shellstock tags 00
raw scallops
(before correction) lowboy reach-in 60 MA-10534-SS shellstock tags 00
raw steak (before
correction) lowboy reach-in 58

diced tomatoes salad make unit (top) 39

shredded cheese salad make unit (reach-in) 41

andouille sausage walk-in cooler 40

crab cake walk-in cooler 38

amandafullmoon@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  FULL MOON OYSTER BAR Establishment ID:  3034011536

Date:  03/17/2023  Time In:  1:45 PM  Time Out:  4:50 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.

22 3-501.16 (A) (2) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) All items in lowboy reach-in cooler (for
raw meats) were measured at a range of 55-60F; including but not limited to: 1 package of hotdogs, 1 container of raw tuna, 1
container of raw salmon, 1 container of raw scallops, and multiple packages of raw steak. Upon further inspection the unit is no
longer working and is unable to maintain temperatures at 41 or less - ambient temperature was measured at 58F in this unit. In
the reach-in portion of the make unit, all items were measured at a range of 44-50F; including but not limited to: 1 container of
spinach Rockefeller, 1 container of raw flounder, and several containers of salad dressing. Upon further inspection, the
thermostat in this unit was set too low and adjusted by REHS to provided adequate cooling - ambient temperature in reach-in
portion of make unit was measured at 37F after correction. Be sure to check cold holding temperatures with thermometer at the
beginning of every shift to identify and correct any issues. Time/temperature control for safety food shall be maintained at 41F or
less. CDI: All listed foods in lowboy reach-in and reach-in portion of the make unit were voluntarily discarded by PIC. (1.5 pts)

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) The lowboy reach-in cooler - for raw animal foods - is no
longer working and is unable to maintain temperatures at 41F or less. Currently, there is space enough in reach-in portion of
make unit and walk-in cooler to store these items until the lowboy reach-in cooler can be repaired or replaced. The establishment
will not store ANY foods in this unit until a repair or replacement is verified by REHS. Maintenance was called and is currently at
the establishment to repair/replace. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in
number and capacity to provide food temperatures as specified under Chapter 3. VERIFICATION for replacement or repair of
this unit is due on 3/20/2023. If ready for verification before this date, please call Travis Addis @336.830.2394. (0.5 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace torn door gaskets in left and right door of make unit.
Equipment shall be maintained cleanable and in good repair. (0 pts)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT with improvement. The
following areas require additional cleaning: sides of steamers on cook line, base of can rack, interior of microwave on cook line,
top of grill cooler under flattop grill. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt,
food residue, and other debris. (0.5 pts)

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT with improvement. Clean FRP throughout kitchen where food
splash is present. Physical facilities shall be cleaned as often as necessary to be maintained.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT with improvement, in another
location. Grouting is low between tiles on floor throughout kitchen. Regrout floors in kitchen to help facilitate adequate cleaning.
Physical facilities shall be maintained in good repair. (0.5 pts)


