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RAW make table 32

Cierra Elledge

2760 - Elledge, Cierra

X

shrimp RAW make table 35

chicken RAW make table 33

noodles RAW reach in 39

tomato RTE make table 38

lobster salad RTE make table 37

potato salad RTE make table 38

kimche RTE make table 38

shrimp RTE reach in 36

pork RTE reach in 39

oyster 2 door 36

noodles 2 door 38

water dish machine 167

jake@roarws.com

nuno@mayfairhospitality.com

JOSEPH.CORRELL@MAYFAIRHOSPITALITY.COM



 

Comment Addendum to Inspection Report
Establishment Name:  DRAGON FRUIT ASIAN BISTRO & BLUE CRAB SEAFOOD
BAR

Establishment ID:  3034020890

Date:  03/13/2023  Time In:  10:05 AM  Time Out:  12:50 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Observed speed racks blocking first handwashing sink in
dish pit. Observed a sanitizer bucket stored in the ither hand sink at dish pit. A hand sink may only be used to wash hands.
Maintain access to handsinks. Handsinks may only be used for handwashing. CDI- items were relocated

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Observed raw fish stored above
cooked noodles in raw make unit. Food shall be protected from cross contamination by separation during storage, preparation,
holding, and display. CDI- food was rearranged to meet proper storage order.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P). Observed potato salad with no date
marking. PIC was unsure of prep date. Discard the food requiring date labels once time/temperature window has expired, if it is
not been labeled, or if the label is incorrect. CDI- item was voluntarily discarded. 

28 7-201.11 Separation - Storage (P) Observed a can of butane stored on pre surface above food oil. Observed first air kit with
spray antiseptic stored above single service items. Poisonous or toxic materials shall be stored so they cannot contaminate food,
equipment, utensils, linens, and single-service and single-use articles. CDI- all items were relocated.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Observed soil buildup beginning to for under and behind equipment. All
physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by
methods that prevent contamination of food products.


