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rice cooker 168

Cierra Elledge

2760 - Elledge, Cierra
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cod raw make table 40

chicken raw make table 41

shrimp raw make table 40

chicken raw reach in 38

kimche ready to eat make table 38

lobster roll filling ready to eat make table 40

slaw ready to eat make table 40

pork ready to eat reach in 39

shrimp ready to eat reach in 38

cotija reach in 3 38

chicken 2 door 38

cod 2 door 39
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nuno@mayfairhospitality.com
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Comment Addendum to Inspection Report
Establishment Name:  DRAGON FRUIT ASIAN BISTRO & BLUE CRAB SEAFOOD
BAR

Establishment ID:  3034020890

Date:  05/26/2023  Time In:  4:10 PM  Time Out:  6:35 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.

2 2-102.12 (A) Certified Food Protection Manager (C) Repeat. Person-in-charge at time of inspection does not have a food
protection manager certification. The person in charge shall be a certified food protection manager who has shown proficiency of
required information through passing a test that is part of an accredited program.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Observed raw chicken stored above
cooked dumplings, hush puppies, and cooked corn 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. EHS
provided storage order posters.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Sink and surface sanitizer registered at 170ppm lactic acid. Test strips indicate concentration must range from
704-1875ppm lactic acid. Maintain sanitizer at correct concentrations when being used to sanitize. CDI- dishes were not actively
being washed and sanitizer was replaced with a bleach solution measuring at 100ppm chlorine.

28 7-201.11 Separation - Storage (P) Two cans of butane stored on prep surface above spices and on top shelf above prep table .
One can of satin shine stored above clean dishes. 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 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Ceiling tiles throughout the facility not
completely in place. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures; and
heat/ac vents shall be maintained in good repair. **No points taken due to improvement from last inspection**


