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2 door 40

Cierra Elledge

2760 - Elledge, Cierra
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oyster 2 door 41

rice 2 door 40

fish 2 door 38

rice rice cooker 180

rice steam cabinet 136

chicken raw reach in 44

fish raw reach in 41

noodles raw reach in 41

fish raw make table 44

slaw make table 44

lobster roll filling make table 41

cheese walk in 40

chicken walk in 40

jake@roarws.com

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:  09/22/2022  Time In:  1:00 PM  Time Out:  4:00 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.

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

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P- Observed multiple foods stored
above 41F (see temp log). Maintain TCS foods in cold holding at 41F or below. CDI- Food was voluntarily discarded. 

35 3-501.13 Thawing (E). Observed salmon and mahi mahi thawing in ROP packaging that had not been vented. REDUCED
OXYGEN PACKAGED FISH that bears a label
indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen environment

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Observed water damaged ceiling tiles
throughout the facility. 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.


