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Sunset Sushi and Thai

Dishwasher Chlorine 50

Raw Eggs-Sitting Out
Fried Rice-Sitting Out
Steamed Rice
Cooked Chicken Pieces-RIC
Raw Shrimp-RIC
Raw Beef-RIC
Raw Shrimp-WIC
Raw Beef-WIC
Cooked Chicken Pieces-WIC
Shrimp
Sushi Fish-RIC
Sushi Fish-RIC
Sushi Fish-Bottom RIC

Cold Holding
Cooling
Hot Holding
Cooling
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cooling
Cooking
Cold Holding
Cold Holding
Cold Holding

70
133
170
64
36
41
41
41
80
180
33
38
40
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6: Observed employee constantly wiping hands on wet rag while making sushi.  
Rag is left out at room temperature with food particles in it.  COS by instructing 
and removing rag.
8: No towels at rear handsink.
13: Raw eggs stored over RTE food in WIC.  Raw shrimp stored over crab meat 
in RIC.  COS
14: Observed employee rinse simmer pot in single sink and place with clean 
pots.  COS by training and running all dirty dishes through the dishwasher.
20: Raw eggs sitting out at room temperature.  Embargoed 5lbs
35: Bulk container of sugar? Not labeled.
39: Wet rag on prep table in sushi area.
41: Knives stored between tabletops.
45: Unapproved scoop in rice.
48: No cold water at rear handsink.
53: Floors and walls in poor repair and dirty.
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1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Food is from Wismettac, JFC Int, Sysco, KGI.  Water is from the City of Franklin.
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: (IN) Parasite destruction paperwork available
15: (IN) No unsafe, returned or previously served food served.
16: (IN) All raw animal foods cooked to proper temperatures.
17: (NO) No TCS foods reheated during inspection.
18: All cooled food is at the correct temperature based on time it has been cooling.
19: All hot held food is at the correct temperature.
21: (NO) There are no foods requiring date marking in the facility at the time of the inspection.
22: TPHC is used on the sushi rice.
23: Facility has a consumer advisory for the sushi.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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See last page for additional comments.
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Repeat violations on handwashing and food storage.  Revocation warning letter will be issued. 
Thanhttran1931@gmail.com

Additional Comments


