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| Establishment Information

=smbizhmen: Mame: ROBATA RESTAURANT
=staclishmert Number = (605241475
NSFA Survey — To be complered if #57 is “No™
Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre Yes
pwenty-one (21) years of age or clder.
Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. Yes
W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance Yes
Garage type doors In non-sncosed arsas are not completzly open. Yes
Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open Yes
Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded Yes
Smicking chseraed where smoking |5 profibited by the Aot Yes

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Dishmachine Ultra San 200

Tamipsraturs | Fahranhst)

220

Equipment Temperature
Decoription

Prep cooler
Reach in freezer

Prep cooler #2
Reach in freezer

Temparaturs | Fabrenhai)

42
30

42
29

| Food Temperatura

Decoription Stads of Food
Chicken stock Cooking
Fish cakes Cold Holding
Raw scallops Cold Holding
Marinated eggs Cold Holding
Kimchi Cold Holding
Rice Reheating

Raw salmon Cold Holding

Temparaturs | Fabrenhai)

400
42
42
40
41
151
29




Observed Violations
Tolal® 13

Repeated® ()

14: Observed an accumulation of dust, dirt, food residue, and other debris on
food contact surfaces. Observed an accumulation of food particles on shelving.
34: Thermometers were not provided in all refrigeration.

35: Working food containers not properly labeled. Observed several working
containers not bearing a label with common name of product.

36: Cockroach Infestation. Observed live cockroaches of every stage of
development crawling on the wall and floor in dishmachine area. Contact pest
control company to come out to treat facility ASAP!

Observed live flies in food prep area.

37: Observed uncovered food items in prep cooler.

39: Improper storing of wiping clothes.

42: Improper storing of dried utensils.

45: Observed an accumulation of dust, dirt, food residue, and other debris on
non food contact surfaces. Observed grease deposits on floors. Observed food
particles on shelving. Observed grease deposits under equipment.

46: Warewashing facility is not maintained. Observed an accumulation of dust,
dirt, food residue, and other debris on non food contact surfaces. Observed
grease deposits on floors. Observed an acummulation of food particles and dirt
on the interior and exterior of dishmachine. Observed thick grease deposits
under dishmachine.

47: Non-food contact surfaces of equipment are unclean. Observed several
nonfood contact surfaces throughout facility with build up of dust, dirt, food debris
and other residues.

48: Inadequate water pressure at handwashing sink.

53: Facility not maintained clean. Physical facilities in need of thorough cleaning
at the time of inspection. Physical facilities includes floors, walls, and ceilings .
Observed severe build up of food debris throughout facility.

54: Inadequate lighting in food prep area and in prep coolers.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

H -F: |.|||_::£ :

Establishment Information
Establishment Name: ROBATA RESTAURANT
Establishment Numbar: 605241475

Comments/Other Observations

7:
I58:
1:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name: ROBATA RESTAURANT
Establishment Number : 605241475

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name: ROBATA RESTAURANT
Establishmeni Mumber & 605241475

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

delindsey@sekisuiusa.com

Source:

Source:

Source:

Source:

Source:
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