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| Establishment Information

==mbizhment Hame:  IChiban Japanese Cuisine

Ssmbiishmant Humber =2 1605321885

pweEnty-one (21) years of &gE or older.

NSFA Survey — To be complered if #57 is “No™
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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Low temp washer Chlorine 50

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Rear line cooler 37

Walk-in cooler 43

Walk-in freezer 20

Front line cooler 37
| Food Temperature

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Chicken in rear line cooler Cold Holding 41

Rice in rice cooker Hot Holding 150

Shrimp on ice bath Cold Holding |38

Shrimp in front line cooler Thawing 37

Chicken in front line cooler Cold Holding 42

Salmon in sushi cooler Cold Holding 139

Rice, pulled 1.5 hours prior Cooling 78




Observed Violations
Tolal# 114

Repeated® ()

6: Observed worker leave, re-enter kitchen, and begin prepping broccoli dish
without washing hands; Corrective Action: trained

11: Pan accumulating leak from condenser in walk-in cooler is overflowing,
splashing into open container of soy bean paste in walk-in cooler; Corrective
Action: embargoed

14: Observed employee spray out bus tub used for prepping broccoli and set it
with clean bus tubs; Corrective Action: trained on wash, rinse, sanitize method of
dish washing

36: Screen door to kitchen left ajar, allowing several insects to enter

37: Raw chicken stored on floor of walk-in cooler

37: Chicken soup base, rice stored uncovered

39: Observed wet wiping cloth stored on front sushi cutting board

43: Observed deli quart containers used as scoop in bulk rice, batter buckets
45: Soiled cardboard boxes observed lining multiple shelving units

45: Wontons stored in grocery bag

45: Observed multiple frozen grocery bags of raw chicken and raw beef in
walk-in freezer

47: Observed pink slime, black build-up in interior of ice machine

53: Observed active leak from condenser in walk-in cooler accumulating in
bucket and pan in walk-in cooler

54: Missing light shield in kitchen above hand sink

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: Ichiban Japanese Cuisine
Establishment Numbar: 605321885
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8:
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Comments/Other Observations

(IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food

operation.
2: An employee health policy is present.

(IN) There are no food workers observed working with specific reportable symptoms or illnesses.

(IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

(IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

(IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat

oods.

(IN): All handsinks are properly equipped and conveniently located for food employee use.

9: See source info

: (NO): No food received during inspection.

. (IN) Parasite destruction paperwork available

. (IN) All raw animal food is separated and protected as required.

: (IN) No unsafe, returned or previously served food served.

: No cooking observed

: (NO) No TCS foods reheated during inspection.

: See food info

: See food info

: See food info

. (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
: Rice held on time policy tagged appropriately

: Consumer advisory provided for sushi

: (NA) A highly susceptible population is not served.

: (NA) Establishment does not use any additives or sulfites on the premises.

. (IN) All poisonous or toxic items are properly identified, stored, and used.

: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.

57:
58:

***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: |chiban Japanese Cuisine
Establishment Number : 605321885

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama'  |chiban Japanese Cuisine
Establishment Number # = 605321885

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

Tobu food service, eagle food




