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Obsenved Violations
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31: Improper cooling methods used. Try using smaller, shallow pans made of
metal to cool rice faster. You have an hour left to cool from 137 to 70 degrees.
35: Food missing label with common name

37: Food stored improperly uncovered in coolers

39: Improper storage of wiping cloths. Store in chlorine solution between
50-100ppm.

41: Improperly stored ice scoop on top of machine. Please cover. Cup used as a
scoop touching rice. Please use a handle stored upright.

42: Improperly stored clean utensils. Please invert.

45: Shelf for rice cooker in poor condition. Ice machine in poor condition. Rice
cooker handle in back needs repair. Sushi display cooler door handles need
repair.

53: Floor is slippery in walk in cooler. Missing tiles near walk in equipment.
Standing water under service sink.
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Establishment Information
Establishment Name: URBAN FUSION ASIAN BISTRO
Establishment Numbar: 605197215

Comments/Other Observations

*=*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: URBAN FUSION ASIAN BISTRO
Establishment Number : 605197215

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: URBAN FUSION ASIAN BISTRO
Establishment Mumber & 605197215

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Priority items corrected. TPHC plans present.




