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Kobe Japanese Cuisine

Chicken, chopped
Beef, chopped
Beef, chopped 2
Broccoli mix
Zucchini & mushrooms
Zucchini & mushrooms 2
Broccoli & mushrooms
Chicken
Shrimp
Scallops
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35: Food bins are not labeled according to contents. Please label food bins 
according to contents. (Flour, sugar, and rice)
37: Food items are on floor in both walk-in freezer and refrigerator. Items are not 
covered in cooler. Bowls are on top of meats in cold holding station. Please 
remove items from floor on freezer and cooler. Place on shelves. Please remove 
bowls from containers when not in use. Meat is stored in plastic bags in freezer. 
Please use food grade storage bags or containers.
45: Flour, rice, and sugar are stored in nonfood grade material. Please only use 
food grade material for storage. Meat is stored in plastic bags in freezer. Please 
use food grade storage bags or containers.
51: Please clean dusty fan covers in both restrooms.
53: Ceiling, wall, and floor are stained in kitchen area. One ceiling tile is loose, 
one light cover is loose, dusty light covers, and rust around filter openings. Walls 
around dry storage area aee rusted and stained. Floor underneath equipment 
and table is stained. Please clean and maintain facilities.
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6: Violation corrected. Hand washing procedures have been posted via posters. Hand washing procedures are being 
followed. More practice must go into when employees should perform hand washing procedures.
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14: Violation corrected. Cutting boards have been ordered. Sanitizer bucket is available and is being utilized after each 
use.
15: 
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20: Violation corrected. Cold holding temperatures have greatly improved. Please continue to practice proper and correct 
cold holding temperatures. Maintain at 41 or below.
21: Date marking system has improved. Date marking system is present and adequate.
22: Written procedures are present and have improved. All information is present and available. Posted on wall in sushi 
station. Label has been added to product to denote start and finish time. Rice is the only food item on time control 
procedure.
23: Consumer advisory is present for both reminder and disclosure on printed menus and takeout menu. Asterisk has 
been written on all menus. All applicable items have been disclosed.
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See last page for additional comments.
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See last page for additional comments.
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Violations 35, 37, 45, 51, and 53 have been corrected or the initial process has begun. Food grade materials are 
being used for dry goods/pantry storage, and containers have been labeled. All foods are not directly on the 
floor in the walk-in freezer. They are stacked on dish racks. Bowls are not in meat container in cold holding 
station. Ceiling vents have been cleaned in both restrooms. Ceiling tiles have been fixed in kitchen. They are not 
loose. Light cover is covering light adequately in kitchen.

Additional Comments


