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==mbizhment Hame:  Kobe Japanese Cuisine
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NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are No
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication. No
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos No
Garage typs doors In non-snciosed ansss are not completsty open. No
Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open No

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited No
Bmcking obsersed wivere smoking |5 profibited by the Sct. No

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Chicken, chopped Cold Holding |43
Beef, chopped Cold Holding |43
Beef, chopped 2 Cold Holding |43
Broccoli mix Cold Holding 41
Zucchini & mushrooms Cold Holding 41
Zucchini & mushrooms 2 Cold Holding |42
Broccoli & mushrooms Cold Holding |43
Chicken Cold Holding |42
Shrimp Cold Holding |43

Scallops Cold Holding A3




Obsenved Violations
Tolal® 5
Repeated® ()

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.

"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: Kobe Japanese Cuisine
Establishment Numbar: 605220061

Comments/Other Observations

o bhownheE

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.

7

]8:
9:
10:

11:

12:

13:

14: Violation corrected. Cutting boards have been ordered. Sanitizer bucket is available and is being utilized after each
juse.

15:

16:

17:

18:

19:

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.

24:

25:

26:

27:

[57:
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***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: Kobe Japanese Cuisine
Establishment Number : 605220061

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




Establishment Information

Establishment Namea:  Kobe Japanese Cuisine
Establishment Number & 605220061

Sources

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

Additional Comments

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.




