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Low temperature dish machine
3 compartment sink

Cl
QA

50
200

Flat top cooler 1
Flat top cooler 2
3 door reach in cooler

36
35

38

Salmon on flat op cooler 1
Cooked chicken
raw tuna in prep cooer 2
Cooked potato on cooler 2
White rice in rice cooker
Grain rice in cookker
Whit rice in back
Raw chicken in 3 door reach in cooler
musabi roll on display no cooling

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding

37
64
35
40
149
137
112
34
69
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1: Lack of cold holding an cooling knowledge during inspection. Hand outs given 
and follow up required to ensure proper compliance.
2: Employee illness policy not posted on site. Corrective Action:  Policy given 
and reviewed.
6: Hand sink not stocked with paper towels and employees use rags. Corrective 
Action: trained that  Disposable paper must be used in handwashing and napkins 
used in meantime.
8: Employee went from cleaning to beginning food prep. Corrective 
Action:Discussed that gloves should be removed, hands washed, and gloves 
replaced when changing tasks. Employee washed hands. 
12: Invoices not on site during inspection to verify sushi grade ingredients. 
Corrective Action: trained that product must be able to be verified to be eaten 
raw. Follow up required to ensure compliance. But if no sufficient proof is 
provided, food will be embargoed for use in restaurant and will no longer allowed 
to serve until proof is given. 
31: Improper cooling method for chicken in prep cooler   at time of inspection. 
The cooked chicken is at 64F and has been cooling since 12PM (4 hours ago). 
Discussed that current method would not allow chicken to cool to 41F in time. 
34: No probe thermometer on site. 
37: Packaged rice stored on floor. 
56: Old inspection report posted,
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3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: See sources. No unapproved sources discovered during inspection. 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: No raw chicken cooked during inspection 
17:  (NA) No TCS foods reheated for hot holding.
18: Observed cooling of cooked chicken but cannot tell if first threshold was reached properly. Knowledge lacking so 
reviewed with person in charge 
19: Observed proper hot holding 
20: Observed proper cold holding 
21: Observed proper date marking at time of inspection
22:  (NA) No food held under time as a public health control.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
57: 
58: No tobacco products offered for sale.

See last page for additional comments.
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See last page for additional comments.
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Advisory on menu but discussed ensuring next print is more easily understood as some named bowls do not 
have asterisk.

Additional Comments


