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DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information

Esmbiishment Hame:  1yphoon Of Tokyo
=smpishment bumber=. 1605212049

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

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

Garage typs doors In non-snciosed ansss are not completsty open.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Equipment Temperature

Decoription Temparature | Fahrenhad)
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Raw shrimp-small one door Cold Holding |39
Raw beef-small one door Cold Holding 39
Rice-cooling for 4 hours Cooling 114
Rice -on counter for “1/2 hour” Cold Holding 72
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Establishment Information
Establishment Name: Typhoon Of Tokyo
Establishment Number: 605212049

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: Typhoon Of Tokyo
Establishment Number : 605212049

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Typhoon Of Tokyo
Establishmeni Mumber & 605212049

Sources

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

Additional Comments

New small refrigeration unit to replace the one that was not previously holding temperature.

Discussed rapid cooling of rice again with owner. Use small, shallow stainless steel bowls to facilitate rapid heat
transfer to cool rice.

Rice on counter owner stated has only been out for approx 1/2 hour is at 70F. Facility opened 20 min ago from
afternoon closure. Owner discarded as a precaution.

Post current inspection.

Corrected raw beef stored over ready to eat rice during inspection.

Toxics stored properly today.




