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Chemical Dishwasher Chlorine 100

Prep Cooler 1
Walk-in Cooler
Reach-in Freezer
Sushi display 1

34
33

4
40

Cooked shrimp on Prep Cooler 1
Raw chicken on Prep Cooler 1
Cooked pork in Prep Cooler 1
Raw shrimp in Walk-in Cooler
Raw salmon in Walk-in Cooler
White rice in pot
Raw tuna in sushi display 1
Raw salmon in sushi display 2
Miso soup in hot pot

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Cold Holding
Cold Holding
Hot Holding
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143
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40
138

605322160



13
0

1: PIC does not have complete managerial control over the food staff or food 
safety processes. This lack of control is evident in the violations recorded for cold 
holding, hand washing, date marking, and Time as a Public Health Control policy 
requirements. 
Corrective Action: during the follow-up inspection, improvement in the food 
handling processes displayed by the staff and management will be observed
It was suggested that cooler logs be implemented, and food regulation 
documents will be provided to the PIC for use among the kitchen staff
6: Observed employee wash their hands with their gloves on after preparing raw 
chicken then moving on to prep food at the grill top
Corrective Action: trained employee 
8: The hot water at the kitchen hand sink dows not stay hot or reach the 
minimum requirement of 100F; the water only reached 85F
Corrective Action: a 24 hour notice was issued for the hot water
11: Observed green mold on a cut pear inside Low Boy Cooler 1
Corrective Action: embargo the pear
20: Ambient temperature of sushi Low Boy Cooler is 47F
Corrective Action: moved all sushi fish that was prepared 2 hours ago into a 
working cooler
Corrective Action: PIC placed a work order for this Low Boy Cooler, and no TCS 
food should be stored in it until it is holding at 41F 
20: Ambient temp of Low Boy Cooler 1 is 54F
Hard boiled eggs temped at 52F
Corrective Action: embargo the hard boiled eggs and the rest of the TCS food in 
the cooler, as it has all been stored inside for more than 4 hours
Corrective Action: embargo 10 lbs of raw shelled eggs, boiled eggs, dumplings, 
and leafy greens
Corrective Action: PIC placed a work order for the Low Boy Cooler and a 
follow-up is required within 10 days
21: Observed a carton of liquid eggs in Low Boy Cooler with a best by date of 
4/2; today is 4/9
Corrective Action: embargo 1 carton
22: Time as a Public Health Control is used for the sushi rice and states that a 
time and temp log will be used for the sushi rice; PIC has not been keeping the 
time and temp logs for the rice
Corrective Action: trained PIC on how to record the logs, PIC recorded the 
current batch on a time log, and these logs will be checked during the follow-up 
inspection
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26: Observed an unlabeled chemical bottle at the front register area containing 
purple liquid 
Corrective Action: PIC labeled the bottle
33: Observed a package of frozen hamachi thawing at room temp in a sealed 
package at the sushi bar
49: Observed a freshwater leak from the hose connected to the faucet at the 3 
Compartment Sink 
52: Observed excessive amount of carboard debris present at the dumpster area
53: Observed excessive grease drips on the oven hood and vents
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2: Posted on front wall
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 next 
10:  (NO): No food received during inspection.
12:  (IN) Parasite destruction paperwork available
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: Not observed
17:  (NA) No TCS foods reheated for hot holding.
18: Raw chicken that was being prepped was placed on a speed rack in the Walk-in Cooler to cool
19: See temp log 
23: Posted on menus
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: Sushi from KGI and True World

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:
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Garage doors in front of the sushi bar remained open throughout the inspection. Pest control regulations were 
discussed with PIC.

Additional Comments


