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WINSTON SALEM
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chicken/delivery

SARKU JAPAN

3320 SILAS CREEK PKWY, FC 8 HANES MALL
WINSTON SALEM NC

34 Forsyth 27103
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SAR HANES FOOD INC

(336) 659-9306

3034020550
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04/08/2024
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33

Blanca Valdovinos

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

shrimp/cooler drawers 39

noodles /cooler drawers 40

cabbage/cooler drawers 40

cabbage /walk in cooler 11:14 43

cabbage /walk in cooler 11:37 42

cabbage /walk in cooler 11:14 44

cabbage /walk in cooler 11:37 43

white sauce /walk in cooler 42

egg roll/walk in cooler 40

hot water/3 comp sink 120

rice /final cook 208

chicken /final cook 200

bleach sanitizer/sani bucket remake - ppm 100

chanchan1999@hotmail.com

Blancavaldovinos1390@yahoo.com

04/18/2024



 

Comment Addendum to Inspection Report
Establishment Name:  SARKU JAPAN Establishment ID:  3034020550

Date:  04/08/2024  Time In:  10:52 AM  Time Out:  12:46 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Blanca Valdovinos 20122198 Food Service 01/07/2021 01/07/2026

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). The sugar container did not have a label. \
**Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers
holding food or food ingredients that are removed from their 
original packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall
be identified with the common name of the food.

41 3-304.14 Wiping Cloths, Use Limitations (C). The sanitizer bucket was sitting on the floor beside the grill and both sanitizer
buckets were not registering a color change on the test strip. 
**(B) Cloths in-use for wiping counters and other equipment surfaces shall be: (1) Held between uses in a chemical sanitizer
solution at a concentration specified under § 4-501.114; (E) Containers of chemical sanitizing solutions specified in
Subparagraph (B)(1) of this section in which wet wiping cloths are held between uses shall be stored off the floor and used in a
manner that prevents contamination of food, equipment, utensils, linens, single-service, or single-use articles.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Equipment/utensils stacked wet on clean utensil racks. 
**After cleaning and sanitizing, equipment and utensils: (A) shall be air dried or used after adequate draining.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf). There were no test strips available to test the sanitizing solution. 
**A test kit or other device that accurately measures the concentration in mg/L (ppm) of sanitizing solutions shall be provided.
***There will be a 10 day verification for test strips on 4/18.***

51 5-205.15 System Maintained in Good Repair (C) REPEAT Both faucets at the three compartment sink leak.
** A plumbing system shall be: (B) Maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Regrout floor under three-compartment sink
and under the grill and cooler drawers.
**Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) The floor in the walk in freezer needs to be cleaned.
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.

Additional Comments
The quat dispenser at the three compartment sink is still not operational and manager stated that Ecolab had not been contacted since
the last inspection, Contact Ecolab to get this fixed. The facility has been using bleach in the mean time. 

*****There is also a new make unit in the establishment that was just delivered on Friday 4/5. The unit is potentially going to be used
for sushi; however, Environmental Health has not been contacted about this. Plan review will need to be contacted to approve the new
equipment and procedures. Contact 336-703-3225 to get in touch with Plan Review.


