Food Establishment Inspection Report

Score: 96

Establishment Name: KIMONO JAPANESE RESTAURANT

Establishment |D; 3034011817

Location Address:; 2519 LEWISVILLE CLEMMONS ROAD

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC

34 Forsyth

Date: #3/07 /2018 Status Code: A
TimeIn:11:00% 3% TimeOut:@1:30%

Zip: 27012

Permittee:

County:
V & L RESTAURANT, INC.

Total Time: 2 hrs 30 minutes

Telephone: (336) 766-6261

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 2

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KIMONO JAPANESE RESTAURANT Establishment |D: 3034011817
Location Address:_2519 LEWISVILLE CLEMMONS ROAD Inspection [ ]Re-Inspection Date: 03/07/2018
City: _CLEMMONS State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27012 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: angellaspoindexter@yahoo.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _V & L RESTAURANT, INC. Email 2:
Telephone:_(336) 766-6261 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
ServSafe A. Supit 8-25-19 00 Chicken Hot hold 182 Rice Hot hold 148
Hot water 2-compartment sink 135 Flounder Final cook 164 Rice Reheat for hot hold 197
Chlorine ppm  Dish machine 100 Steak Final cook 168 Pork Walk-in cooler 43
Chlorine ppm  Bottle 100 Steak Walk-in cooler 41
Chlorine ppm  Bucket 100 Rice Cooling (1 hr) 67
Chicken Make unit 42 Salmon Sushi cooler 41
Steak Reach-in cooler 43 Hot water Handsink 130
Chicken Rolling cart 44 Carrots Hot hold 164

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - Repeat: One cloth was soaked at the handsink to wipe

Spell
down surfaces at the cook line. Handsinks shall only be used for handwashing and no other purpose. CDI - Handsink rules -
discussed with the employee and person in charge.

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - Repeat: 4 knives, 3 plastic
containers, 2 lids, and a pan were soiled with food debris. Food-contact surfaces of equipment and utensils shall be clean to sight
and touch. CDI - Soiled items cleaned.

22 3-501.19 Time as a Public Health Control - P,PF - The sushi rice container was not labeled with a preparation time and still
contained rice that was prepared the night before. All of the steps in the procedure provided shall be followed if time as a public
health control is going to be used. CDI - Rice discarded and container cleaned.

Lock
Text
First Last
Person in Charge (Print & Sign);  Angella Supit
First Last :
Regulatory Authority (Print & Sign):Grayson Hodge w
N
REHS ID: 2554 - Hodge, Grayson Verification Required Date: /]

REHS Contact Phone Number: (336) 703 -3383
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program i

i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT Establishment ID: 3034011817

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. Spell

35

42

45

47

54

3-302.12 Food Storage Containers Identified with Common Name of Food - C - 0 pts - 2 seasoning containers were unlabeled.
Food that is not easily recognizable shall be labeled with the common name of the food.
4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - Several clean
bowls and other utensils were stored on a shelf below paper towels that were being used to dry hands after handwashing. Clean
equipment and utensils shall be stored where they are not exposed to splash, dust, or other contamination.
4-501.11 Good Repair and Proper Adjustment-Equipment - C - 0 pts - Repair/replace the stopper for the left vat of the
2-compartment sink and the leak near the testing solution on the dish machine. Equipment and utensils shall be maintained in
good repair.
4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - 0 pts - Minor cleaning is
needed on the soy sauce shelf and inside of the sushi cooler. Nonfood contact surfaces of equipment and utensils shall be
maintained clean.
6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C - 0 pts - Dust and other accumulation is present
inside of both wall vents. Ventilation systems shall be maintained clean. Clean more frequently.
North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
pt) DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Estabﬁshment Name; KIMONO JAPANESE RESTAURANT Estab”shment |D; 3034011817

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT Establishment ID: 3034011817

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Estabﬁshment Name: KIMONO JAPANESE RESTAURANT Estabﬁshment ID: 3034011817

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. Seell
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R DHHS is an equal opportunity employer.
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