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make unit 49.0

Kenny Hira

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383
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salmon make unit 45.0

smoked salmon sushi display 48.0

tuna sushi display 46.0

corn make unit 47.0

noodles cooling @ 4pm 100.0

noodles cooling @ 4:35 67.0

lettuce cooling @ 4pm 48.0

lettuce cooling @ 4:35 41.0

rice walk in cooler 40.0

ambient walk in cooler 38.0

ambient reach in cooler 34.6

noodles walk in cooler 40.0

salmon sushi cooler 36.0

crab sushi cooler 36.0

hot water three comp sink 137.0

quat sani three comp sink 300.0

cl sani dishmachine 100.0

ServSafe Kiran H. 4/24/26 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: TOKYO JAPANESE STEAKHOUSE Establishment ID: 3034012682

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 6-301.12 Hand Drying Provision - (PF)- No paper towels in handwashing sink by three compartment sink. Each handwashing sink shall be provided
with paper towels or approved hand drying systems. CDI- PIC refilled paper towels.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - (P)- one container of raw shrimp stored over ready to eat
ginger. Separate raw foods from ready to eat foods. CDI- PIC moved shrimp to approved location.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - (P)- the following items
were above 41 degrees: chicken; corn salmon (back make unit) smoked salmon, tuna (sushi display cooler). Potentially hazardous foods shall be
kept 41 degrees or below. CDI-items were voluntarily discarded.

26 7-201.11 Separation-Storage - (P)- one sanitizer bucket stored over make unit. Toxic materials shall be stored so they can not contaminate food,
equipment, utensils and single use articles. CDI- Sanitizer bucket was moved to approved location.

31 3-501.15 Cooling Methods - (PF)- several items such as lettuce, noodles and rice were cooked and placed in walk in cooler. All items were wrapped
tightly and stacked on top of one another. Foods shall be cooled quickly. Methods such as ice baths, metal containers and smaller portions shall be
used. CDI- all items were placed on ice. Food reached 41 degrees.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - Ice being scooped into bucket on floor. Food shall be protected from
contamination by storing it in a clean, dry location at least six inches off of the floor.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - make unit in back of kitchen is not working properly, thus causing cold holding issues.
Equipment shall be maintained in a state of good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - additional cleaning on outside of ice machine,
and bottom of bar coolers. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, FOOD residue, and other
debris.


