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3 comp 127

Yjuan Niekdam

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer quat 3 comp 200

chicken hot holding flat top 150

chicken final cook 170

steak final cook 163

shrimp final cook 160

scallops reach in cooler 41

shrimp reach in cooler 40

steak make unit 40

ambient air bottom of make unit 36

salad walk in cooler 40

chicken walk in cooler 40

ambient air walk in cooler 36

rice final cook 190

rice hot holding 180
CFPM Yjuan
Niekdam 06/17/2025 0

damsan1972@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  HIBACHI OF JAPAN Establishment ID:  3034014012

Date:  06/21/2022  Time In:  12:00 PM  Time Out:  1:25 PM

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.

28 7-102.11 Common Name-Working Containers (PF) REPEAT. One bottle identified by the person-in-charge (PIC) as grill cleaner
was stored without effective labeling of its contents- Working containers used for storing toxic chemicals such as cleaners and
sanitizers taken from bulk supplies shall be clearly and individually identified with the common name of the material- CDI: The
PIC labeled the spray bottle.

41 3-304.14 Wiping Cloths, Use Limitations (C) REPEAT. Dry wiping cloth used for the flat top area had visible soil. Dry wiping
cloths shall be free of food debris and visible soil. CDI: Person in charge exchanged the cloth for a clean one.

47 4-501.11 Good Repair and Proper Adjustment-Equipment (C) REPEAT. The legs of storage shelves in the walk-in cooler, the
equipment table on the cook line, the wire racks in the reach in cooler are rusting. Recondition the stall dividers in the men's'
toilet room to remove rusting and chipping. Replace or recondition the shelves inside of the make unit to remove rusting and
chipping. The gasket on the reach in cooler is torn. The handle to the three door upright freezer is cracked. Equipment shall be
maintained in a state of good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (C) REPEAT with
improvement. The interior surfaces of the under-counter refrigerator on the cook-line, the make-unit, the 3 door reach-in cooler
and the walls of the walk in cooler. The interior of the lower cabinets of the beverage station- Nonfood contact surfaces of
equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

53 6-501.18 Cleaning of Plumbing Fixtures (C) REPEAT. Cleaning needed on the base of the toilets in both the men's and women's
restroom. Plumbing Fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep
them clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT with improvement. General floor and baseboard cleaning is needed
behind and around prep areas including beneath all of the equipment on the cook line and in the dishwashing area, beneath the
storage shelves, the prep sinks, tables and inside of the walk-in cooler. General wall and FRP cleaning is needed throughout the
establishment especially along the cook line and dishwashing areas. The floor and walls in both the men's and women's
restroom need addtional cleaning. Physical facilities shall be maintained clean.


