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3-comp sink 126

Dona Sitthiphone

Travis Addis

3095 - Addis, Travis

X

qt sanitizer (ppm) 3-comp sink 400

qt sanitizer (ppm) sani bucket 200

fried chicken final cook 194

fried rice final cook 176

curry broth final reheat for hot hold 211

baby carrot make unit (top) 40

raw beef make unit (reach-in) 30

tofu make unit (reach-in) 39

cooked noodles 2-door upright cooler 30

raw shrimp 2-door upright cooler 33

cooked wings appetizer cooler 40

dumplings appetizer cooler 36

cooked chicken walk-in cooler 41

ramen broth steam well 189
chopped romaine
lettuce sauce cooler 40

yoshiexpress2@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  YOSHI EXPRESS Establishment ID:  3034012633

Date:  06/23/2022  Time In:  10:30 AM  Time Out:  12:55 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.

2 2-102.12 (A) Certified Food Protection Manager (C) REPEAT. A certified food protection manager was not available during
inspection. The person in charge shall be a certified food protection manager who has shown proficiency of required information
through passing a test that is part of an accredited program.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Two plastic bins in-use to store
dumplings and eggrolls had old date marking stickers from previous use; one spoodle and two small fry baskets were stored in
clean dish area with food residues. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI: All
items were relocated to soiled dish area for rewashing.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) One plastic bin of cooked noodles in
upright 2-door cooler had no date marking. Ready-to-eat, time/temperature control for safety food prepared and held in a food
establishment for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed on
the premises, sold, or discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation
shall be counted as Day 1. CDI: Item was marked with date of preparation.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT. Multiple metal pans were stacked wet on the clean dish
cart. Limited space in this area may not allow for adequate air drying. After cleaning and sanitizing, equipment and utensils shall
be air-dried or used after adequate draining

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Recaulk back handsink to wall. Equipment shall be maintained in
a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning needed on the following equipment to remove food debris
and soil residues: sides of 2-door upright cooler, front of oven, shelf under flattop grill, wire shelving in dry storage, and interior
base of fryers. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of
soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed on floors under equipment on cook line. Clean
FRP walls where food splash is present. Clean dust from ceiling tiles and vents over food prep areas. Physical facilities shall be
cleaned as often as necessary to keep them clean.


