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Chicken raw
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walk in cooler 41 Fried rice rice cooker 184

Peter Do

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Shrimp raw walk in cooler 39 Cut lettuce salad make unit 40

Shrimp walk in cooler 40 Sliced cucumber salad make unit 40

Spring roll walk in cooler 38 Cut lettuce sushi make unit 1 41

Dumpling walk in cooler 38 Sliced ham sushi make unit 1 40

Noodles walk in cooler 40 Crab salad sushi make unit 1 40

Steak raw walk in cooler 33 Squid salad sushi make unit 2 39

Salmon walk in cooler 30 Seaweed salad sushi make unit 2 40

Seaweed salad walk in cooler 38 Salmon raw sushi make unit 2 39

Chicken raw make unit 41 Tuna raw sushi make unit 2 41

Shredded cabbage make unit 40 Tuna raw sushi display 38

Dumpling make unit 38 Octopus sushi display 36

Spring roll make unit 38 Shrimp sushi display 37

Shrimp raw make unit 37 Salmon raw sushi display 36

Steak raw make unit 38 Hot water 3 compartment sink 143

Cut lettuce make unit 37 Chlorine
dishmachine warewashing (ppm) 100

Chicken broth hot hold 145 Quat sanitizer spray bottle (ppm) 400

Mixed vegatables final cook 209

Tempura shrimp final cook 210

White rice rice cooker 210

huannhi@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  ICHIBAN Establishment ID:  3034010913

Date:  05/25/2023  Time In:  12:30 PM  Time Out:  3:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Peter Do Food Service 06/27/2023

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: The establishment didn't have a vomiting and diarrhea clean-up plan. A
food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that
involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the
specific actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food,
and surfaces to vomitus or fecal matter. CDI: A clean up plan was given to the establishment.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) A blender was stored soiled and
wet. Equipment, food contact surfaces and utensils shall be clean to sight and touch. CDI: Scoop was taken back to the 3
compartment sink to be cleaned.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-(REPEAT) with improvement-C: Clean off carbon build up on the
toaster oven at the sushi station. Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (REPEAT) (C) Replace any damaged or soiled
ceiling tiles, and reattach the separating FRP back to the wall to the right of the dishmachine. Physical facilities shall be
maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning is needed on the floor behind the flat top grill. Physical facilities
shall be cleaned as often as necessary to keep them clean.


