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TANOSHII JAPANESE RESTAURANT
1555 HANES MALL BLVD

WINSTON SALEM
27103 34 Forsyth
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Sweet and Sour
Chicken
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hibachi reach-in cooler 37.0

Si Wah Chung

Victoria Murphy

05/18/20222795 - Murphy, Victoria

(336) 703-3814

X

Wontons hibachi reach-in cooler 161.0

Wonton Soup hot holding 161.0

Egg Drop Soup hot holding 163.0

Fried Rice hot holding 178.0

Broccoli chinese cuisine make-unit 43.0

Napa Cabbage chinese cuisine make-unit 43.0

Roast Chicken chinese cuisine make-unit 43.0

Rice Noodles reach-in cooler 45.0

Lo Mein reach-in cooler 49.0

Sesame chicken walk-in cooler 41.0

Broccoli walk-in cooler 41.0

Hot Water 3-compartment sink 130.0

C. Sani 3-compartment sink 100.0

Serv Safe Si Wah Chung 8-24-23 000.0

tanoshiiws@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TANOSHII JAPANESE RESTAURANT Establishment ID:  3034011544

Date:  05/17/2022  Time In:  1:13 PM  Time Out:  3:40 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.

1 2-103.11 Person in Charge-PF: The items in the make-unit measured above 41 F. The person in charge shall ensure: (I)
Employees are properly maintaining the temperatures of potentially hazardous food during hot and cold holding through daily
oversight of the employees’ routine monitoring of food temperatures. CDI: The make-unit was only capable of reaching a
temperature of 46 F. All items above 43 F were discarded and all other items were placed in the walk-in cooler.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: The following items were stored
soiled in the clean dish area: 2 buckets, 1 pan, and 2 spatulas. Food-contact surfaces shall be clean to sight and touch. CDI: All
items were placed in the warewashing area to be cleaned.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following items measured at
temperatures above 41 F: (Chinese cuisine make-unit) broccoli (43 F), napa cabbage (43 F), roast chicken (43 F), eggs (45 F),
(reach-in cooler) pork (46 F), rice noodles (45 F), and lo mein (49 F). Potentially hazardous food shall be maintained at a
temperature of 41 F or below. CDI: All items measuring 45 F and above were discarded. The make-unit was only capable of
reaching a temperature of 46 F. All items measuring lower than 44 F were placed in the walk-in cooler.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment-PF: The Chinese cuisine make-unit was only capable of
reaching 46 F. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and capacity
to provide food temperatures as specified under Chapter 3. A verification is needed by 5-18-22. Contact Victoria Murphy at
(336)703-3814 or murphyvl@forsyth.cc *only the hibachi cooler maybe used. Discontinue using the Chinese cuisine make-unit
until is repaired*

37 3-302.12 Food Storage Containers Identified with Common Name of Food-C: Several containers of condiments were without
labeling in the grill area. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta,
working containers holding food or food ingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Shelves rusting in the walk-in cooler./the Chinese cuisine make-
unit isn't working properly and is only capable of maintaining a temperature of 46 F. Equipment shall be maintained in good
repair.//4-501.12 Cutting Surfaces-C: Replace cutting boards in the prep area. Surfaces such as cutting blocks and boards that
are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded
if they are not capable of being resurfaced.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk prep sink to wall. Physical facilities
shall be maintained in good repair


