Food Establishment Inspection Report Score: 95.5

Location Address: 825 A SOUTH MAIN STREET Inspection [ ]Re-Inspection
City: KERNERSVILLE State: NC Date: @9/ 17/ 2019 Status Code: A
’ . . O am . . O am
Zip: 27284 County: 34 Forsyth TimeIn:02:10g pm TimeOut:05:10& pm
Permittee: TYLER RESTAURANT INC Total Time: _3 hrs 0 minutes
Category #: vV
Telephone: (336) 996-8863 gory TS—
. . . FDA Establishment Type: "\->¢rvice Restauran
Wastewater System: [XMunicipal/Community [ ]On-Site System ) ; —
y o . P ) y ) y No. of Risk Factor/Intervention Violations: 9
Water Supply: X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
I
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | X | O ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?ﬁfgﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
2| X0 Mggggggiﬁgéseén ;r)elgyéert?:qknowledge, [3]8) a1 1| T % Variance obtained for specialized processing X
300 |0O|X| | methods [1]{fosirall | L]
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 eP(;?J‘i)per;(e;?]?¥8|9t;nrre1t)he?'gtsul:esecg;n?l%?quate [iesol o
4| O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1]
32| || [0 |X | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 Olololx NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 pprov wing !
6|0 Hands clean & properly washed ][] (el [ 4O Thermometers provided & accurate 0] ]
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3]|fz5|(o]| I | ][
approved éltern.ate procec.iure properly.followed 35‘ X ||:|| | |Food properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible [2pxilol] ] X L Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source -2653, .2655 36|54 | Ins_ectls & rodents not present; no unauthorized | 4)|1jrg) 7|10
9|X | Food obtained from approved source ol|J| | anima’s__ -
O[R| | |Gomampeten prevenied dors od ECEEEE
10/ Xl | Food received at proper temperature 2]l ]| ][] : Y
38| | X Personal cleanliness 0 o Y
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored [ [ e A R
parasite destruction slx 0O Washing fruits & bl RED
Protection from Contamination .2653, .2654 és NG TTUlts & vegerables -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654
41101 In-use utensils: properly stored pé|[0] X
14|04 Food-contact surfaces: cleaned & sanitized Xjol|X |1 - - - -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, wiedial OO0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food slx| 0O Single-use & single-service articles: properly A E 0 [t ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Beg0) 0| L) (44| X | O Gloves used properly [1osf0] (I |CJ|C]
17|/ ||| X | Proper reheating procedures for hot holding [3)z80)| (1| 1| | |_Utensils and Equipment .2653, .2654, .2663
- Equipment, food & non-food contact surfaces [
18| 1|0 |[J | X | Proper cooling time & temperatures [3)z8lo| 0| 1| | |45| 00 | & 252;?%%%5'95322'3 properly designed, [2]| 110 L]
19 [J| || Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T \S\éael;?.vggssthisrggi)f:cnities: installed, maintained, & [ o o
20{ 0| X | | | Proper cold holding temperatures [3)(90&0| X LI L) 47| O | X Non-food contact surfaces clean I = [ )
21 [J|| ]| Proper date marking & disposition [3]|[8| 0l 1| ]| 1| |_Physical Facilities .2654, .2655, .2656
200X (0O Timeéas a public health control: procedures & im0 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
records
Consumer Advisory 2653 49|10 |1X Plumbing installed; proper backflow devices 20\ 1| ]
C dvi ided f - .
23| O |E ||:| | | ur?ggfc?gﬂ:d \flcl,%%rg provided for raw or ‘ D‘D 50| (] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations -2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
_ offered X0 Garbage & refuse properly disposed; facilities 0 =] =]
Chemical .2653, .2657 52 maintained 1 0
251 0| | X Food additives: approved & properly used [L]eg0l| 1|3 [] (53| | X Physical facilities installed, maintained & clean (1050 (1)1
26| (X[ Toxic substances properly identified stored, & used 2| A 1 ] | 54| 0 | B4R (';Aees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; | = [ [ (]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 45
7 Compliance with variance, specialized process, Total Deductions: | 4-
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | Dl U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:_KIMONO JAPANESE RESTAURANT Establishment ID: 3034014077

Inspection [ ]Re-Inspection

Location Address: 825 A SOUTH MAIN STREET Date: 09/17/2019

City: _KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: TYLER RESTAURANT INC Email 2:
Telephone:_(336) 996-8863 Email 3:

| Temperature Observations |

Cold Holding Temperature is now 41 Degrees or less

Item Location Temp ltem Location Temp Item Location Temp

Onion soup hot holding 174 Chicken hot holding 152

Salad reach in cooler 38 Shrimp walk in cooler 39

Rice hot holding 161 Hot water 3 compartment sink 122

Spaghetti make unit 49 Chlorine warewashing machine 100

Steak final cook 175 Chlorine sanitizing bucket 100

Spaghetti walk in cooler 41 CFPM OanhNguyen4/6/22 0

Cooked hot holding 156

Rice hot holding 147

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 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF Repeat. Three utensils inside the handwashing sink across
the prep sinks. (A) HANDWASHING SINK shall be maintained so that it is accessible at all times for EMPLOYEE use. Pf
(B) A HANDWASHING SINK may not be used for purposes other than handwashing. CDI: Utensils were placed on the soiled
drainboard of the warewashing machine.
//6-301.11 Handwashing Cleanser, Availability - PF No soap at the handwashing sink by
the warewashing machine. Each HANDWASHING SINK shall be provided with a supply of hand cleaning liquid. CDI: Soap was
provided.

Spell

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Knife, vegetables cutters, peelers,
three medium containers, stacks of strainers, cutting board on rack, and stack of large metal containers were soiled with residue,
food debris, and/or dead roach. Food-contact surfaces of equipment and utensils shall be clean to sight and touch. CDI: ltems
taken to the warewashing area.

//4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C One soda nozzle (pink

lemonade) was soiled with debris. In EQUIPMENT such as ice bins and BEVERAGE dispensing nozzles: (a) At a frequency
specified by the manufacturer, or (b) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil
or mold.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P
Cooked spaghetti 49 F in the make unit. Cold holding potentially hazardous foods shall be maintained at 41 F or less. CDI:
Cooked noodles moved to the walk in freezer to cool down. 0 points.

Lock
Text
First Last ,
Person in Charge (Print & Sign): ~ ©anh Nguyen @M\MW\——
First Last

Regulatory Authority (Print & Sign);‘JiII

REHS ID: 2685 - Sakamoto, Jill

Sakamoto REHSI

> S LLSE K
(4

Verification Required Date: ~~ / /

REHS Contact Phone Number: (336 ) 703-3137

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KIMONO JAPANESE RESTAURANT Establishment ID: 3034014077

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. Spell

23

26

34

37

38

41

45

3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF
Asterisk on the fish instead of the steak on the last page of the menu. Fish is served fully cooked per person in charge. An animal
FOOD such as beef, EGGS, FISH, lamb, milk, pork, POULTRY, or shellfish is served or sold raw, undercooked, or without
otherwise being processed to eliminate pathogens, either in READY-TO-EAT form or as an ingredient in another READY-TO-EAT
FOOD, the PERMIT HOLDER shall inform CONSUMERS of the significantly increased RISK of consuming such FOODS by way of
a DISCLOSURE and REMINDER. CDI: Steak marked with asterisk and white out the asterisk for the fish on the menu. 0 points.

7-102.11 Common Name-Working Containers - PF One spray bottle with reddish liquid not labeled on chemical rack under the
drainboard of the warewashing machine. Working containers used for storing POISONOUS OR TOXIC MATERIALS such as
cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of the
material. CDI: Person in charge labeled the bottle. 0 points.

4-204. 112 Temperature Measuring Devices-Functionality - PF Repeat. Metal-stem thermometers does not go below 50 F in the
make unit (cold holding) by the ice machine. In a mechanically refrigerated or hot FOOD storage unit, the sensor of a
TEMPERATURE MEASURING DEVICE shall be located to measure the air temperature or a simulated product temperature in the
warmest part of a mechanically refrigerated unit and in the coolest part of a hot FOOD storage unit. CDI: Person in charge placed
a thermometer in the make unit.

3-307.11 Miscellaneous Sources of Contamination - C Four bins of employee's (personal) food and drinks above food for sale to
customers inside the walk in cooler. Food shall be protected contamination. Store employee's food and drinks on the bottom shelf
to prevent any contamination of food for sale to customer.

2-402.11 Effectiveness-Hair Restraints - C No hair restraint on the employee preparing salad and soup. FOOD EMPLOYEES shall
wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and
worn to effectively keep their hair from contacting exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped
SINGLE-SERVICE and SINGLE-USE ARTICLES. 0 points.

3-304.12 In-Use Utensils, Between-Use Storage - C Repeat. Handle of spoon in contact with rice. Handle of scoop in contact
with sugar and mustard powder. In FOOD that is not POTENTIALLY HAZARDOUS (TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD) with their handles above the top of the FOOD within containers or EQUIPMENT that can be closed, such as bins
of sugar, flour, or cinnamon. On a clean portion of the FOOD preparation table or cooking EQUIPMENT only if the in-use
UTENSIL and the FOOD-CONTACT surface of the FOOD preparation table or cooking EQUIPMENT are cleaned and SANITIZED
at a frequency specified under §§ 4-602.11 and 4-702.11. CDI: Person in charge stored the handles of the rice, sugar, and
mustard powder properly.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Peeling of coat and/or rust on shelving in the walk in cooler and
above the 3 compartment sink. Torn gasket at the small reach in cooler and walk in cooler. Ice build up on the pipe in the walk in
freezer. Equipment shall be maintained in good repair. 0 points.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT Establishment ID: 3034014077

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.

47

49

53

54

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Debris and/or residue on the
shelving in the walk in cooler and food storage area. Nonfood-contact surfaces of equipment shall be free from accumulation of
dust, dirt, food residue, and debris. 0 points.

5-205.15 (B) System maintained in good repair - C Slow drain at the handwashing sink by the ice machine. Leak at the faucet
connection of the handwashing sink by the warewashing machine. Plumbing system shall be maintained in good repair. 0 points.

6-501.12 Cleaning, Frequency and Restrictions - C Debris and/or residue on the floor and/or wall by the water heat in the storage
area, warewashing area, and under the wok station. PHYSICAL FACILITIES shall be cleaned as often as necessary to keep them
clean.

//6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Rubber coved base not attached to the

tile under the wok station. Physical facilities shall be maintained in good repair. 0 points.

6-303.11 Intensity-Lighting - C 0 points. Lighting 35 to 43 foot candles at the work table for soda machine and tea dispenser.
Lighting shall be at least 540 lux (50 foot candles) at a surface where a FOOD EMPLOYEE is working with FOOD or working with
UTENSILS or EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE safety is a factor.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT Establishment ID: 3034014077

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Estabﬁshment Name: KIMONO JAPANESE RESTAURANT Estabﬁshment |D: 3034014077

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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