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Mixed Vegetables
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hot holding 187

Peter Do

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Cabbage make-unit 40

White Rice hot holding 152

Fried Rice hot holding 160

Miso Soup hot holding 163

Onion Soup hot holding 162

Salad salad station 41

Pork Sausage sushi station 41

Imitation Crab sushi station 46

Cream Cheese sushi station 44

Squid Salad sushi station 44

Salmon sushi display case 38

Yellow Tail sushi display case 35

Mackrel sushi display case 35

Chicken walk-in cooler 41

Udon Noodles walk-in cooler 41

Hot Water 3-compartment sink 136

Quat Sani bottle 300

C. Sani dish machine 50

Serv Safe Peter Do 6-27-23 000



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: ICHIBAN Establishment ID: 3034010913

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.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P: The
mechanical dish machine measured at a concentration of 0 ppm. A chemical sanitizer used in a sanitizing solution for a manual or mechanical
operation at contact time specified by manufacturer's specifications. CDI: The PIC changed the chemical and ran the machine until it read at a
concentration of 50 ppm //4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following
items were stored soiled: 2 white bowls and 6 metal pans Food-contact surfaces shall be clean to sight and touch. CDI: PIC moved items to
mechanical warewashing area to be cleaned.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT- P: The following
items measured above 41 F: (sushi station) imitation crab (46 F), eel (46F), cream cheese (44 F), squid salad (44 F), salmon (42 F) . Potentially
hazardous food shall be maintained at a temperature of 41 F or below. CDI: The make-unit measured at a temperature of 47 F. The suggestion was
also given to lower the temperature of the unit so it could maintain the temperature of the items when the establishments picks up business and the
unit is constantly opened. PIC stated items were placed in the unit an hour prior and moved items in the walk-in cooler to reach proper temperature.
The cooler was lowered to 36 F.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean dishes were stored on soiled
shelving above the 3-compartment sink. Cleaned equipment and utensils shall be stored where they are not exposed to contamination.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Shelves inside the walk-in cooler are rusting./Replaced damaged rice
cooker. Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed to/on the following: behind the grill, reach-in cooler, shelves in walk-
in cooler, fan covers in walk-in cooler, floors in walk-in cooler, fan covers in walk-in freezer, dish shelves, and shelving cook line. Nonfood-contact
surfaces of equipment shall be at a frequency necessary to preclude accumulation of soil residues.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Cracked floor tiles observed throughout the establishment.
Physical facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on the
ceilings, walls, and floors throughout the facility. Physical facilities shall be cleaned as often as necessary to keep them clean. 

54 6-303.11 Intensity-Lighting -REPEAT- C: Lighting measured low in the following areas: walk-in cooler (5 ft candles), men and women's restrooms (2
ft candles),prep area (30 ft candles). The lighting intensity shall be at least 10 ft candles 30 inches above the floor in the walk-in refrigeration units
and 20 ft candles 30 inches above the floor in the toilet rooms, and at least 50 ft 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


