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UMI JAPANESE STEAKHOUSE AND SUSHI
LOUNGE1280 CREEKSHIRE WAY

WINSTON SALEM
27103 34 Forsyth

UMI JAPANESE STEAKHOUSE, INC.
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Stir Fry Vegetables

UMI JAPANESE STEAKHOUSE AND SUSHI
LOUNGE

1280 CREEKSHIRE WAY
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cooked for immediate service 165.0

Xiaobin Chen

Victoria Murphy

05/12/20222795 - Murphy, Victoria

(336) 703-3814

X

Shrimp final cook 162.0

Steak final cook 160.0

Chicken final cook 176.0

Soft Shell Crab make-unit 38.0

Tofu make-unit 36.0

Lo Mein make-unit 41.0

Salad upright cooler 39.0

Broccoli walk-in cooler 39.0

Lettuce walk-in cooler 40.0

Tuna sushi station 41.0

Salmon sushi station 30.0

Spicy Tuna sushi station 38.0
Dynamite (sushi
mix) sushi station 41.0

Yellowtail sushi station 41.0

Hot Water dish machine 175.0

Hot Water 3-compartment sink 127.0

Quat Sani 3-compartment sink 200.0

Serv Safe Xiaobin Chen 1-16-27 000.0

teamuminc@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  UMI JAPANESE STEAKHOUSE AND SUSHI LOUNGE Establishment ID:  3034012455

Date:  05/11/2022  Time In:  11:20 AM  Time Out:  2:38 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: An employee was observed contacting raw beef and shrimp and proceeded to plate fried rice for
immediate service without discarding soiled gloves and washing hands./dishes were sanitizing in a solution of 0 ppm at the 3
compartment sink. The person in charge shall ensure that: (D) employees are effectively cleaning their hands, by routinely
monitoring the employees' handwashing.(K) Employees are properly sanitizing cleaned multiuse equipment and utensils before
they are reused, through routine monitoring of solution temperature and exposure time for hot water sanitizing, and chemical
concentration, pH, temperature, and exposure time for chemical sanitizing. CDI: After education, the employee discarded soiled
gloves and properly washed hands before retrieving gloves and the fried rice was voluntarily discarded. A sanitizer solution of
200 ppm quat was produced and dishes were properly sanitized.

8 2-301.14 When to Wash-P: An employee was observed contacting raw beef and shrimp and proceeded to plate fried rice for
immediate service without discarding soiled gloves and washing hands. Food employees shall clean their hands and exposed
portions of their arms as specified under § 2-301.12 immediately before engaging in food preparation including working with
exposed food, clean equipment and utensils, and unwrapped single-service and single-use articles. CDI: After education, the
employee discarded soiled gloves and properly washed hands before retrieving gloves

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-P: The following items were
stored soiled in the clean dish area: 3 plates and 3 stacks of metal pans. Food-contact surfaces shall be clean to sight and
touch. VR: A verification is required by 5/12/22. Contact Victoria Murphy at murphyvl@forsyth.cc or (336)703-3813.//4-602.11
Equipment Food-Contact Surfaces and Utensils - Frequency-P: After cutting raw fish, an employee was observed wiping the
utensils with a dry towel and placing them in a clean container to be used again./An employee was observed cutting raw chicken
on a cutting board and flipping the board to the opposite side to use for other food preparation, without first wash, rinsing, and
sanitizing. (A) Equipment food-contact surfaces and utensils shall be cleaned: (1) Except as specified in ¶ (B) of this section,
before each use with a different type of raw animal food such as beef, fish, lamb, pork, or poultry; (2) Each time there is a
change from working with raw foods to working with ready-to-eat foods; (3) Between uses with raw fruits and vegetables and with
potentially hazardous foods. (5) At any time during the operation when contamination may have occurred. CDI: After education,
the employees placed items in the warewashing area to be wash, rinsed, and sanitized appropriately.

35 3-501.13 Thawing-PF: Packages of vacuumed sealed tuna were thawing without first being removed from packaging as
instructed per manufacturer's instruction. Potentially hazardous food shall be thawed: (E) Reduced oxygen packaged fish that
bears a label indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen environment. CDI:
The PIC was informed on the proper way to thaw fish.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C: A box of chicken was stored on the floor/a cooler of ice
for putting on sushi plates were stored on the floor. (A) Except as specified in ¶¶ (B) and (C) of this section, FOOD shall be
protected from contamination by storing the FOOD:(1) In a clean, dry location;(2) Where it is not exposed to splash, dust, or
other contamination; and (3) At least 15 cm (6 inches) above the floor.

41 3-304.14 Wiping Cloths, Use Limitations-C: An employee was observed cleaning a surface contaminated with raw chicken with a
towel that was stored in a sanitizer solution of 0ppm. (B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall
be:(1) Held between uses in a chemical sanitizer solution at a concentration specified under § 4-501.114;

43 3-304.12 In-Use Utensils, Between-Use Storage-C: A scoop for ice was stored in a container of standing water. During pauses in
food preparation or dispensing, food preparation and dispensing utensils shall be stored: (D) In running water of sufficient
velocity to flush particulates to the drain, if used with moist food such as ice cream or mashed potatoes;(E) In a clean, protected
location if the utensils, such as ice scoops, are used only with a food that is not potentially hazardous food or(F) In a container of
water if the water is maintained at a temperature of at least 57oC (135oF) and the container is cleaned at a frequency specified
under Subparagraph 4-602.11(D)(7).

44 4-901.11 Equipment and Utensils, Air-Drying Required-REPEAT-C: Several stacks of dishes were stacked and stored wet. After
cleaning and sanitizing, equipment and utensils shall be air-dried.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: fan covers, ceilings in the walk-in
cooler,fryers, flat top grill,glass cooler at the bar, over head shelving. Nonfood-contact surfaces of equipment shall be cleaned at
a frequency necessary to preclude accumulation of soil residues.

51 5-205.15 System Maintained in Good Repair-C: A leak at pipe in mechanical warewashing area. Plumbing fixtures shall be
maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Recaulk around toilets in the
employees restroom/recaulk around sinks in warewashing area/recaulk around handwashing sink in the sushi area./regrout in



between tiles throughout warewashing area. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency
and Restrictions-REPEAT-C: Thorough cleaning needed on walls throughout the kitchen area. Physical facilities shall be clean
as often as necessary to keep them clean.


