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sushi prep cooler 41

Angella Poindexter

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

white rice walk-in cooler DISCARDED 50

cream cheese fillingwalk-in cooler 41

salad mix work top cooler 40

broccoli prep cart (DISCARDED) 65

beef chuck DELIVERY 36

carrots hot hold 178

rice rice pot 170

chicken hot hold on grill 157

noodles prep cooler 40

hot water 2 comp sink 148

ServSafe Angella Poindexter 5/6/25 0

Cl sani spray bottles (ppm) 50

Cl sani
dish machine, after priming
(ppm) 50

angellaspoindexter@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  KIMONO JAPANESE RESTAURANT Establishment ID:  3034011817

Date:  05/12/2022  Time In:  1:25 PM  Time Out:  4:10 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.

3 2-103.11 Ensure food employees are informed of their responsibility to report required symptoms, illnesses and exposure. PF
Employee Health Agreement posted in kitchen and signed does not include non-typhoidal salmonella as a reportable illness. The
person in charge shall ensure that food employees and conditional employees are informed in a verifiable manner of their
responsibility to report in accordance with law, to the person in charge, information about their health and activities as they relate
to diseases that are transmissible through food. REPEAT. CDI - REHS provided copy of new Employee Health Agreement to
PIC.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Dish machine was not sanitizing when checked, with a reading of 0 ppm chlorine. A chemical sanitizer shall be
used in accordance with EPA-registered label use instructions. CDI - after priming, the dish machine was dispensing sanitizer at
50 ppm. Monitor dish machine regularly to ensure it is working properly.
4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) Several knives on magnetic knife
strip were soiled with food debris. Food contact surfaces shall be clean to sight and touch. CDI - taken to dish machine for re-
cleaning.
*Discussed sanitizing food thermometer after use - recommend obtaining alcohol pads/probe wipes to sanitize thermometer.
4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency - Buildup on shield of ice machine. Equipment food
contact surfaces shall be cleaned in equipment such as ice bins at a frequency necessary to preclude accumulation of soil or
mold.

20 3-501.14 Cooling - REPEAT. Container of white rice in walk-in cooler was 44F-50F depending on where it was temped. Per PIC,
this rice is leftover from yesterday. Cooked time/temperature control for safety food shall be cooled within 2 hours from 135F to
70F, and within a total of 6 hours from 135F to 41F or below. CDI - PIC discarded rice, discussion about cooling. Address
cooling method for rice prior to next inspection to avoid full points deduction.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Steamed broccoli on cart at cook
line was 65F. Once it has been heat treated, broccoli is a TCS (time/temperature control for safety) food that must be held at 41F
and below or 135F and above. CDI- broccoli discarded.

33 3-501.15 Cooling Methods - REPEAT. White rice in walk-in cooler measuring 44-50F was in deep plastic container, tightly
covered. Cooling shall be accomplished in accordance with time and temp criteria (135F to 70F in 2 hrs max, then 70F to 41F in
4 hrs max) by using one or more of the following methods: placing food in shallow pans; separating into smaller/thinner portions;
using rapid cooling equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate heat
transfer; adding ice as an ingredient; or other effective methods. CDI - discussion about cooling; rice was discarded.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Unlabeled metal pan identified as tempura batter.
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 shall be identified with the common name of the
food. CDI - PIC labeled.

39 3-303.11 Ice Used as Exterior Coolant, Prohibited as Ingredient (P) Container of lemons stored in ice bin of drink machine. After
use as a medium for cooling the exterior surfaces of food, ice may not be used as food. CDI - discussion with PIC, lemons
removed, ice discarded,

43 3-304.12 In-Use Utensils, Between-Use Storage REPEAT Tongs for salad stored on cardboard box inside small prep work top
cooler.. Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water, or in running water which
quickly moves food particles to the drain. CDI - utensil removed from cardboard and taken to dish machine for re-cleaning,
discussion about proper storage.

47 4-501.11 Good Repair and Proper Adjustment - Equipment - REPEAT - walk-in freezer door is icing/frosting along door jamb.
Particle board cabinet near grill area is water damaged along the base and beginning to deteriorate. Strainer inset at pre-rinse for
dish machine is cracked/damaged at corners. Equipment shall be maintained in good repair.
4-205.10 Food Equipment, Certification and Classification (C) Wooden sushi former is not easily cleanable and not approved for
restaurant use. Food equipment shall be used in accordance with the manufacturer's intended use and certified or classified for
sanitation by an ANSI-accredited certification program. CDI - discarded by PIC.

49 4-602.13 Nonfood Contact Surfaces - REPEAT - Cleaning needed, such as shelving in walk-in cooler, base of fryer, grease
buildup between flat top grills. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to maintain
them clean.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Clean all fixtures in men's room, including front of urinal and inside hand sink.



Plumbing fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.12 Cleaning, Frequency and Restrictions - REPEAT - clean floors, such as behind grill where grease has accumulated.
Clean light switch cover in men's room. Floors, walls, ceilings shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods - REPEAT - repair patched/damaged FRP area
behind 2 comp sink. Physical facilities shall be maintained in good repair. Thank you for installing door sweep at back door.


