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KOTO SUSHI JAPANESE RESTAURANT
3619 CLEMMONS RD

CLEMMONS
27012 34 Forsyth

KOTO SUSHI JAPANESE RESTAURANT, INC.
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KOTO SUSHI JAPANESE RESTAURANT

3619 CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
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KOTO SUSHI JAPANESE RESTAURANT, INC.

(336) 602-1560

3034012595

X
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03/15/2023

IVx

walk-in cooler 39

Shao Li

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

steamed chicken walk-in cooler 38

mushrooms walk-in cooler 38

tempura shrimp 2 door work top 39

noodles prep cooler 40

steamed chicken prep cooler 39

eel sushi prep cooler on left 39

crabstick sushi prep cooler on left 39

cream cheese sushi prep cooler on right 41

salmon sushi display cooler 40

white rice rice pot 156

fried rice rice pot 149

clear broth soup warmer 169

dark broth soup warmer 173

salad 1 door cooler 40

Cl sanitizer 3 comp sink (ppm) 100

Cl sanitizer dish machine (ppm) 100

hot water 3 comp sink 138

ivy6793@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  KOTO SUSHI JAPANESE RESTAURANT Establishment ID:  3034012595

Date:  03/15/2023  Time In:  1:00 PM  Time Out:  2:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jiangui Dong Food Service 01/03/2028

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) At beginning of inspection, raw
shrimp sitting out at 55F. Maintain at 41F or below. CDI - placed back in cooler.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Unlabeled container of yellow powder. Except for
containers holding food that can be readily and unmistakably recognized, working containers holding food ingredients that are
removed from their original packages shall be identified with the common name of the food. CDI - mustard powder; labeled.

42 3-302.15 Washing Fruits and Vegetables (C) REPEAT - Soil present on cut mushrooms. Raw fruits and vegetables shall be
thoroughly washed in water to remove soil and other contaminants before being cut, combined with other ingredients, cooked,
served, or offered for human consumption in ready to eat form.

47 4-501.11 Good Repair and Proper Adjustment - Equipment REPEAT. (C) Hood needs to be re-caulked; caulk is missing in some
areas and hanging loose above fryers. Be sure to use heat resistant caulk for the hood. Equipment shall be maintained in good
repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Clean floor, esp. under/behind equipment and in corners, such as
around hinge of swinging door to kitchen, floor of walk-in freezer, clean floor drains such as under prep sink. Clean dust from
wall by hood. Physical facilities shall be cleaned as often as necessary to keep them clean.
6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) REPEAT - Remove old/unused items from under concrete
ramp outside back door (this area is shared by 2 restaurants and items may belong to landlord). The premises shall be free of
items that are unnecessary to the operation or maintenance of the establishment such as equipment that is nonfunctional or no
longer used. 
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Re-seat wall panels over walk-in units to
eliminate gaps. Physical facilities shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) REPEAT - Replace burned out bulbs at dish area to meet minimum foot-candle requirement of
50 foot-candles


