Food Establishment Inspection Report

Score: 90.5

Establishment Name: KIMONO JAPANESE RESTAURANT

Establishment |D; 3034012089

Location Address: 324 SUMMIT SQUARE BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 11/ 07/ 2017 Status Code: A
Timeln: 82:108 3 TimeOut87: 208 o

Zip: 27105

Permittee:

County' 34 Forsyth
KIMONO ENTERPRISE INC.

Total Time: 5 hrs 10 minutes

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 9
No. of Repeat Risk Factor/Intervention Violations: 2

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 Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
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Potentially Hazardous Food Time/Temperature  .2653 stored & used : i
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
17| | X | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
Equipment, food & non-food contact surfaces
18| X | (]| [J | ] | Proper cooling time & temperatures 1 e ) [ ] S L 282;?;{4%%3'98?3225’ properly designed, [2]|[110¢) L)X
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KIMONO JAPANESE RESTAURANT Establishment |D: 3034012089
Location Address:_324 SUMMIT SQUARE BLVD Inspection [ ]Re-Inspection Date: 11/07/2017
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27105 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1 - Jspkimono@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: KIMONO ENTERPRISE INC. Email 2:
Telephone:_(336) 377-0147 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
Servsafe Agus Ong 8/18/19 0 Scallop make unit 45 Carrots hot holding 158
Shrimp sushi display case 38 Noodles reach in cooler 45 Rice cooling 126
Salmon sushi display case 40 Salad make unit 43 Cheesecake reach in cooler 37
Eel reach in cooler 41 Shrimp make unit 45 Chlorine dish machine 50
Broth soup hot holding 151 Shrimp final cook 169 Hot water 3 comp sink 138
Miso soup hot holding 153 Steak final cook 166 Chlorine spray bottle 100
Beef walk in cooler 43 Fried rice hot holding 127 Chlorine bucket 200
Miso soup cooling 88 White rice hot holding 159 Chicken cooling 118

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. Observed two spatulas in the handwashing sink in
the kitchen. Observed employee rinsing wiping cloth in the handwashing sink in the kitchen. A handwashing sink may not be used
for purposes other than handwashing. CDI: Spatulas were removed. Person in charge stopped employee from continuing to rinse
the wiping cloth. //6-301.11 Handwashing Cleanser, Availability - PF Observed soap not dispensing at the handwashing sink by
the dish machine due to dead batteries. Each handwashing sink shall be provided with a supply of hand cleaning liquid, powder,
or bar soap. CDI: Person in charge provided a pump soap at the handwashing sink by the dish machine.

Spell

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Observed 3 stacks of clean, metal
pans with food particles and residue stored on the shelf. Observed three clean lids with food particles on the shelf. Observed food
debris on the can opener. Utensils and equipment food-contact surfaces shall be clean to sight and touch. CDI: All items were
taken to the dish machine.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Observed fried
rice 127 F to 133 F hot holding. Hot holding, potentially hazardous foods shall be stored 135 F or greater. CDI: Fried rice was
reheated above 165 F in the wok.

Lock
Text

O

First Last
Person in Charge (Print & Sign): ~ Agus Ong ./ ’%.f[ OW\
<

. First . Last
Regulatory Authority (Print & Sign)ZJIH Sakamoto REHSI Christy Whitley REHSI a ‘: !1 [ gf 4 fC.! m. !n i!!l I
REHS ID: 2610 - Whitley Christy Verification Required Date: ~~ /  /
REHS Contact Phone Number:  ( ) -

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® 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: 3034012089

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

20

26

31

37

38

43

45

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P
Repeat. 0 points. Observed shrimp 40-48F in the make unit. Cold holding potentially hazardous foods shall be stored 45F. (On or
before January 1, 2019, equipment is upgraded or replaced to maintain food at temperature of 41 F or less). CDI: Person in
charge placed shrimp inside the walk in freezer to cool down. Observed shrimp 41 F in the walk in freezer.

7-207.11 Restriction and Storage-Medicines - P 0 points. Observed a sore throat medicine (Equate) on shelf with seasoning and
sauces above the prep sink. Medicines that are in a food establishment for employees' shall be labeled and located to prevent the
contamination of food, equipment, utensils, linens, and single-service and single-use articles. CDI: Person in charge removed the
sore throat medicine.

3-501.15 Cooling Methods - PF Observed three deep, covered containers of rice cooling down on shelf below the hot hold table.
Observed covered (lid) chicken in container cooling in the make unit. Observed plastic wrap tightly wrapped miso soup cooling in
the walk in cooler. Cooling shall be accomplished by using one or more of the following methods based on the type of food being
cooled: placing the food in shallow pans, separating the food into smaller or thinner portions, using rapid cooling equipment, stirring
the food in container placed in an ice water bath, using containers that facilitate heat transfer, adding ice as an ingredient or other
effective methods. CDI: Conversation with person in charge about preparing less foods in advance. Person in charge placed the
rice in smaller containers, loosely covered in the walk in freezer. Observed container of chicken loosely covered inside the walk in
freezer. Person in charge loosely covered the container of miso soup in the walk in cooler.

3-305.11 Food Storage-Preventing Contamination from the Premises - C Repeat. Observed containers of raw pork, beef, and bag
of crabs on the floor in the walk in freezer. Food shall be protected from contamination by storing food in a clean, dry location; not
exposed to splash, dust, or other contamination; and at least 6 inches off the floor.

2-402.11 Effectiveness-Hair Restraints - C Repeat. Observed three food employees handling food in the kitchen with no hair
restraint. Food employee shall wear hair restraints such as hats or hair nets, that designed and worn to effectively keep their hair
from contacting exposed food, clean equipment, utensils, and linens; unwrapped-single service and single-use articles.

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C Repeat. Observed a soy sauce bucket being reused to hold
mustard sauce. Observed seaweed containers being reused to store variety of foods. Single-use and single-service articles may
not be reused. //4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C
Observed skewers not protected located on a hanging container above the three compartment sink. The skewers are used for the
scallops. Single-use and single-service articles shall be stored in a clean, dry location, not exposed to splash or other
contamination. Single-service and single-use articles shall be kept in the original protective package or stored by using other
means that afford protection from contamination until used. CDI: Person in charge removed the skewers.

4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 pts Repeat. Observed the following: rusted shelving in the walk in
cooler, one missing panel cap in the walk in cooler, cracked container being used to store shrimp tempura, and cracked gasket in
reach in cooler (sushi). Equipment shall be maintained in good repair. //4-205.10 Food Equipment, Certification and Classification
- C Observed coke cola reach in cooler used to store an open box of cheesecake. Observed the data plate inside the coke cola
reach in cooler stating for packaged foods. Food equipment shall be used in accordance with the manufacturer's intended use and
certified or classified for sanitation by an American National Standards Institute (ANSI)-accredited certification program.

g DHHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program i
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Comment Addendum to Food Establishment Inspection Report
Estabﬁshment Name; KIMONO JAPANESE RESTAURANT Estab”shment |D; 3034012089

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. Spel|

53  6-501.16 Drying Mops - C 0 points. Observed a mop stored with the head against the wall by the handwashing sink in the back
kitchen. Observed multiple mops stored with the head against the wall by the can wash. After use, mops shall be placed in a
position that allows them to air-dry without soiling walls, equipment, or supplies.

54  6-303.11 Intensity-Lighting - C 0 pts Observed 15 to 41 foot candles around the rice cookers. Observed 28 to 30 foot candles at
the wok station. Light intensity shall be at least 50 foot candles where a food employee is working with food or working with
utensils or equipment.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
g 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: 3034012089

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
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Comment Addendum to Food Establishment Inspection Report
Estabﬁshment Name: KIMONO JAPANESE RESTAURANT Estabﬁshment |D; 3034012089

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. Seell
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