Food Establishment Inspection Report

Score: 94

Establishment Name: |SE OF JAPAN

Establishment |D; 3034012307

Location Address: 2213 CLOVERDALE AVENUE

Inspection [ ]Re-Inspection

City: WINSTON SALEM
zlp 27103 CDUnt‘f: 34 Forsyth

State: NC

Date: 02/22/2021 Status Code: A
Time In:10:40 AM Time Out:1:30 PM

Permittee: |ISE JAPANESE INC.

Total Time: 2hrs 50 min

Telephone: (336) 893-8322

Category #: IV

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

Water Supply: [X]Municipal/Community []On-Site Supply

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/Intervention Violations: 2

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ISE OF JAPAN Establishment |D: 3034012307

Location Address: 2213 CLOVERDALE AVENUE XlInspection [JRe-Inspection Date: 02/22/2021
City: WINSTON SALEM

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27103 Water sample taken? || Yes No Category #: IV

Wastewater System: K MunicipaliCommunity [] On-Site System

Water Supply: X] MunicipalCommunity [] On-Site System

Permittee: ISE JAPANESE INC.
Telephone: (336) 893-8322

Email 1:isesushi@gmail.com

Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [lam Location Temp  Item Location Temp
Carrots reheat 192
Chicken reheat 208
Rice cooked to 173
Gyoza upright cooler 36
Meat Egg Rolls upright cooler 40
Ramen walk-in cooler 40
Fried Rice walk-in cooler 39
Broccoli walk-in cooler 37
Chicken walk-in cooler 37
Salmon sushi station 33
Escolar sushi station 33
Tuna sushi station 33
Eel sushi station 37
Cream Cheese sushi station 36
Hot Water 3-compartment sink 148
C. Sani 3-compartment sink 100
C. Sani dish machine 50

Person in Charge (Print & Sign): Dzu

First Last
Truong

First Last
Regulatory Authority (Print & Sign): Victoria Murphy /77 )

REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Mumber: (336) 703-3814

¥ \
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ISE OF JAPAN Establishment ID: 3034012307

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.

37

38
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44

45

47

53

2-102.11 Demonstration - C: There was no food protection manager on duty during the start of the inspection. Upon request the person in charge
shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the hazard analysis and critical control point
principles, and the requirements of this code. The person in charge shall demonstrate this knowledge by being a certified food protection manager
who has shown proficiency of required information through passing a test that is part of an accredited program. The person in charge is not required
to be a certified food protection manager when the food establishment is not operating and food is not being prepared, packaged, or served for
immediate consumption. *PIC arrived 10 minutes into the inspection due to a family emergency, left at zero points*

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: An employee was observed filling a container up in the handwashing sink. A
handwashing sink may not be used for purposes other than handwashing. CDI: The employee was educated on the purpose and use of a
handwashing sink.

3-305.11 Food Storage-Preventing Contamination from the Premises -REPEAT- C: Containers of carrots stored on the floor in the walk-in
cooler./Several containers were uncovered in the walk-in freezer/meat stored in trash bags in the walk-in freezer . Food shall be protected from
contamination by storing the food in a clean, dry location/where it is not exposed to splash, dust, or other contamination/at least 6 inches above the
floor.

2-402.11 Effectiveness-Hair Restraints - C: An employee was preparing food without a hairnet. Food employees shall wear hair restraints such as
hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from
contacting exposed food, clean equipment, utensils, and linens and unwrapped single-service and single-use articles.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean dishes are being stored on
heavily soiled shelving. Cleaned equipment and utensils, laundered linens, and single-service, and single-use articles shall be stored in a clean, dry
location.

3-304.15 (B)-(D) Gloves, Use Limitations-REPEAT - C: Employee observed washing soiled and torn single-use gloves in the handwashing sink after
cleaning grease vat. If used, single-use gloves shall be used for only one task such as working with ready-to-eat food or with raw animal food, used
for no other purpose, and discarded when damaged or soiled, when interruptions occur in the operation.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: Replace vent on ice machine. Equipment shall be maintained in good repair.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: front surfaces of grill cooler, shelves in walk-in cooler, fan
covers in the walk-in cooler, floors in walk-in cooler, ceiling in walk-in cooler, freezer floor, clean dish shelves, table holding rice cooker, ice scoop,
outside of ice machine, and inside beer cooler. Nonfood-contact surfaces of equipment shall be free of an accumulation of dust, dirt, and other
debris.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning needed on walls in mop sink area and throughout the cook line to remove
splatter. Physical facilities shall be cleaned as often as necessary to keep them clean.//6-501.16 Drying Mops - C: Mops are being dried right side
up, sailing the walls in the mop sink area. After use, mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or
supplies.



