Food Establishment Inspection Report

Score: 90

Establishment Name: KIMONO JAPANESE RESTAURANT

Establishment |D; 3034012089

Location Address: 324 SUMMIT SQUARE BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 85/ 25/ 2017 Status Code: A
Time In:01:408 3% TimeOut:04: 10§

Zip: 27105

Permittee:

County' 34 Forsyth
KIMONO ENTERPRISE INC.

Total Time: 2 hrs 30 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: 4
No. of Repeat Risk Factor/Intervention Violations: 1

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
Supervision . Safe Food and Water .2653, .2655, .2658
O[RI0] [P e et Cotemionts ] o] ] 0 |0]][rasowrzeaogsusoawners awres [l [
Employee Health 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
Management, employees knowledge; - - — -
2|} O respo%sibilities 0 Pep)(/minq 9 (35|00 OO 2000z %%?ﬁgg? obtained for specialized processing 5 0 o
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 Proper cooling methods used; adequate Mledol Ol oo
- - — equipment for temperature control
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]
32| ||| |Plant food properly cooked for hot holding [ o ) )
5| No discharge from eyes, nose or mouth (o) [0]|T| )] = O0lo e e
- — 33 Approved thawing methods used 1]{jog[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6X|0 Hands clean & properly washed @zl ol 34 X (O Thermometers provided & accurate [1]os/0]| ] .D ]
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||:| ||Z| ‘ |Food properly labeled: original container ‘||| D|D |D
i i i i 2 X A —
8|U|X Handwashing sinks supplied & accessible 2 |0X[ ]| "prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insectls & rodents not present; no unauthorized | |
. = animals
9 (B[] Food obtained from approved source 2ol L] Contamination prevented during food
37|LJ| X preparation, storage & display 2|X][0] .
10/ X | Food received at proper temperature (2 (o .
38|01 | X Personal cleanliness T o Y (I
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|52 |0 | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction ox OO Washing fruits & tabl \1\\04\0\ (] )
Protection from Contamination .2653, .2654 ashing frults & vegetables |
| -
13| X || [ | | Food separated & protected (EcH ) (| { ] Pugir b Gilie s i, 2
41|10 X In-use utensils: properly stored ) [ ]
14X |0 Food-contact surfaces: cleaned & sanitized [3J[eg0]| I J| ] Utensiis, equipment & inens: properly stored T
15 0 Proper disposition of retumned, previously served, zinlololn 42X D dried & handled ' ' (1] ‘O'QI‘O‘ )
- reconditioned, & unsafe food 80X Single-use & single-service articles: properly e L0 o ]
Potentially Hazardous Food Time/Temperature  .2653 stored & used i
T
16| (1 || (1|1 | Proper cooking time & temperatures 3101\ (L] 44| | (] Gloves used properly m@l\m (] o
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]|115¢) L| ]
19 ||| Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézri"gggthgt‘%js(’ilities; installed, maintained, & \rj5aG)| | |
20/ ||| | Proper cold holding temperatures X230 Ol|47/= O Non-food contact surfaces clean (il 0
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
2»|®0O0l0O Timedas a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 2653 40X Plumbing installed; proper backflow devices (3 o )
23| ||:| ||:| | | Sﬁgg%@g&:(?\fﬁgg provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ [ 51|11 & cleaned 1 I‘O‘ .
offered 5210 = Garbage & refuse properly disposed; facilities n MIM ololo
Chemical .2653, .2657 maintained -
25010 |X Food additives: approved & properly used [Wedlo| || O] 53| | X Physical facilities installed, maintained & clean (0 Y
; f— Meets ventilation & lighting requirements;
26| X ]| Toxic substances properly identified stored, & used 2ol I 1 ] | 54| X | 0 designated areas usgd g req 1ledlol
Conformance with Approved Procedures .2653, .2654, .2658 Total Deduct 10
A Compliance with variance, specialized process, otal Deductions:
27| H] ||:| reduced oxygen packing criteria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT Establishment |ID: 3034012089
City:_WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27105 Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1.jspkimon0@gmail.com
Water Supply: Municipal/Community [] On-Site System )
Permittee: KIMONO ENTERPRISE INC. Email 2:
Telephone:_(336) 377-0147 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
Hot water 3 comp sink 139 Shrimp Make unit 50 Smoked Sushi reach-in 39
Chlorine Sani  Bucket 200 Steak Make unit 54 Tofu Salad reach-in 41
Chlorine Sani  Spray bottle 50 Chicken Make unit 40 Chicken Final 150
Chlorine Sani  Dishmachine 50 Salmon Make unit 42 Lettuce Salad make unit 45
Carrots Hot hold 165 Noodles Reach-in 41 Beef Walk-in cooler 45
Steak Final 185 Crab Sushi station 39

Rice Hot hold 170 Octopus Sushi station 40

Scallops Make unit 52 Tuna Sushi station 40

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.

16

2-102.12 Certified Food Protection Manager - C No person in charge with food protection manager certification present at
beginning of inspection. Person in charge had left to go to store and showed up 15 minutes into inspection. At least one employee
who has supervisory and management responsibility and the authority to direct and control food preparation and service shall be a
certified food protection manager who has shown proficiency of required information through passing a test ANSI-accreditied
program. Recommend more personnel obtaining certification.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - Handwashing sink beside grill observed with food in drain.
Observed one food employee washing tongs off in handwashing sink next to grill, and one food employee wetting rags in
handwashing sink. A handwashing sink may not be used for purposes other than handwashing sink. CDI: Person in charge
educated.

3-401.11 Raw Animal Foods-Cooking - P,PF Final cook temperature for diced chicken measured 150-155F. Ensure food
employees are utilizing thermometers to measure final cook temperature of raw animal foods. Raw animal foods - poultry - shall be
cooked to heat all parts of the food to 165F and above for 15 seconds. CDI: Chicken discarded, and remade measuring 170F.

First Last
Person in Charge (Print & Sign): ~ Peter Park
. First . Last
Regulatory Authority (Print & Sign): ™SV Whitley
REHSID:_2610 - Whitley Christy Verification Required Date:  / /

REHS Contact Phone Number: (336) 703 -3157

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.

20

35

37

38

41

43

45

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P

REPEAT: The make unit across from the grill contained foods measuring above 45F: Skewered Scallops 52F, Skewered Shrimp
48-50F, and Diced Steak 49-54F. Potentially hazardous foods shall be held at 45F and below. CDI: Foods placed in make unit less

than 2 hours prior, were moved to walk-in cooler to chill.

3-302.12 Food Storage Containers Identified with Common Name of Food - C Several bottles along grill line, and shakers present
throughout with label of ingredient. 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
the common name of the food. 0 pts

with

3-305.11 Food Storage-Preventing Contamination from the Premises - C Buckets of mayonnaise in dry storage, box of tilapia in
walk-in freezer, buckets of soy sauce in walk-in cooler, and bucket soy sauce next to grill line being stored on floor. Purchase

additional storage racks if necessary to prevent storing foods on the floor. Food shall be protected from contamination by storing

the food at least 6 inches above the floor. // 3-307.11 Miscellaneous Sources of Contamination - C Employee drink and yogurt

being stored above glasses and alcohol in glass door reach-in next to prep sinks. Store employee items below any clean utensils
or food for sale to consumers. Food shall be protected from miscellaneous sources of contamination. CDI: All moved to shelving.

2-303.11 Prohibition-Jewelry - C One food employee observed cooking foods with bracelet on. Except for a plain ring such as a

wedding band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms and

hands. // 2-402.11 Effectiveness-Hair Restraints - C One food employee preparing salad without hair restraint on. Manager

observed cooking food on grill line without proper hair restraint. One food employee observed washing dishes at beginning of

inspection without hair restraint. Food employees shall wear hair restraints such as hats or hair nets, that are designed and worn to

effectively keep their hair from contacting exposed food, clean equipment, utensils, and linens; unwrapped-single service and

single-use articles.

3-304.12 In-Use Utensils, Between-Use Storage - C Scoop handles observed contacting food ingredient in two bins of rice, one bin

of corn starch, and one bin of soy sauce. During pauses in food preparation or dispensing, utensils shall be stored with their

handles above the top of the food within containers or equipment that can be closed.

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C Several buckets of mayonnaise and soy sauce being reused
in the establishment for wet wiping cloth buckets, and miscellaneous uses. After use, discard buckets and obtain equipment meant

for purposes for storing wet wiping cloths, etc. Single-service and single-use articles may not be reused.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Shelving in walk-in cooler and freeze, and chemical storage shelving

rusting and oxidizing. Recondition or replace. Shelving in Coke reach-in cooler rusting/chipping finish. Repaint or replace.
Equipment shall be maintained cleanable and in good repair. 0 pts

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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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.

49

52

53

5-205.15 System Maintained in Good Repair - C Handwashing sink next to soiled drain board of dishmachine with leak at the pipe.
A plumbing system shall be maintained in good repair. 0 pts

5-501.11 Outdoor Storage Surface - C Recyclables dumpster and dumpster for refuse being stored on grass. Move to
concrete/asphalt pad in front of dumpster. An outdoor storage surface for refuse and recyclables shall be constructed of
nonabsorbent material such as concrete or asphalt and shall be smooth, durable, and sloped to drain. // 5-501.114 Using Drain
Plugs - C / 5-501.111 Area, Enclosures and Receptacles, Good Repair - C Cardboard dumpster missing drain plug, and dumpster
is severely rusted. Replace dumpster. Dumpster shall have drains and drain plugs in place and shall be in good repair. 0 pts

6-501.12 Cleaning, Frequency and Restrictions - C Wall cleaning need behind salad make unit and around dishmachine area.
Ceiling cleaning needed above prep table in back prep area where splatter present. Floor cleaning needed under grill area and
make units. Physical facilities shall be cleaned as often as necessary to maintain clean. 0 pts

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
DHHS is an equal opportunity employer.
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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. Seell

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

R DHHS is an equal opportunity employer.
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