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sushi roll/cooling (since 10:30AM, @2PM)
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Comment Addendum to Inspection Report
Establishment Name:  FUJISAN SUSHI SM8228 Establishment ID:  3034020929

Date:  04/19/2024  Time In:  1:00 PM  Time Out:  3:00 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Hand washing sink blocked by cart. Maintain easy access
to hand washing sinks. Do not block them. CDI - Cart moved.

20 3-501.14 Cooling (P) Various sushi rolls in retail cooler began cooling between 10:30AM and 1PM were cooling in retail cooler.
Some rolls from 10:30AM still measured 47-50F at 2PM. These would not have reached 41F within 4 hours. Staff must cool
sushi rolls in walk-in cooler or freezer after preparation. Do not cool sushi rolls in retail cooler. CDI - PIC moved all rolls to walk-
in freezer and they reached 41F by 2:30PM.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Pan of spicy crab measured 44F
in sushi cooler top. TCS foods in cold holding shall measure 41F or less. CDI - Spicy crab moved to walk-in cooler to cool. 0 pts.

33 3-501.15 Cooling Methods (Pf) Establishment had placed all the rolls prepared today in retail cooler to cool. Establishment must
use walk-in cooler or freezer to cool rolls to 41F within 4 hours of preparation. CDI - PIC moved sushi rolls to walk-in freezer. 0
pts.

38 6-501.111 Controlling Pests (Pf) Small flies observed in sushi area. Cover food to prevent potential pest contamination. Contact
pest control for solutions to small flies.

56 6-501.110 Using Dressing Rooms and Lockers (C) Employee personal items stored on speed rack above to-go containers. Store
personal items on bottom of speed rack. 0 pts.


