Food Establishment Inspection Report

Score: 86

Establishment Name: KIMONO JAPANESE RESTAURANT

Establishment |D;_ 3034014077

Location Address: 825 A SOUTH MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE NC

State:

34 Forsyth

Date: #3 /14 /2017 Status Code: A

Timein: 91 : Eg om  Time Out: 06 : _ﬂ% om

Zip: 27284

Permittee:

County:
TYLER RESTAURANT INC

Total Time: 4 hrs 25 minutes

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 7
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 Jout|na [wo] Compliance Status | our [eol r [ve|[ [ Jour[na]wio] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1[O[R[O] [ e e s g ¥ %] 0] ]| [28]0[ D] [pesteurized egos used where required BECEEE
Employee Health .2652 29| |1 Water and ice from approved source [2][1)o] (J|J|0
Management, employees knowledge; - - — -
2|0 respoﬁsibumes & ‘r)ep)értinq 9 el o ) 300|0|x \rge;rtlﬁggg obtained for specialized processing wieslel 00
3|IX (O Proper use of reporting, restriction & exclusion 3 H1-5\|\0\ g Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 eP(;?J‘i)per;(e;?]?¥8|9t;nrre1t)he?'gtsul:esecg;n?l%?quate nELEEE
4110 Proper eating, tasting, drinking, or tobacco use  [[2][1][0]| [J|[]|[_]
32| || |X | Plant food properly cooked for hot holding (3
5O No discharge from eyes, nose or mouth o I | Olmlalo B EEE
- — 33 Approved thawing methods used 1]fo4
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6l®|0 Hands clean & properly washed REIREIEE X |0 Thermometers provided & accurate [1pslo]| 1|1
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3)|es| (0| I | L]
approved alternate procedure properly followed 35‘ 0 |g| |F00d properly labeled: original container ‘| |D |D
.. ) : e < : 7
8|0|X Handwashing sinks supplied & accessible X} 1] X XL Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36|54 | Iannsiemcélss& rodents not present; no unauthorized |5 ||
i 2|1
9|X|0] Food obtained from approved source D). 37/01 X Contamination prevented during food Bl ]
10/0|0O Xl | Food received at proper temperature OO0l preparation, storage & display
38| | Personal cleanliness [1]esjlo]f (|1
11X |0 Food in good condition, safe & unadulterated [2][(2]]olf () L] — —
plololxIO Required records available: shellstock tags, BRI 39|00 | X Wiping cloths: properly used & stored o) ] =
parasite destruction 40| OO Washing fruits & vegetables (25
Protection from Contamination .2653, .2654 J g -
13| | |1 |1 | Food separated & protected X\l o]{ X | XI| ] Proper Use of Utensils 2653, .2654
40X In-use utensils: properly stored b [o] [J| X [
14X | Food-contact surfaces: cleaned & sanitized (R - - - -
_ _ _ 2|% 1|0 Utensils, equipment & linens: properly stored, Wleslel OO0
15|54 | ] Proper disposition of returned, previously served, il OOl dried & handled
_ reconditioned, & unsafe food 80X Single-use & single-service articles: properly S ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| (1 |4 |1 | [ | Proper cooking time & temperatures (3]0 (|| 44| X | (] Gloves used properly ({25 (e
17|/ ||| X | Proper reheating procedures for hot holding [3]|s)o]| (1| ]| 1| [_Utensils and Equipment 2653, .2654, 2663
Ols Equipment, food & non-food contact surfaces il
ina ti 3]Ls|o 45 approved, cleanable, properly designed, 2 0
18| || [J | X | Proper cooling time & temperatures (3]|s)fo] 1) I ] constructed, & used
19 [0 || Proper hot holding temperatures [3Nsfol [ CI{CT) |46( B4 | T \S\éael;?.vggssthisrggpfsdlities: installed, maintained, & I 77)55)5) 7|
20{ 0| X | | | Proper cold holding temperatures (38| 4| LI L) 47| O | Non-food contact surfaces clean ) o [y [
21| &4 |[J || [ | Proper date marking & disposition [3)|zsj0]| (1| | 1| |_Physical Facilities .2654, .2655, .2656
200X (0O Time as a public health control: procedures & el 0l0 48| | (1| O Hot & cold water available; adequate pressure [2]|[L]o) 1 1]
-~ records
Consumer Advisory 2653 49|01 X Plumbing installed; proper backflow devices (2|0 (1]
C dvi ided f .
23| g |g |D | | ur?ggrucngg&:d \fléz%rg providedorrawor | ‘@‘ D‘ D‘x 50/ |0 Sewage & waste water properly disposed [2]|[L]o) 1 1]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| |E| Pasteurized foods used; prohibited foods not ||‘@‘ D‘ D‘ = 511X 0|0 & cleaned (2|0} LI LI |
= i offered 52|% |0 Garbage & refuse properly disposed; facilities nEN ===
Chemical .2653, .2657 maintained :
25/ (]| Food additives: approved & properly used (fes)fo] 1| CI|53| O | X Physical facilities installed, maintained & clean o) ||
26| (X[ Toxic substances properly identified stored, & used 2] X 1 T 54| 0 | DD l\jﬂees?ésn;?en(}"aart'e%r;%s“eggtmg requirements; ||@ il
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 14
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| |g | reduged oxygen packing critgria or HASCP plan |||@| U | D' U

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

Location Address:

Establishment |D; 3034014077

City: KERNERSVILLE

Cou nty: 34 Forsyth

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

Permittee: TYLER RESTAURANT INC

Municipal/Community [ ] On-Site System

Telephone:_(336) 996-8863

825 A SOUTH MAIN STREET XlInspection [ ]Re-Inspection Date: 03/14/2017
State: NC Comment Addendum Attached? [ ]  Status Code: A
Zip: 27284 Category #: IV

Email 1:

Email 2:

Email 3:

Temperature Observations

Item Location Temp ltem Location Temp Item Location Temp
Hot water 3 comp sink 145 Mixed Walk-in cooler 31

Chlorine Spray bottle 50 Broccoli Walk-in cooler 39

Chlorine Dish machine 50 Noodles Make unit 42

Chicken Final 146 Salmon Reach-in 39

Steak Final 158 Lettuce Reach-in 39

Tilapia Final 186 Air temp Beverage cooler 41

Carrots Hot hold 150 Broccoli Cart 61

Rice Hot hold 160

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.

2-102.12 Certified Food Protection Manager - C- Person in charge is not a certified food protection manager. 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 that is part of
an ANSI-accredited program. Manager shall also be available during all hours of operation.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- REPEAT. Single-use cups stored in handwashing sink. A

handwashing sink shall be maintained so that it is accessible at all times for employee use. A handwashing sink may not be used
for purposes other than handwashing. CDI- Cups removed.// 6-301.12 Hand Drying Provision - PF- Paper towels not present at
two of three handwashing sinks in facility. Each handwashing sink or group of adjacent handwashing sinks shall be provided with
individual, disposable towels. CDI- Paper towels replaced.// 6-301.11 Handwashing Cleanser, Availability - PF- No handwashing
soap present at one of three handwashing sinks in establishment. Each handwashing sink or group of 2 adjacent handwashing
sinks shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI- Soap replaced.

13 13-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT. Two large containers of raw
shrimp stored above carrots and lemons. Food shall be protected against cross-contamination by storing food according to final
cooking temperatures. CDI- Raw shrimp stored over raw chicken.

Person in Charge (Print & Sign):

Regulatory Authority (Print & Sign)

Oanh

_Eva

REHS ID: 2551 - Robert, Eva

First Last

Nguyen (&) Wﬂ/)'\_/————

_
First Last &(W /R
Robert REHSI <'—
( il .

|

REHS Contact Phone Number: (336 ) 703-3135

i

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

Verification Required Date: @3/ 24/ 2017

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: 3034014077

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

16

20

23

26

33

35

37

3-401.11 Raw Animal Foods-Cooking - P,PF- Chicken was cooked to a final temperature of 146-159F. Poultry shall be cooked to
at least 165F. CDI- Chicken placed back on grill for additional cooking. Temperature registered 169F.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- 0 pts.
Cooked broccoli held out of temperature on cart at 58-61F. Potentially hazardous food shall be held cold at 45F or below. CDI-
Broccoli placed inside walk-in freezer to cool down.

3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF-
Steak and filet mignon offered cooked to order but menu does not have consumer advisory. Any time an animal food such as beef
is served or sold raw or undercooked then a consumer advisory is required with a disclosure and reminder. Make changes to menu
to include disclosure and reminder and contact Eva Robert for a verification within 10 days (336)703-3135 or at
robertea@forsyth.cc.

7-102.11 Common Name-Working Containers - PF- 0 pts. Bottle of sanitizer not labeled to indicate name of chemical. Working
containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly
and individually identified with the common name of the materials. CDI- Bottle labeled.

3-501.13 Thawing - C- 0 pts. Packages of vacuum sealed salmon being thawed in package with warning on packaging stating to
remove from package prior to thawing. Follow manufacturers' instructions when thawing to prevent botulism growth.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- 0 pts. Label squeeze bottles and food containers
containing salt, MSG, pepper, etc., Food storage containers shall be identified with common name of food.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Container of onions, boxes of broccoli and several other
food storage boxes were stored on floors of walk-in coolers at beginning of inspection. Two food containers not covered inside
reach-in cooler. Food shall be protected against contamination by storing food at least 6 inches above the floor and food shall be
covered.// 3-307.11 Miscellaneous Sources of Contamination - C- Employee food stored above foods sold for customers in
establishment. Food shall be protected against contamination.

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. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT Establishment ID: 3034014077

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]

39

41

43

45

47

49

53

3-304.14 Wiping Cloths, Use Limitation - C- REPEAT. Five wet-wiping cloths stored outside or sanitizer solution. Cloths in-use for
wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at proper concentration.

3-304.12 In-Use Utensils, Between-Use Storage - C- REPEAT. Handle of utensil stored touching flour, rice, lettuce and mustard.
Bowl without handle stored inside food. In-use utensils shall be stored with handles away from food.

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C- 0 pts. Soy sauce containers being reused in establishment.
Single-use articles shall not be reused.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Equipment repair/replacement is needed on the following: handle on
rice hot holding unit; rusting shelves inside walk-in cooler; seal hold around condenser screws inside walk-in cooler; cut or cap
exposed screws on evaporator box inside walk-in cooler; caulk ventilation hood; molded dish machine trays; loose leg on meat
prep sink; rusted shelving above three compartment sink; rusted bracket on pre-rinse hose. Equipment shall be maintained in good
repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- 0 pts. Cleaning needed on
shelving units inside walk-in cooler, fan guards inside walk-in cooler, dry storage shelf, shelving unit near fryer. Nonfood-contact
surfaces shall be kept clean.

5-203.14 Backflow Prevention Device, When Required - P- ASSE 1022 needed on Bunn tea and coffee machines to prevent
backsiphonage of contaminants back into the main water supply system. Contact Eva Robert for verification within 10 days at
(336)703-3135 or at robertea@forsyth.cc.

6-201.11 Floors, Walls and Ceilings-Cleanability - C- Regrout floors inside walk-in cooler and in some areas in kitchen. Recaulk
dish machine. Replace missing rubber coved base underneath sinks and floor/wall junctures throughout. Recaulk men's toilet.
Repair broken tiles in can wash area. Replace stained ceiling tiles throughout. Physical facilities shall be easily cleanable ./
6-501.12 Cleaning, Frequency and Restrictions - C- Wall cleaning needed near fryers and wok station. Physical facilities shall be
kept clean.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e 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: 3034014077

54

Observations and Corrective Actions g
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. pe

6-303.11 Intensity-Lighting - C- Low lighting measured in the following areas: walk in cooler 3 fc (foot candles); dry storage/utensil
storage room 5-10 fc; prep sinks 30-38 fc; prep table near grill 26-40 fc; grill line 17-28 fc; ice machine 33-35 fc; rice prep table
21-25; wok line 31-38 fc; rear prep table 38-48 fc; Bunn beverage line 38-41 fc; restroom handwashing sinks 8-13 fc; toilets 2-5 fc;
urinal 6 fc. Lighting shall be at least: 50 foot candles in areas of food prep; 20 foot candles in equipment storage rooms and
restrooms; 10 foot candles inside walk in units. Increase lighting.// 6-501.14 Cleaning Ventilation Systems, Nuisance and
Discharge Prohibition - C- Clean air vents inside women's restroom. Intake and exhaust air ducts shall be cleaned and filters
changed so they are not a source of contamination by dust, dirt, and other materials.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e 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: 3034014077

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. Foell
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