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 6  2-301.12 Cleaning Procedure - (P)// 2-301.14 When to Wash - (P)- REPEAT (improvement from last inspection). Employee washed hands properly
but turned of faucet handles with bare hands. Food employees shall wash hands after changing task, going from raw to ready to eat food, and before
donning new gloves. A physical barrier such as a paper towel shall be used to avoid recontamination of hands. CDI- PIC spoke with employee,
employee washed hands properly.

 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - (P)- Two knives and three spoons/ scoops soiled with
food residue. Equipment, food contact surfaces and utensils shall be clean to sight and touch. CDI- all items were sent to be rewashed.

 26  7-201.11 Separation-Storage - (P)- REPEAT- Two sanitizer spray bottles stored on food prep surfaces. Toxic materials shall be stored where they
cannot contaminate food, equipment, and utensils. CDCI- both bottles were moved to an approved location.

 45  4-501.11 Good Repair and Proper Adjustment-Equipment - Repair caulking that is peeling near three comp sink and above chicken prep sink.
Repair handwashing sink handles near sushi station. Equipment shall be maintained in a state of good repair.

 47  4-602.13 Nonfood Contact Surfaces - REPEAT -Additional cleaning required on metal racks where sushi containers are being held and rack near
fryers. Nonfood contact surfaces shall be cleaned as often as necessary to prevent accumulation of debris.


