Food Establishment Inspection Report

Score: 97

Establishment Name: SHIKI9

Establishment |D; 3034012229

Location Address: 6804 RIVER CENTER DRIVE

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC

34 Forsyth

Date: #7/19/ 2017 Status Code: A
Time In:01:008 3% Time Out: @3 : 25§ o

Zip: 27012

Permittee:

County:
PHIHO INC.

Total Time: 2 hrs 25 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: 2
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.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _SHIKI 9

Location Address:

6804 RIVER CENTER DRIVE

City: CLEMMONS
County:_34 Forsyth

Z|p 27012

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

Water Supply:
Permittee: _PHIHO INC.

Email
Email 2:

Telephone:_(336) 778-1888

Email 3:

Establishment [D; 3034012229

Xl Inspection [ ]Re-Inspection
State:NC Comment Addendum Attached? []

1: hongkongtraveler2005@yahoo.com

Date: 07/19/2017

Status Code: A
Category #: IV

Temperature Observations

Item Location Temp Item Location Temp Location Temp
ServSafe Nina Ho 8-22-18 00 Carrots Hot hold 155 50
Hot water 3-compartment sink 135 Raw shrimp Sushi display 41 110
Chlorine ppm  Bucket 0 Yellowtail Reach-in cooler 40

Chlorine ppm  Dish machine 50 Chicken Reach-in cooler 2 43

Carrots Final cook 168 Fried rice Hot hold 149

Beef soup Hot hold 162 Steak Final cook 154

Chicken Final cook 168 Beef Walk-in cooler 45

Rice Final cook 196 Salad Walk-in cooler 44

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.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P - Repeat: 2 containers of raw fish were
stored above imitation crab meat in the reach-in cooler under the sushi table. Raw animal products shall be stored according to Spell

final cook temperature and below any ready-to-eat food. CDI - Raw fish relocated to the bottom shelf.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and
Hardness - P - The large sanitizer bin used to store cloths for sanitizing equipment measured 0 ppm chlorine. Sanitizers for
food-contact surfaces shall be maintained between 50-200 ppm chlorine. CDI - Solution adjusted to 50 ppm chlorine.

35 3-601.12 Honestly Presented - C - 0 pts - Cuttlefish is offered as "squid" on the menus. Food shall be offered for human
consumption in a way that does not mislead or misinform the consumer. Refer to "The Seafood List" on fda.gov for other
common/acceptable market names. Relabel menus.

Person in Charge (Print & Sign):

Regulatory Authority (Print & Sign)

REHS ID: 2554 - Hodge, Grayson

First
Nina

First
.Grayson

Last
Ho

Last
Hodge

REHS Contact Phone Number: (336) 703 -3383

i

DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SHIKI9 Establishment ID; _3034012229

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

37

38

39

45

3-305.11 Food Storage-Preventing Contamination from the Premises - C - 0 pts - 2 metal trays of crab rangoons are stored in the
walk-in freezer uncovered. Food shall be stored where it is not exposed to splash, dust, or other contamination. Provide covers.

2-402.11 Effectiveness-Hair Restraints - C - 0 pts - One dishwasher was not wearing a hair restraint during the inspection. All food
employees shall wear an effective hair restraint such as a hat or hair net.

3-304.14 Wiping Cloths, Use Limitation - C - 0 pts - 2 wet wiping cloths were stored on the cutting board for the sushi station. Wet
wiping cloths shall be stored inside of sanitizer solution (50-200 ppm chlorine) between uses. Provide a labeled sanitizer bucket for
the sushi area or discard cloths after each use.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - 0 pts - A few shelves for chemical storage and one shelf for clean
dish storage are starting to chip and rust. One handle on the sushi freezer is damaged. Equipment and utensils shall be maintained
in good repair.

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;_SHIKI 9 Establishment |D; 3034012229

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|

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

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SHIKI 9 Establishment ID: 3034012229

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:_SHIKI 9 Establishment ID: 3034012229

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
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