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cook temp 188.0

Tommy Phang

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

rice cook temp 193.0

chicken cook temp 187.0

raw salmon prep 38.0

cooked noodles prep 39.0

cooked chicken walk in cooler 39.0

raw beef walk in cooler 38.0

white sauce front cooler 37.0

hot water utensil storage 137.0

hot water 3 compartment sink 141.0

chlorine sanitizer spray bottle 1 50.0

chlorine sanitizer spray bottle 2 50.0

nhung_halie@yahoo.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: KAZE GRILL Establishment ID: 3034012425

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 2-102.12 (A) Certified Food Protection Manager At least one employee on duty who has supervisory responsibilities and the authority to direct and
control food preparation and service shall be a certified food protection manager. No certified food protection manager on duty. Repeat.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation One pan of raw beef portions stored above raw fish portions.
Food shall be protected from cross contamination by separation during storage, preparation, holding, and display. CDI. Raw beef relocated to shelf
below fish.

40 2-402.11 Effectiveness - Hair Restraints 0 points. One food employee observed preparing rice without proper hair restraint. Use head coverings,
beard guards and clothing to restrain body hair from contacting exposed food, equipment, and utensils.

41 3-304.14 Wiping Cloths, Use Limitations 0 points. One wet wiping cloth stored on food prep surface. Hold in-use wiping cloths in sanitizer between
uses.

47 4-205.10 Food Equipment, Certification and Classification Repeat. Front glass door cooler used to stored dressing and salads packaged in facility is
approved only for storage of commercially packaged goods. Replace cooler or relocate salads and dressings. Except for toasters, mixers, microwave
ovens, water heaters, and hoods, food equipment shall be used in accordance with the manufacturer’s intended use and certified or classified for
sanitation by an ANSI-accredited certification program.
Resurface lower shelves of prep tables throughout facility where they are deteriorated. 
4-501.11 Good Repair and Proper Adjustment - Equipment shall be in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils additional cleaning needed on insides, outsides,
casters, gaskets, and shelving of cook line and refrigeration equipment throughout facility. Non-food contact surfaces and utensils shall be clean to
sight and touch.

53 6-501.18 Cleaning of Plumbing Fixtures Both toilets (mens' and ladies') in need of cleaning. Repair broken toilet seat in mens restroom. Maintain
clean handwashing sinks, toilets and urinals in the facility.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods Repair ceiling vent in men's restroom that is falling down from
ceiling tile. Repair broken toilet seat in men's restroom. Floors, walls, and ceilings including the attachments such as soap and towel dispensers;
light fixtures; and heat/ac vents shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions Floor cleaning needed around cook line/grill area. Clean smudges from switchplate in mens
restroom. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods
that prevent contamination of food products.


