Food Establishment Inspection Report Score: 90.5

Establishment Name: UM! JAPANESE STEAKHOUSE AND SUSHI Establishment ID: 3034012455
Location Address: 1280 CREEKSHIRE WAY Inspection [JRe-Inspection
City:WINSTON SALEM State: NC Date: 10/15/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:2:27 PM . Time Out:5:30 PM
Permittee: UMI JAPANESE STEAKHOUSE, INC. Total Time:3 hrs 3 min

Category #: IV

Telephone: (336) 999-7227
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 4

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: .U’l\\/I.I.:Jé\I?_ANESE STEAKHOUSE AND SUSHI  Establishment 1D: 3034012455

Location Address: 1280 CREEKSHIRE WAY Inspection [ JRe-Inspection Date: 10/15/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No  Category #: IV
Wastewater System: X1 Municipal/Community [] On-Site System Email 1- teamuminc@gmail.com

Water Supply: MunicipaliCommunity [ On-Site System

Permittee: UMI JAPANESE STEAKHOUSE, INC. Email 2:

Telephone: (336) 999-7227 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Fried Tofu cooked to 157 Salad upright cooler 41
Salmon final cook 179 Escolar sushi station 39
Fried Rice cooked to 152 Yellow Tail sushi station 37
Soup hot holding 165 Salmon sushi station 37
Soft Shell Crab make-unit 47 Imitation Crab sushi station 39
Seafood Cake make-unit 46 Hot Water dish machine 166
Lettuce walk-in cooler 45 Hot Water 3-compartment sink 123
Noodles walk-in cooler 52 Quat Sani 3-compartment sink 200
First Last
Person in Charge (Print & Sign): Xiaobin Chen o
First Last
Regulatory Authority (Print & Sign ). Victoria Murphy K
REHS 1D:2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Mumber; (336) 703-3814
Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
&lhg DHHS is an egual opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: UMI JAPANESE STEAKHOUSE AND SUSHI LOUNGE Establishment ID: 3034012455

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.

20

33
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53

2-102.11 Demonstration - C: There was no food certified protection manager on duty during the start of the inspection. Upon request the person in
charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the hazard analysis and critical control
point principles, and the requirements of this code. The person in charge shall demonstrate knowledge by being a certified food protection manager
who has shown proficiency of required information through passing a test that is part of an accredited program. The person in charge is not required
to be a certified food protection manager when the food establishment is not operating and food is not being prepared, packaged, or served for
immediate consumption.

2-301.14 When to Wash - P: An employee was observed touching the trash can and proceeded to handling food items without washing hands. Food
employees shall clean their hands and exposed portions of their arms immediately before engaging in food preparation including working with
exposed food, clean equipment and utensils and unwrapped single-service and single-use articles and after engaging in activities that contaminate
hands. CDI: Employee discarded food and washed hands.

3-301.11 Preventing Contamination from Hands - P: An employee was observed touching ready-to-eat food after contact the trash can without
washing hands. Food employees may not contact exposed ready-to-eat food with their bare hands and shall use suitable utensils such as deli tissue,
spatulas, tongs, single-use gloves, or dispensing equipment. CDI: Employee discarded items.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: (walk-in cooler) lettuce (45 F), noodles (43 F-52 F), (make-unit) soft shell crab (47 F) and seafood cake (46
F). Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: PIC discarded items after education was given.

3-501.13 Thawing - C: A pan of vacuum sealed salmon were observed thawing in a bowl of standing water. Potentially hazardous food shall be
thawed under refrigeration that maintains the food temperature at 41 F or less, completely submerged under running water at a temperature of 70 F
or below.

4-901.11 Equipment and Utensils, Air-Drying Required - REPEAT-C: Stacks of dishes are being stacked wet in the dish area. After cleaning and
sanitizing , equipment shall be air-dried.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Styrofoam cups were observed sitting in
standing water beside the drink machine. Single-service and single use articles shall be stored in a clean, dry location/single-service and single-use
articles shall be kept in the original protective package or stored by using other means that afford protection from contamination until used.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: over head shelving on the serving line, ceiling, light shield,
and wall of beer cooler, and on the outside of equipment . Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk back hand sink to the wall./Recaulk around toilet in
employee restroom. Physical facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is
needed on walls throughout the facility and floors under equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.



