Food Establishment Inspection Report Score: 0

Establishment Name: ISE OF JAPAN Establishment ID: 3034012307
Location Address: 2213 CLOVERDALE AVENUE Inspection [ ]Re-Inspection
City: WINSTON SALEM State: NC Date: 10/16/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:12:32 PM Time Out:3:25 PM
Permittee: |ISE JAPANESE INC. Total Time:2 hrs 53 min

Category #: IV

Telephone: (336) 893-8322
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 3

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_|SE OF JAPAN

Location Address: 2213 CLOVERDALE AVENUE Inspection [ JRe-Inspection Date: 10/16/2020
City: WINSTON SALEM

Establishment 1D: 3034012307

State:NC Comment Addendum Attached? X Status Code: A

County: 34 Forsyth

Zip: 27103 Water sample taken? || Yes No Category #: IV

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

Email 1:isesushi@gmail.com

Water Supply: MunicipaliCommunity [ On-Site System

Permittee: ISE JAPANESE INC. Email 2:

Telephone: (336) 893-8322 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
Carrots cooked to 199  Imitation Crab sushi station 39
Lo Mein cooked to 156 vellow Tail sushi station 34
Steak cooked to 158  Tuna sushi station 34
Tofu upright cooler 40 Salmon sushi station 31
Udon Noodles upright cooler 40 C. Sani dish machine 50
Broccoli upright cooler 41 C. Sani 3-compartment sink 100
Rice walk-in cooler 41 Hot Water 3-compartment sink 149
Chicken walk-in cooler 38 Serv Safe Dzu Truong 12-12-22 000.0

Person in Charge (Print & Sign): Dzu

Regulatory Authority (Print & Sign ). Victoria

First Last W

Truong

First Last
Murphy %\

REHS 1D:2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
Morth Carolina Department of Health & Human Services B HE Division |:r|f Public Health 'I' Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ISE OF JAPAN Establishment ID: 3034012307

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.
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2-301.12 Cleaning Procedure - P: An employee was observed washing his hand for less than 20 seconds. Food employees shall clean their hands
and exposed portions of their arms, including surrogate prosthetic devices for hands or arms for at least 20 seconds. CDI: Employee was educated
in proper hand washing and washed hands properly before returning to task.//2-301.14 When to Wash - P: An employee was observe rinsing off
plastic gloves and attempting to return to task. 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. CDI: After education, employee discarded gloves and washed hands appropriately before returning to task.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 4 plates, 3 cups, 1 knife. Food-contact surfaces shall be clean to sight and touch. Items was placed in the warewashing area to
be cleaned.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P:The following items measured at
temperature below 135 F: chicken (116 F-128 F) and carrots (128 F-130 F). Potentially hazardous food shall be maintained at a temperature of 135
F and above. CDI: The carrots were prepared 2 hours and 30 minutes prior and were discarded. The chicken was prepared 1 hour and 50 minutes
prior and was reheated to a temperature of 195 F.

6-501.111 Controlling Pests -REPEAT- C: Several gnats were observed in the dry storage area. The premises shall be maintained free of insects,
rodents, and other pest.//6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C: Dead roaches were observed scattered
in the dry storage area. Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the premises at a
frequency that prevents their accumulation, decomposition, or the attraction of pest.

3-305.11 Food Storage-Preventing Contamination from the Premises - REPEAT-C: Several items were stored uncovered in the walk-in
cooler/employees cutting broccoli on crates on the floor./broccoli stored less than 6-inches above the floor. Food shall be protected from
contamination by storing the food: in a clean, dry location/where it is not exposed to splash, dust, or other contamination/at least 6 inches above the
floor.

3-302.15 Washing Fruits and Vegetables - C: An employee attempted to cook vegetables before washing. Except for whole, raw fruits and
vegetables that are intended for washing by the consumer before consumption, raw fruits and vegetables shall be thoroughly washed in water to
remove soil and other contaminants before being cut, combined with other ingredients, cooked, served, or offered for human consumption in ready-
to-eat form. CDI: Employee washed vegetables after education.

3-304.15 (B)-(D) Gloves, Use Limitations - C: Employee observed rinsing off soiled single-use gloves and attempted to return to task. If used, single-
use gloves shall be used for only one task such as working with ready-to-eat food or with raw animal food, used for no other purpose, and discarded
when damaged or soiled, or when interruptions occur in the operation.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: grill drawers, cooler walls, fan covers in walk-in cooler,
freezer floor, upright cooler, fryer, and microwave. Nonfood-contact surfaces shall be free of an accumulation of dust, dirt, and other debris.
5-205.15 (B) System maintained in good repair - C: The pipe on the dish machine was observed leaking. Plumbing fixtures shall be maintained in
good repair.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning needed on floors throughout kitchen area and wall of mop sink. Physical
facilities shall be cleaned as often as necessary to keep them clean. *vast improvement on wall cleaning from previous inspection, continue
improvement on cleaning®



