Food Establishment Inspection Report Score: 85

Establishment Name: MIYAKO JAPANESE RESTAURANT
Location Address: 5086 PETERS CREEK PARKWAY

City: WINSTON SALEM State: NC

Zip: 27127 County: 34 Forsyth

Permittee: MIYAKO JAPANESE STEAKHOUSE, LLC

Telephone: (336) 785-3638

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

Establishment ID: 3034012626
Inspection [ ]Re-Inspection
Date: 10/19/2020 Status Code: A
Time In:12:45 PM Time Qut:3:40 PM
Total Time:2 hrs 55 min
Category #: IV
FDA Establishment Type: Full-Service Restaurant

No. of Risk Factor/Intervention Viclations: 8
Mo. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MIYAKO JAPANESE RESTAURANT Establishment ID: 3034012626
Location Address: 5086 PETERS CREEK PARKWAY Inspection [ JRe-Inspection Date: 10/19/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 271127 Water sample taken? [_] Yes No Category#: IV
Wastewater System: Xl Municipal/Community [] On-Site System . . .
- shanespillman@gmail.com
Water Supply: Municipal/Community [ On-Site System Email 1: P @9
Permittee: MIYAKO JAPANESE STEAKHOUSE, LLC Email 2:
Telephone: (336) 785-3638 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
sushi case 34 tofu back make unit 38

sushi case 40 spring roll back make unit 40

crab make unit 41 salad server cooler 58

shredded crab make unit 40 chlorine-ppm dish machine/3 comp 50-100 100

rice on table 61 cooked shrimp walk in 32

shrimp line unit 41 chicken broth walk in 41

rice hot hold 180

chicken final cook 169-177 169

First Last
Person in Charge (Print & Sign): Drew Anisansel
First Last
Regulatory Autherity (Print & Sign): Nora Sykes /&\%ﬂ

REHS ID:2664 - Sykes, Nora Verification Required Date: 10/22/2020
REHS Contact Phone Number: (336) 703-3161
Morth Carolina Department of Health & Human Services HHE 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: MIYAKO JAPANESE RESTAURANT Establishment ID: 3034012626

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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2-102.11 Demonstration - C- The person in charge is not a certified food protection manager as demonstrated by passing an ANSI approved
certification test. Obtain certification. //

2-103.11 (A)-(L)Person-In-Charge-Duties - PF- Non employee in kitchen doing employee duties. The person in charge shall ensure that persons
unnecessary to operation are not allowed in food service areas. CDI-Non-employee left establishment.

2-401.11 Eating, Drinking, or Using Tobacco - C- Water bottle on ledge separating prep sink from prep table, drink cup on dry storage shelf.
Employees shall eat and drink in designated areas only so that contamination of food contact surfaces, food, utensils, etc may not be contaminated.

3-301.11 Preventing Contamination from Hands - P,PF- Sushi chef manipulating soy paper to be used with sushi with bare hands. Do not contact
exposed ready-to-eat food with bare hands. Use suitable utensils, single-use gloves or dispensing equipment. CDI-Soy paper discarded.

3-304.15 (A) Gloves, Use Limitation - P- Employee placed portioned raw chicken on grill with gloved hands and did not remove gloves and wash
hands before touching bottle and spatula. 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. CDI-Gloves
removed, hands washed, touched items cleaned.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Many pans with buildup (stated to not be
used), Multiple containers with labels and stickers still attached and stored as clean. Food contact surfaces shall be clean to sight and touch.
Remove stickers and labels before washing. Unused items may be removed from establishment. Verification required of cleaned dishes on or before
October 22, 2020. contact Nora Sykes at 336-703-3161 when clean.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Salad in server cooler at
58F. Rice on table at 61F. Maintain potentially hazardous foods at 41F or less. CDI-Rice discarded. Salad was recently prepped and moved to walk
in to cool uncovered.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- Chicken stock, cooked shrimp,
two containers of shredded seafood, tofu, spring rolls all without date marking. Date mark all TCS foods that are ready-to-eat once opened or
prepared and held more than 24hrs. CDI-One container of seafood salad and cooked shrimp datemarked appropriately, tofu, spring rolls, chicken
stock, older container of seafood salad discarded.

3-501.19 Time as a Public Health Control - P,PF- REPEAT- TPHC is used for sushi rice. Management could not show REHS procedure, rice in
unmarked container. When using TPHC, procedure shall be written in advance, maintained in food establishment, and followed. Sushi rice
discarded. Verification of procedure due to Nora Sykes by October 29, 2020. Send procedure to sykesna@forsyth.cc.

3-501.15 Cooling Methods - PF- Salad recently prepped stored in small upright covered. Cooling shall be accomplished in accordance with the
time/temperature criteria specified in 3-501.4 by using the following methods: placing food in shallow pans, separating food into smaller or thinner
portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer,
using ice as an ingredient, other effective methods. CDI-Moved to walk in cooler to finish cooling process, uncovered.

3-501.13 Thawing - C- Pan of frozen rice sitting on table. Thawing shall occur under refrigeration, during cooking, or submerged in running water of
70F or less with sufficient
velocity to flush loose particles. CDI-Moved to walk in-temperature at 32F or below.

4-302.12 Food Temperature Measuring Devices - PF- Thermometer not available due to chef taking it with them when they left a few minutes earlier.
Provide an accessible thermometer for use. Provide a thin probe thermometer for accurate measure of thin foods. CDI-Management bought
thermometer, chef returned with thermometer.

3-307.11 Miscellaneous Sources of Contamination - C- Container of employee food stored above food for establishment in walk in cooler. Employee
drink and employee food stored on top shelf in server station cooler. Food shall be protected from contamination.

2-402.11 Effectiveness-Hair Restraints - C- Upon arrival employee cooking food without hair restraint. Food employees shall wear effective hair
restraints.

3-304.14 Wiping Cloths, Use Limitation - C- Multiple wet wiping cloths at sushi station. Hold wet cloths in effective sanitizing solution between uses.
3-304.12 In-Use Utensils, Between-Use Storage - C- Multiple knives stored on ledge in sushi station. Knife stored between make units on cook line.
Rice scoops stored in water at room temperature on line. Tongs with handle in salad in server station cooler. Store in-use utensils in a clean, dry

place; in food with handles out; in 135F or greater water; in running water which quickly moves food particles to the drain.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Unwrapped clamshells stored above
hand sink on bar in sushi area. Store in plastic, where it is not exposed to splash, dust, or other contamination.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT-Torn gaskets: sushi cooler; left make unit door; walk in freezer door. Beer
cooler with water build up inside and not functioning properly. Maintain equipment in good repair.

4-501.18 Warewashing Equipment, Clean Solutions - C- REPEAT- Sanitizing solution containing cleaned dishes soiled. Maintain clean solutions.
4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning needed on the following, including,

but not limited to: shelving above 3 comp sink, walk in cooler shelving; shelf above make unit; gaskets; inside coke cooler; sides of fryer, grill, make
unit in back; table under grill; bottom shelf of prep table; microwave; stainless panels around cooking equipment; hood.

5-501.113 Covering Receptacles - C// 5-501.115 Maintaining Refuse Areas and Enclosures - C- Shared dumpster overfull and open at top.
Accumulation of trash, boxes, and some grease on ground around dumpster and grease receptacle. Keep dumpster and other outside waste
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handling containers for refuse, recyclableé, and returnables covered with tight-fittif\g lids or doors. A storége area and enclosure for refuse,
recyclable, or returnables shall be maintained free of unnecessary items, and clean. (Last inspection noted that the door was open)

6-501.12 Cleaning, Frequency and Restrictions - C-- REPEAT-Clean wall around back make unit and hot holding. Clean floors throughout including
under equipment, in corners, and at floor/wall juncture. // 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C-
REPEAT- Continue replacing floor in kitchen as requested during transitional permitting.

6-305.11 Designation-Dressing Areas and Lockers - C- Employee keys in server cooler and employee cell phone on ledge between prep sinks and
prep tables. Lockers or other suitable facilities shall be provided for the orderly storage of employees’ clothing and other possessions.



