Food Establishment Inspection Report

Score: 95.5

Establishment Name: |SE OF JAPAN

Establishment |D: 3034012307

Location Address: 2213 CLOVERDALE AVENUE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date:09/08/2021 Status Code: A
Time In:1:24 PM Time Out: 3:40 PM

Permittee: |SE JAPANESE INC.

Total Time: 2 hrs 16 min

Telephone: (336) 893-8322

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 0
No. of Repeat Risk Factor/Intervention Violations: 0

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 iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ISE OF JAPAN
Location Address: 2213 CLOVERDALE AVENUE

Establishment I1D; 3034012307

XlInspection [ ]Re-Inspection

Date: 09/08/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Zip: 27103

Comment Addendum Attached?

Water sample taken? |:|Yes No Category #:

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

ISE JAPANESE INC.

Water Supply:
Permittee:

Email 1:isesushi@gmail.com
Email 2:

Telephone: (336) 893-8322

Email 3:

Status Code: A
v

Temperature Observations

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

REHS ID: 2795 - Murphy, Victoria

Item Location Temp Item Location Temp Item Location Temp

Steak final cook 162.0

Shrimp final cook 150.0

Gyoza upright cooler 39.0

Dumplings upright cooler 39.0

Rice hot holding 165.0

Carrots hot holding 165.0

Steamed Broccoli  walk-in cooler 39.0

Rice walk-in cooler 41.0

Escolar sushi station 36.0

Salmon sushi station 32.0

Tuna sushi station 37.0

l(filflg,vx Tallsushi ohi station 35.0

Spicy Salmon sushi station 33.0

Salad reach-in cooler 40.0

Onion Soup hot holding 175.0

C. Sani dish machine 50.0

C. Sani 3-compartment sink 100.0

Hot Water 3-compartment sink 143.0

Serv Safe Thuy Tang 8-22-24 0.0
First Last

Person in Charge (Print & Sign): Thuy Tang ’?}_Z//_
First Last /

Regulatory Authority (Print & Sign): Victoria Murphy Pl %'/

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

Jk North Carolina Department of Health & Human Services
R

Page 1 of

@ Division of Public Health e Environmental Health Section # Food Protection Program

DHHS is an equal opportunity employer.

Food Establishment Inspection Report, 3/2013

A



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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39

4

42
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45

47

53

6-501.111 Controlling Pests - C: Baby roaches were observed in the storage area. The premises shall be maintained free of insects, rodents, and
other pest.

3-304.14 Wiping Cloths, Use Limitation - C: A wet wiping cloth was stored on the cutting board in the sushi station/several wiping clothes used for
cleaning food contact surfaces were stored in two large buckets of sanitizer that measured at 25 ppm. Cloths in-use for wiping counters and other
equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration specified by manufacturer.

3-304.12 In-Use Utensils, Between-Use Storage -C: Rice scooper stored in standing water. During pauses in food preparation or dispensing, food
preparation and dispensing utensils shall be stored on a clean portion of the food preparation table or cooking equipment, in running water of
sufficient velocity to flush particulates to the drain, if used with moist food such as ice cream or mashed potatoes, or in a container of water if the
water is maintained at a temperature of at least 135 F and the container is cleaned.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean dishes are being stored on
heavily soiled shelving./plates getting soiled under shelf at grill station. Cleaned equipment and utensils, laundered linens, and single-service, and
single-use articles shall be stored in a clean, dry location.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Plastic "thank you" bags are getting
sailed in grill area. Single-service and single-use articles shall be stored where they are not exposed to splash, dust, or other contamination

4-501.12 Cutting Surfaces - C: Replace wearing cutting boards throughout the establishment. Surfaces such as cutting blocks and boards that are
subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable
of being resurfaced.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: front surfaces of grill cooler, shelves in walk-in cooler, fan
covers in the walk-in cooler, floors in walk-in cooler, ceiling in walk-in cooler, freezer floor, table holding rice cooker, shelves throughout
establishment and inside beer cooler. Nonfood-contact surfaces of equipment shall be free of an accumulation of dust, dirt, and other debris.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Paint and repair damaged walls in storage area. Physical
facilities shall be maintained in good repair//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning needed on walls in mop sink
area and throughout the cook line to remove splatter./cleaning needed on floor throughout the establishment and under equipment. Physical facilities
shall be cleaned as often as necessary to keep them clean.//6-501.16 Drying Mops - C: Mops are being dried right side up, sailing the walls in the
mop sink area. After use, mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or supplies.



