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ISE OF JAPAN
2213 CLOVERDALE AVENUE

WINSTON SALEM
27103 34 Forsyth

ISE JAPANESE INC.
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cooling @ 2:02 115 scallop walk in 43

Cierra Elledge

08/08/20222760 - Elledge, Cierra

X

rice cooling @ 2:40 80

rice rice cooker 166

noodles glass 2 door 56

dumpling glass 2 door 41

tofu glass 2 door 40

shrimp glass 2 door 41

shrimp cook temp 182

chicken reheat 176

crab sushi make table 40

shrimp sushi make table 40

crawfish salad sushi reach in 37

cabbage glass door reach in 38

seaweed glass door reach in 39

sanitizer 3 comp 100

sanitizer dishwasher 200

chicken walk in 44

noodles walk in 43

rice noodle walk in 45

salmon walk in 44

isesushi@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  ISE OF JAPAN Establishment ID:  3034012307

Date:  08/02/2022  Time In:  1:30 PM  Time Out:  4:30 PM

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: Observed TCS foods in walk in
unit measuring between 43F-46 F. Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: PIC
discarded items and relocated raw meats to freezer for rapid cooling. EH will make VR visit to verify unit has been repaired and
food is being held below 41F on 8/8/2022

28 7-102.11 Common Name - Working Containers (Pf) Observed spray bottle of sanitizer stored on dry stock shelves not labeled.
Working containers used for storing poisonous or toxic materials shall be clearly and individually identified. CDI- bottle was
labeled. 

7-201.11 Separation - Storage (P) Observed container with generic medicines stored above pickled ginger in dry storage area.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single
service/single use articles. CDI- medicine was moved to a better location.

33 3-501.15 Cooling Methods (Pf) Observed rice being cooled in a tightly sealed container. Quickly cool foods. Use methods such
as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI-
Container was vented and rice met proper cooling parameters.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) observed gaskets on lowboy drawers and sushi make unit torn.
Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Observed gaskets on all units needing cleaning Nonfood-Contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Observed tile missing above walk
in units. Physical facilities shall be maintained in good repair. Observed toilet in men's restroom needing new caulking around
the bottom.
6-501.16 Drying Mops-C: Mops are being dried right side up, soiling the walls in the mop sink area. After use, mops shall be
placed in a position that allows them to air-dry without soiling the walls equipment, or supplies. 
6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) Observed unused equipment and clutter in back exit to
hallway area.The establishment shall maintain a premises which is free of items that are unnecessary to the operation or
maintenance of the establishment, such as litter or equipment that is nonfunctional or no longer used .

Additional Comments
VR visit will be completed on 8/8/22 due to facility being closed for the rest of the week.


