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RIO JAPANESE RESTAURANT
6804 RIVER CENTER DRIVE

CLEMMONS
27012 34 Forsyth

PHIHO INC.

Full-Service Restaurant

04/09/2024
10:40 AM 1:15 PM
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white rice/rice cooker

RIO JAPANESE RESTAURANT

6804 RIVER CENTER DRIVE
CLEMMONS NC

34 Forsyth 27012
X
x

PHIHO INC.

(336) 778-1888

3034012229

X
A

04/09/2024

IV

192-200 quat sanitizer/3 compartment sink 400 ppm

Nina Ho

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

raw shrimp/flip top 39 hot water/dish machine 123.6

raw beef/flip top 38 chlorine sanitizer/dish machine 100 ppm

noodles/flip top 40 ambient air/reach in cooler 36.8

raw chicken/flip top 38

dumplings/cooling at 10:45 43

dumplings/cooling at 11:41 41

rangoons/cooling at 10:45 43

rangoons/cooling at 11:41 41

lettuce/cooling at 10:45 45

lettuce/cooling at 11:41 44

lettuce/cooling at 12:13 41

bbq eel/sushi cooler 40

salmon/sushi cooler 40

imitation krab/sushi cooler 41

cream cheese/sushi cooler 41

spicy imitation krab/sushi cooler 39

carrots/final cook 165

beef broth/final cook 200

hot water/3 compartment sink 130

hongkongtravel2005@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  RIO JAPANESE RESTAURANT Establishment ID:  3034012229

Date:  04/09/2024  Time In:  10:40 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Nina Ho Food Service 08/14/2019 08/14/2024

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Two employee drinks sitting out on and above prep surface. An employee shall
eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed food; equipment, utensils
and linens; unwrapped single service and single use articles; or other items needing protection cannot result.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Buildup present on ice machine shield. In equipment
such as ice bins, surfaces shall be cleaned at a frequency necessary to preclude accumulation of mold.

33 3-501.15 Cooling Methods (Pf) The following food items were prepared at 10:00 this morning: Dumplings and crab rangoons at
43 in the reach in cooler, and lettuce at 45 in the reach in flip top (see times in log). Cooling shall be accomplished in accordance
with the time and temperature criteria. CDI: All items moved to walk in cooler to adequately cool to 41 F or below.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Scoop stored in container of mixed vegetables in walk in cooler with handle
touching the food product. During pauses in food preparation, utensils shall be stored in food with their handles above the top of
the food and the container. REPEAT.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Floorboard of walk in freezer is not properly fixated to the floor.
Equipment shall be maintained in a state of good repair. REPEAT.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) Right dumpster door of first dumpster is heavily corroded.
Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair. 
5-501.113 Covering Receptacles (C) Lids to the first dumpster not properly fixated to top of dumpster. Receptacles and waste
handling units for refuse, recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food
establishment.


