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TANOSHII JAPANESE RESTAURANT
1555 HANES MALL BLVD

WINSTON SALEM NC

27103 34 Forsyth

SIU WAH CHUNG

Full-Service Restaurant
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Shrimp
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Lo Mein

Chicken
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Hot Water

C. Sani

Serv Safe

3-compartment sink

3-compartment sink

Si Wah Chung 8-24-23
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Siu Wah Chung

Victoria Murphy

2795 - Murphy, Victoria
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TANOSHII JAPANESE RESTAURANT Establishment ID: 3034011544

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.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C: Black build up was observed in the ice machine. Surfaces of utensils and
equipment contacting food that is not potentially hazardous shall be cleaned in equipment such as ice bins and beverage dispensing nozzles and
enclosed components of equipment such as ice makers.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at a temperature above 41 F: egg rolls (42 F) and lo mein (42 F). Potentially hazardous food shall be maintained at a temperature of 41 F
or below. CDI: After education, the PIC decided to keep the items and moved them into another location that will keep them at temperatures of 41 F
and below.

47 4-602.13 Nonfood Contact Surfaces - C: Cleaning needed on shelves throughout kitchen area. Nonfood-contact surfaces of equipment shall be
cleaned at a frequency necessary to preclude accumulation of soil residues. *improvement from previous inspection*

54 6-303.11 Intensity-Lighting - C: Lighting measured low in the following areas: grill line (22 ft candles), toilet in men's restroom (13 ft candles), toilet in
women's restroom (12 ft candles). The light intensity shall be at least 20 ft candles in areas used for hand washing and in toilet rooms, and 50 ft
candles at a surfaces where a food employee is working with food or working with utensils or equipment such as knives, slicers, grinders, or saws
where employee safety is a factor


