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MIZU JAPANESE CUISINE
3374 ROBINHOOD RD

WINSTON SALEM
27106 34 Forsyth

GOLDEN EMPIRE OF USA INC
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MIZU JAPANESE CUISINE

3374 ROBINHOOD RD
WINSTON SALEM NC

34 Forsyth 27106
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GOLDEN EMPIRE OF USA INC

(336) 774-9797
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Shao Long Li 5-25-27 00 Salmon Delivery 36

Xiujian Lin

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 121 Spicy tuna Sushi display 1 38

Chlorine sanitizer 3 comp sink - ppm 50 Spicy crab Sushi display 1 39

Chlorine sanitizer Dishmachine - ppm 50 Octopus Sushi display 2 41

Beef soup Final 175 Yellow tuna Sushi display 2 38

Chicken Cooling initial 62 Squid salad Sushi reach-in 1 37

Chicken Cooling - 10 minutes 56 Salmon Sushi reach-in 1 38

Lettuce Walk-in cooler 41 Crab salad Sushi reach-in 2 41

Crab Walk-in cooler 40 Mango Sushi reach-in 2 40

Chicken filling Walk-in cooler 40 Salad w/ tomato Glass door cooler 40

Veg. egg roll Walk-in cooler 41 Miso soup Soup warmer 1 171

Cooked broccoli Make unit top 39 Onion soup Soup warmer 2 199
Cooked
mushrooms Make unit top 38

Cabbage Make unit top 40

Dumplings Make unit reach-in 38

Crab Make unit reach-in 41

Salmon One door reach-in 38

Steak One door reach-in 39

Brown rice Rice cooker 170

White rice Rice cooker 155

willowliu888@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MIZU JAPANESE CUISINE Establishment ID:  3034011995

Date:  06/29/2022  Time In:  1:50 PM  Time Out:  4:05 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Employee observed rinsing container in handwashing
sink next to soup warmers. A handwashing sink shall be maintained so that it is accessible at all times for employee use and
may not be used for purposes other than handwashing. CDI: REHS educated employee.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Repeat. (Much improvement in
this category) - Can opener blade being stored on clean utensil shelving with build up on blade. Equipment food-contact surfaces
and utensils shall be kept clean to sight and touch. CDI: Person-in-charge placed can opener in three compartment sink to be
cleaned and sanitized.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Cases of avocados stored in hallway near restrooms,
outside of the footprint of the kitchen. Food shall be protected from contamination by storing the food: (1) In a clean, dry location;
(2) Where it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) Repeat. Cardboard boxes are being reused to store
sleeves of single-service and portioned containers of sauce cups. Single-service and single-use articles may not be reused.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. The following areas of equipment need to be
repaired/replaced: shelving and/or legs of shelving in walk-in cooler and walk-in freezer are rusting and/or chipping finish,
remove wire attachment for tickets to shelving above reach-in cooler, shelving with microwave and back dry storage missing
caps, and legs of prep sinks are oxidizing. / Ice build up around bottom of walk-in freezer door. Equipment shall be maintained
cleanable and in good repair. // 4-501.12 Cutting Surfaces (C) Replace/refinish white cutting board with deep scores and flaking
finish. 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.


