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beef stew/final cook

MIZU JAPANESE CUISINE

3374 ROBINHOOD RD
WINSTON SALEM NC
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201 salmon/sushi station right 2-door cooler 40

Shao Ling Li

Chad Lawson

3391 - Lawson, Chad

(336) 703-3156

X

white rice/plant food final cook for hot
holding 203 ambient/sushi station left 2-door cooler 38.1

white rice (holding)/kitchen rice cooker 152 tuna/sushi station left display cooler 41

miso soup (holding)/server area hot pots 177 salmon/"" 40

clear onion soup (holding)/"" 181 shrimp/"" 40
cooked broccoli (bagged) (12:29 PM)/walk-in
cooler 52 tuna/sushi station right display cooler 38

cooked broccoli (bagged) (1:02 PM)/"" 47 chlorine sanitizer (ppm)/spray bottle 100

crab sticks/"" 33 chlorine sanitizer (ppm)/dish machine 100

ambient/"" 38 hot water/3-comp sink 124

salad mix (1:02 PM)/"" 49

salad mix (1:20 PM)/"" 44

chicken/kitchen make unit top 41

cut cabbage/"" 41

cooked broccoli/"" 41

noodles/kitchen make unit bottom 40

chicken/"" 41

beef/raw reach-in cooler 40

cut lettuce/kitchen make unit bottom 40
fried tofu/beans mix/kitchen make unit
bottom 41

salads/server area upright 2-door cooler 41

blin6367@aol.com



 

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

Date:  05/29/2025  Time In:  12:10 PM  Time Out:  2:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Shao Long Li Food Service 05/25/2022 05/25/2027

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.

16 4-602.11 (E) Equipment Food-Contact Surfaces and Utensils - Frequency (C) (REPEAT): Cleaning needed to remove buildup of
residue inside ice bin. Surfaces of utensils and equipment contacting food that is not Time/Temperature Control for Safety (TCS)
shall be cleaned at a frequency specified by the manufacturer, or absent manufacturer specifications, at a frequency necessary
to preclude accumulation of soil or mold.

20 3-501.14 Cooling (P): In walk-in cooler: Large plastic containers of fried tofu/beans mixture cooling since 05/25 measured 43 F;
cut lettuce cooling since 05/28 measured 43 F. Cooked Time/Temperature Control for Safety (TCS) food shall be cooled within 2
hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F or less. TCS food shall be cooled within 4 hours to 41
F or less if prepared from ingredients at ambient temperatures. CDI: Foods voluntarily discarded.

33 3-501.15 Cooling Methods (Pf): Foods in walk-in cooler mentioned above that were not successfully cooled to 41 F or less within
safe time parameters had been cooled tightly covered and/or in large portions in deep pans (cut lettuce tightly covered with
plastic wrap; fried tofu in deep plastic pans with tight lids). Also in walk-in cooler: cooked broccoli (prepared less than 4 hours
prior per conversation with staff) cooling in deep plastic pans with tight lids measured 50 F at 12:33 PM had not decreased in
temperature when measured again at 1:02 PM. Cooling shall be accomplished by using one or more of the following methods
based on the type of food being cooled: placing the food in shallow pans, separating the food into smaller or thinner portions,
using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat
transfer, adding ice as an ingredient, or other effective methods. CDI: Lids placed ajar on pans of cooked broccoli and staff
added ice to food; cooked broccoli then measured 42 F at 1:20 PM. Staff advised to cool foods in smaller/thinner portions, to
remove lids during cooling, and/or to add ice to cooling foods to speed up cooling process.

40 2-303.11 Prohibition - Jewelry (C): Food employee on cook line seen wearing watch while working with food. Except for a plain
ring such as a wedding band, while preparing food, food employees may not wear jewelry including medical information jewelry
on their arms and hands.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) (REPEAT, different item): Refinish or replace rusted/chipped
shelving inside walk-in cooler. Equipment shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) (REPEAT): Lighting low in the following areas: lighting measured 7-11 foot candles in men's and
women's restrooms at handwashing sinks, 25 foot candles at cutting boards in sushi station, and 35 foot candles underneath
hood on cook line. Lighting intensity shall be at least 20 foot candles in toilet rooms and at least 50 foot candles at a surface
where a food employee is working with food or working with utensils or equipment such as knives or where employee safety is a
factor.


