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Hot water/three comp sink
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Sujin Park

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-2618
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sanitizer (cl)/dish machine (ppm) 50

sanitizer (cl)/buckets (ppm) 50

broccoli/reheat 205

chicken/reheat 206

rice/reheat 202

carrots/cooked 167

onion soup/cooked 180

scallops/prep cooler 41

salmon/prep cooler 38

noodles/prep cooler 41

bulgolgi beef/walk in 39

pork/walk in 39

steak/walk in 40

krab/sushi case 40

roe/sushi case 40

rice/hot hold 172

raw chicken/in process 41

tuna/reach in cooler 38

salmon/reach in 38

damo2015@gmail.com

0316jw@gmail.com

05/09/2025



 

Comment Addendum to Inspection Report
Establishment Name:  KIMONO JAPANESE RESTAURANT Establishment ID:  3034012089

Date:  05/06/2025  Time In:  10:20 AM  Time Out:  1:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sujin Park Food Service 11/20/2029

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.

1 2-103.11 (A) - (P) Person-In-Charge Duties (Pf) Multiple priority / priority foundation items out of compliance during inspection
including hand washing, separation of raw animal foods for cross contamination, cold holding, and chemical storage. PIC was
not familiar with how to calibrate thermometers. PIC shall ensure rules in the code for food safety and handling are met. Review
all items on inspection report with staff and ensure employees are aware of checking temperatures, storage of chemicals, cross
contamination, and hand washing. Reviewed thermometer calibration with PIC.

8 2-301.14 When to Wash (P) Employee entered restaurant from taking out trash and immediately went to dish washing tasks
without washing hands. Food employees shall clean their hands as specified under 2-301.12 immediately before engaging in
food preparation including working with exposed food, clean equipment and utensils, and single service or single use articles and
after engaging in activities that contaminate the hands. REHS Reviewed hand washing with the PIC and employee washed
hands but did not follow proper procedures. Verification required for hand washing no later than 5/9/25. Review hand washing
procedures with staff and ensure they are washing hands when needed following correct procedures.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Repeat: In the walk in cooler: One
small tray of raw shrimp over ready to eat vegetables. Raw sushi fish stored over ready to eat seaweed salad and carrots in
sushi cooler. Food shall be protected from cross contamination by separation during storage, preparation, holding, and display.
Store raw animal products according to final cooking temperatures. CDI: Foods were moved in the walk in cooler to prevent
possible cross contamination.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Four bins of rice stored under
prep table to make fried rice at 61 - 64F. One bin of broccoli in walk in at 45F. Raw shrimp, steak, and pork in make unit cooler
at 42 -46F. Raw tuna, shrimp, tilapia, and salmon in sushi prep cooler at 44 - 45F. Time/ temperature control for safety foods
held cold must be maintained at 41F or lower at all times. CDI: Rice and broccoli was discarded and raw animal products were
moved to reach in coolers and walk in freezer where they cooled to below 41F.

28 7-201.11 Separation - Storage (P) One box of bottles of bleach stored over sushi rice in dry storage room. Poisonous or toxic
materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single service / single use articles by
separating materials by spacing or partitions and locating materials in an area not above food, equipment, utensils, linens, and
single service / use articles. CDI: Bleach moved to low shelf away from foods.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Several bags on onions stored on the floor in dry
storage. Walk in freezer is full with many foods stored on the floor. In walk in cooler several trays of sauces are stored on the
floor. Food shall be protected from contamination by being stored in a clean dry location not exposed to contamination and is
stored a minimum of 6 inches off the ground. Onions moved to shelving during inspection. Establishment shall adjust storage to
keep all foods off the ground. During heavy business periods like holidays the establishment must order foods based on
available storage space.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repeat: Rust on table shelf in sushi station. Equipment shall be
maintained in good repair. Repair or replace noted items. // 4-205.10 Food Equipment, Certification and Classification (C)
Repeat: Shelving over prep sink and three compartment sink are residential style shelves not approved for use in the food
service establishment. Replace shelving with ANSI approved shelving built to parts 4-1 and 4-2 of the food code. // 4-202.11
Food-Contact Surfaces - Cleanability (Pf) Large plastic sushi rice mixing bin has duct tape on the interior of the bin. Multiuse
food contact surfaces shall be smooth and free of breaks and imperfections. CDI: PIC to discard the mixing bin.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Detail cleaning needed on
gas lines behind grill to remove grease and inside tracks of shelving units on the wall to remove food debris. Non food contact
surfaces shall be kept clean. Clean noted items.

54 5-501.113 Covering Receptacles (C) Doors to the dumpster were open during inspection. Lids and doors to waste receptacles
shall be kept close when not in use. CDI: Doors closed during inspection.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Repeat: Flooring around the two prep sink drains is chipped and rough
exposing concrete. Physical facilities shall be in good repair and shall be cleanable. Repair the damaged flooring under these
sinks. Overall physical facilities in good repair. // 6-501.12 Cleaning, Frequency and Restrictions (C) Detail cleaning needed on
wall in dry storage to remove spilled food debris. Physical facilities shall be kept clean.



56 6-303.11 Intensity - Lighting (C) Lighting low under hoods on cook line at 24 - 30 foot candles with burned out bulbs. Lighting
shall be maintained at 50 foot candles at food handling surfaces. Increase lighting at the hood.


