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RIO JAPANESE RESTAURANT
6804 RIVER CENTER DRIVE

CLEMMONS
27012 34 Forsyth

PHIHO INC.

Full-Service Restaurant
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Brown 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

04/22/2025

IV

166

Tu Ho

Johnesha Williams

3406 - Williams, Johnesha

(336) 703-3128

X

White Rice/Rice Cooker 155

Tilapia/Final Cook 176

Shrimp /Final Cook 155

Chicken/Final Cook 200

Cooked Carrots/Steam Well 176

Cooked Noodles/Reach In 40-41

Onion/Hot Holding 164

Lettuce/Salad Cooler 39-41

Tofu/Walk In Cooler 39

Crab Ragoon/Walk In Cooler 40-41

Imitation Crab Sticks/Sushi Bar 39

Cream Cheese/Sushi Bar 40

BBQ Eel/Sushi Bar 41

Ambient Air/Sushi Bar 39.5

Hot Water/3 Compartment 122

Quat Sanitizer/3 Compartment 200 ppm

Chlorine Sanitizer/Dishmachine 50 ppm

hongkongtravel2005@gmail.com



 

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

Date:  04/22/2025  Time In:  12:15 PM  Time Out:  3:03 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.

2 2-102.12 (A) Certified Food Protection Manager (C) - PIC did not have CFPM certification. (A) The person in charge shall be a
certified food protection manager who has shown proficiency of required information through passing a test that is part of an
accredited program. *left at zero points due to PIC demonstrating duties during inspection*

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - Paper towel roll were in sushi bar hand sink. (B) A
handwashing sink may not be used for purposes other than handwashing. CDI: Paper towels were moved. *PIC stated that hand
sink is not in use*

5-202.12 Handwashing Sinks, Installation (C) - Hand sink temperature in employee bathroom was at 78 degrees. (A) A
handwashing sink shall be equipped to provide water at a temperature of at least 100 F through a mixing valve or combination
faucet. *left at zero points due to other hand sink temperature being in compliance*

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) - PIC stated that utensils are only washed at the end
of night at closing. (A) Equipment food contact surfaces and utensils shall be cleaned: (5) At any time during the operation when
contamination may have occurred. CDI: RESHI gave education on cleaning frequency on utensils.

35 3-501.13 Thawing (Pf) - Frozen precooked fish cakes were thawing in standing water in prep sink. Except as specified in (D) of
this section, time/temperature control for safety food shall be thawed: (B) Completely submerged under running water: (1) At a
water temperature of 70F or below. CDI: RESHI gave education to PIC about approved thawing methods.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Several bottles were not labeled in cookline area.
Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers
holding food or food ingredients that are removed from their original packages for use in the food establishment, such as
cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) - Lip part of
Styrofoam cups at beverage station were exposed. (A) Except as specified in (D) of this section, cleaned equipment and utensils,
laundered linens, and single-service and single use articles shall be stored: (2) Where they are not exposed to splash, dust, or
other contamination.

47 4-205.10 Food Equipment, Certification and Classification - Left make unit at sushi bar and middle make unit at cookline are
used for storage. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in
accordance with the manufacturer’s intended use and certified or classified for sanitation by an American National Standards
Institute (ANSI)-accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall
comply with Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that are in good repair
may be used in dry storage areas. *PIC stated that both units will not be fixed*

49 4-602.13 Nonfood Contact Surfaces (C) - Cleaning to shelves in walk in cooler and dry storage. Nonfood contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Back door in kitchen needs to repainted.
Physical facilities shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) - Low lighting in paper storage area (7 ft candles). The light intensity shall be: (A) At least 108
lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration units and dry food storage areas
and in other areas and rooms during periods of cleaning. 


