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hot water /three compartment sink
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Craig Bethel

1766 - Bethel, Craig

(336) 703-3143
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quat sanitizer /three compartment sink in
ppm 200

final rinse /dishmachine 171

beef /make line 37

chicken /make line 37

shrimp /make line 36

lettuce /salad pull unit 39

salad /salad pull unit 38

salmon /walk-in cooler 37

noodles /walk-in cooler 37

shrimp /fry make unit 36

egg roll /fry make unit 35

salmon /fry make unit 36

zuccini/fry make unit 36
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Comment Addendum to Inspection Report
Establishment Name:  SORA JAPANESE RESTAURANT Establishment ID:  3034012869

Date:  05/29/2025  Time In:  2:00 PM  Time Out:  4:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Imade Yuhani 20366860 Food Service 03/16/2021 03/16/2026

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.

20 3-501.14 Cooling (P)
Cooked chicken being stored under the flat top grill and pulled to reheat to fill orders. Chicken was cooked at 11:00 am and the
chicken was still above 70F at 2:20 pm. 
Quickly cool cooked foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. P
CDI - Chicken was voluntarily discarded and it was explained to the PIC that once cooked the chicken needs to either be held hot
(135F and above) or to start the cooling process.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Sushi cooler air temp measured 44F. Sushi items were at a constant 60F. 
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be maintained:
(2) At 5C (41F) or less. P
CDI - Sushi was voluntarily discarded. 
****This violation requires a verification visit within the next 3 calendar days 05/31/2025. 
Call or Text Craig Bethel at 336-462-3735 when unit has been repaired and reaches an air temperature of 35-36F.*****

41 3-304.14 Wiping Cloths, Use Limitations (C)
Several buckets of sanitizer were being stored on the floor. 
(E) Containers of chemical sanitizing solutions specified in Subparagraph (B)(1) of this section in which wet wiping cloths are
held between uses shall be stored off the floor and used in a manner that prevents contamination of FOOD, EQUIPMENT,
UTENSILS,LINENS, SINGLE-SERVICE, or SINGLE-USE ARTICLES

3-304.14 Wiping Cloths, Use Limitations (C)
Wiping cloths being stored wet and sanitizer measured 0 ppm 
Cloths in-use for wiping counters and other EQUIPMENT surfaces 
shall be: 
(1) Held between uses in a chemical sanitizer solution at a 
concentration specified under § 4-501.114; and
(2) Laundered daily as specified under 4-802.11


