Food Establishment Inspection Report

Score: 96

Establishment Name: KIMONO JAPANESE RESTAURANT

Establishment |D: 3034014077

Location Address: 825 A SOUTH MAIN STREET

Inspection [_]Re-Inspection

City: KERNERSVILLE
Z|p 27284 County: 34 Forsyth

State: NC

Date:04/14/2021 Status Code: A
Time In:2:37 PM Time Out:6:05 PM

Permittee: TYLER RESTAURANT INC

Total Time: 3 hrs 28 min

Telephone: (336) 996-8863

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT

Location Address: 825 A SOUTH MAIN STREET

State:NC

City: KERNERSVILLE
County: 34 Forsyth

Zip: 27284

Wastewater System: X] Municipal/Community [] On-Site System

X]Inspection

Establishment I1D; 3034014077

[ |Re-Inspection

Comment Addendum Attached?
Water sample taken? [_] Yes No

Date: 04/14/2021

Category #:

Status Code: A
v

Water Supply: [X] Municipal/Community [] On-Site System Email 1:

Permittee: TYLER RESTAURANT INC Email 2:

Telephone: (336) 996-8863 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
shrimp cook line- final 178
steak cook line- final 180
carrots steamer 171
fried rice rice cooker 164
white rice rice cooker 160
chicken cook line 210
lo-mein make unit 40
shrimp make unit 40
cabbage walk-in cooler 41
noodles walk-in cooler 41
broccoli COOLING:WIC@3:00pm 70
broccoli COOLING:WIC@3:30pm 55
hot water 3 comp sink 124
quat sani 3 comp sink 200ppm 00
chlorine dishmachine 50ppm 00
chlorine bucket 100ppm 00
servsafe 0. Nguyen 4/6/22 00
First Last
Person in Charge (Print & Sign): Oanh Nguyen %
First Last

Regulatory Authority (Print & Sign): Damon Thomas D__/LZI‘QW7

REHS ID: 2877 - Thomas, Damon

REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KIMONO JAPANESE RESTAURANT Establishment ID: 3034014077

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.
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39
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45
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49
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53

4-602.11 (E) Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed to remove the heavy build-up of soil and debris
from the nozzles of the soda dispensing machine- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as
beverage dispensing nozzles, ice bins and ice makers shall be cleaned at a frequency specified by the manufacturer or at a frequency necessary to
preclude the accumulation of soil and mold.

3-501.15 Cooling Methods - PF- Inside of the walk-in cooler (WIC) cooked broccoli and lo-mein noodles, prepared at 2:00pm, were stored inside of
deep plastic containers with tight fitting lids or tightly wrapped plastic over the top. The broccoli was measured at 70F and the lo-mein was measured
at 55-57F. Cooling shall be accomplished by using one or more methods based on the type of food including placing food into shallow pans, using
rapid cooling equipment, stirring the food in an ice water bath, using containers that facilitate the transfer of heat, using ice as an ingredient or other
effective means- CDI: At the request of the REHSI the lids and the plastic wrap were removed from all items and the lo-mein was placed into
shallow, metal hotel pans to facilitate effective cooling. After 30 minutes the broccoli was measured at 50F and the lo-mein was measured at 45F
which meets the approve standards for cooling. Cooling standards would not have been met without intervention from the REHSI.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- REPEAT- Several bottles containing items identified by the person-
in-charge as oil and soy sauce were stored without effective labeling with the names of the contents- Except for containers holding food that can be
readily and unmistakably recognized, working containers holding food or food ingredients that have been removed from their original packages shall
be identified by the common name of the food.

3-304.14 Wiping Cloths, Use Limitation - C- A wet cloth for wiping was stored on the lower shelf of the equipment table beneath the beverage
machine- Hold in-use wiping cloths in sanitizer between uses- 0 pts.

3-304.12 In-Use Utensils, Between-Use Storage - C- REPEAT- Two pairs of tongs used for preparing food on the cook line were stored inside of a
container of water measured at 87F- Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water
which quickly moves food particles to the drain.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair the non-working thermometer for the dishmachine so that it functions
according to the manufacturers specifications- Equipment shall be maintained in good repair- 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed to remove the
heavy grease and debris build-up on the pipes behind the flat top grill- Nonfood contact surfaces of equipment shall be kept free of an accumulation
of food residue, dust, dirt and other debris- Deductions remained at half for improvement.

5-205.15 (B) System maintained in good repair - C- Repair the broken hot water handle for the faucet of the handwashing sink next to the walk-in
cooler. The faucet at the 3 compartment sink needs to be repaired or adjusted so that the flow of water can be controlled using the hot and cold water
handles independently. Ensuring that the hot water and the cold water can be completely turned off and on according to the manufacturers
specifications - A plumbing system shall be maintained in good repair.

5-501.111 Area, Enclosures and Receptacles, Good Repair - C- The dumpster enclosure fencing is broken and needs to be repaired or replaced-
Storage areas and enclosures for refuse and recyclables shall be maintained in good repair- 0 pts

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Seal the holes in the FRP covering the wall next to the rear
handwashing sink and ensure that the surface is smooth and easy to clean- Physical facilities shall be maintained in good repair- 0 pts.



