
 

X

X
X

KOTTA JAPANESE RESTAURANT
1070 HANES MALL BLVD

WINSTON SALEM NC
27103 34 Forsyth

KOMPONG INC
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KOTTA JAPANESE RESTAURANT

1070 HANES MALL BLVD
WINSTON SALEM NC

34 Forsyth 27103
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KOMPONG INC

(336) 768-2333
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sokphorn18@cs.com

x

final cook 176

Sokmean Men

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Steak final cook 174

White Rice hot holding 187

Fried Rice hot holding 152

Soup hot holding 167

Carrots hot holding 167

Cooked Broccoli reach-in cooler 39

Salmon walk-in cooler 41

Noodles walk-in cooler 41

Hot Water 3-compartment sink 117

C. Sani 3-compartment 100

Serv Safe Sokmean Men 12-3-25 000



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: KOTTA JAPANESE RESTAURANT Establishment ID: 3034011994

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.

18 3-501.14 Cooling-REPEAT - P: Several pans of carrots cooked and cooked the previous night measured at temperatures of 43 F-46 F. Cooked
potentially hazardous 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. CDI: The pan of carrots
that measured at 45 F-46 F were discarded. PIC opted to keep other pans after education was given

31 3-501.15 Cooling Methods -REPEAT-PF: Several deep covered pans of carrots cooked and cooked the previous night measured at temperatures of
43 F-46 F. Cooling shall be accomplished by: Placing food in shallow pans, separating the food into small or thinner portions, using rapid cooling
equipment, stirring the food in a container placed in an ice bath, using containers that facilitate heat transfer, adding ice as an ingredient, or other
effective methods. CDI: The pan measuring at 45 F-46 F was discarded. The PIC were educated on proper cooling methods and opted to keep the
other items.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning needed on dry storage shelf. Nonfood-contact surfaces shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

53 6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Cleaning on walls behind hand sink. Physical facilities shall be cleaned as often as
necessary to keep them clean


