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Upright Cooler 41

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Salmon Upright Cooler 38

Ambient Upright Cooler 37

Chicken Cooling 48

Chicken Cooling 44

Ambient Make Cooler 35

Shrimp Front Line 37

Tuna Front Line 41

Chlorine Sanitizer Three-Comp 100

Hot Water Prep Sink 137

Brown Rice Hot Hold 159

White Rice Hot Hold 163

Imitation Crab Make Cooler 40

Ambient Walkin 34

yuchen1987625@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  POKE STAR Establishment ID:  3034012650

Date:  03/23/2023  Time In:  1:10 PM  Time Out:  2:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Dechun Zhu 19100067 Food Service 03/19/2020 03/19/2025

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.

8 2-301.15 Where to Wash (Pf) Employee washed hands at the three-compartment sink. Food Employees must wash hands in a
handwashing sink. CDI Employee went to hand sink and washed hands.

10 6-301.11 Handwashing Cleanser, Availability (Pf) Bathroom hand sink did not have any soap availble. Provide soap for
handwashing at each hand sink. CDI Hand soap was replaced.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) One of the drink nozzles in the dining area for guest
was heavily soiled. Clean as often as necessary to avoid the accumlation of soil or mold.

33 3-501.15 Cooling Methods (Pf) REPEAT Chicken and salmon found on serve line measured 43F-45F. Person in charge stated
both were placed on line after being cut. When salmon and chicken was removed from line to cool person in charge tightly
wrapped containers and placed both into cooler. Quickly cool foods. Use methods such as open/vented shallow pans, large ice
baths and active stirring. Cold air must flow around product to remove the heat. CDI Chicken and salmon was moved to upright
cooler to cool down to 41F with plastic wrap removed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Replace shelves in the walk-in cooler that are rusting.
Equipment shall be maintained in good repair.

4-205.10 Food Equipment, Certification and Classification (C) Food inside walk-in cooler and freezer stored on crates. 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 ANSI-accredited certification program.

Additional Comments
Walk-in cooler located out back. Right side damaged. Monitor temperature inside.


