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KIMONO JAPANESE RESTAURANT
2519 LEWISVILLE CLEMMONS ROAD

CLEMMONS
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sushi prep cooler 40

Angella Poindexter

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

rice FINAL COOK 187

eel walk-in cooler 39

crab rangoon walk-in cooler 39

rice walk-in cooler - DISCARDED 47

cooked carrots walk-in cooler - DISCARDED 45

salad mix salad prep 40

noodles prep cooler 40

steamed broccoli prep cooler 40

hibachi steak FINAL COOK 203

carrots hot holding 148

fried rice hot holding 137

white rice hot holding 150

hot water 2 comp sink 151

Cl sanitizer
final rinse, dish machine
(ppm) 100

Cl sanitizer spray bottles (ppm) 50

angellaspoindexter@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  KIMONO JAPANESE RESTAURANT Establishment ID:  3034011817

Date:  11/23/2022  Time In:  11:30 AM  Time Out:  1:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Angella Poindexter Food Service 05/06/2025

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.

2 2-102.12 (A) Certified Food Protection Manager (C) At beginning of inspection, no employees with food safety training were
present. 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. CDI - PIC with food safety training arrived during inspection.

8 2-301.14 When to Wash (P) Server entered kitchen and prepared to scoop ice without washing hands. Food employees shall
clean their hands and exposed portions of their arms immediately before engaging in food preparation including working with
exposed food, clean equipment and utensils, and unwrapped single-service and single-use articles. CDI - server washed hands
and was coached on proper method. Good handwashing observed by kitchen employees during the inspection.

20 3-501.14 Cooling - REPEAT. Container of white rice in walk-in cooler was 47F, cooked carrots were 45F - both from yesterday.
Cooked time/temperature control for safety food shall be cooled within 2 hours from 135F to 70F, and within a total of 6 hours
from 135F to 41F or below. CDI - Rice and carrots discarded, discussion about cooling. 

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) In sushi prep cooler, steamed
asparagus, crabsticks, and cream cheese were not dated. In salad prep cooler, cut green onions were not dated. In prep cooler
by flat top grill, 2 containers of steamed broccoli were not dated. In walk-in cooler, crab Rangoon was not dated. Ready to eat,
time/temperature control for safety (TCS) food that is prepared/opened and held in an establishment for >24 hours must be date
marked. The date must reflect the actual prep/opening date. CDI - broccoli voluntarily discarded, other foods were dated with
today's date; after discussion with PIC they were re-dated to reflect actual prep date of yesterday.

24 3-501.19 Time as a Public Health Control (P) Sushi rice was not time marked; it was 67F and appeared to be from yesterday.
The food is unmarked in containers or marked to exceed a 4 hour limit shall be discarded. CDI- rice was voluntarily discarded.
Verified that time log was being maintained for previous days.

33 3-501.15 Cooling Methods - REPEAT. White rice in walk-in cooler measuring 47F was in a deep plastic container, tightly
covered. Carrots were in a large metal container. Cooling shall be accomplished in accordance with time and temp criteria (135F
to 70F in 2 hrs max, then 70F to 41F in 4 hrs max) by using one or more of the following methods: placing food in shallow pans;
separating into smaller/thinner portions; using rapid cooling equipment; stirring the food in a container placed in an ice water
bath; using containers that facilitate heat transfer; adding ice as an ingredient; or other effective methods. CDI - discussion about
cooling; rice and carrots discarded.

43 3-304.12 In-Use Utensils, Between-Use Storage Tongs for salad stored with handle contacting salad mix inside small prep work
top cooler. 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. CDI - utensil removed and taken to dish machine for re-cleaning, discussion
about proper storage.

47 4-501.11 Good Repair and Proper Adjustment - Equipment - shelf where cleaned dishes are stored is rusting. Equipment shall
be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces - REPEAT - Cleaning needed, such as shelving in walk-in cooler, base of fryer. Nonfood
contact surfaces of equipment shall be cleaned at a frequency necessary to maintain them clean.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Clean fixtures in men's room, especially front of urinal. Plumbing fixtures such as
handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Re-seal FRP patch above 2 compartment
sink. Physical facilities shall be miantained in good repair.


