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hot water/3 comp sink
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145 cream cheese/walk in cooler 39

Thuy Tang

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

chlorine sanitizer/3 comp sink 100 cream cheese/sushi make unit 41

hot water/dish machine 137 krab/sushi make unit 38

chlorine sanitizer/dish machine 50 spicy salmon/sushi reach in 30
chlorine sanitizer/wiping cloth bucket-
greater than 200 spicy tuna/sushi reach in 32

shrimp/final cook temp 165 eel/sushi reach in 31

steak/final cook 178 tuna/sushi reach in 30

white rice/final cook 183 seaweed salad/glass door cooler 41

carrots/hot holding 156 boba/glass door cooler 46

fried rice/hot holding 165 boba/cooled 30 min 41

steamed broccoli/drawer cooler 39 miso soup/hot holding 150

chicken/drawer cooler 37

gyoza/upright cooler 39

spring rolls/upright cooler 38

lo mein/upright cooler 39

tofu/prep temp 45

tofu/cooled in walk in cooler 35 min 40

steamed broccoli/walk in cooler 41

ramen/walk in cooler 39

rice noodles/walk in cooler 41

isesushi@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  ISE OF JAPAN Establishment ID:  3034012307

Date:  03/19/2024  Time In:  11:30 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Thuy Tang 18283840 Food Service 08/22/2019 08/22/2024

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - Employee rinsed wet wiping cloth in the handwashing
sink. The handwashing sink to the right of the vegetable prep sink was blocked by buckets. The front handwashing sink by the
grill was blocked by a rice cooker (not actively in use). Handwashing sinks shall be available at all times for handwashing and
shall only be used for that purpose. CDI- Employee educated about only handwashing in the sink. The rice cooker and buckets
were moved away from the sinks.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Two containers of boba in the
glass door cooler at the sushi area measured 46F. TCS foods shall be maintained cold at 41F or below. CDI- Containers were
moved to the sushi cooler and dropped to 41F in 30 minutes.

28 7-207.11 Restriction and Storage - Medicines (P) (Pf) - Theraflu and 2 bottles of cold medicines were stored on a prep table with
the single-service cup sealer. Medicines that are in a food establishment for the employees' use shall be labeled as specified
under § 7-101.11 and located to prevent the contamination of food, equipment, utensils, linens, and single-service and single-use
articles. CDI- Medicines were removed from the prep area.

41 3-304.14 Wiping Cloths, Use Limitations-C: Wet wiping cloths were stored in a bucket that measured greater than 200 ppm
chlorine. Wet wiping cloths shall be held between uses in a chemical sanitizer solution at a concentration specified under § 4-
501.114.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - There is a leak in the line coming from the fan box in the walk in
freezer, causing ice buildup on the floor and shelf. Wrap the line with the white PVC flexible sleeve to prevent condensation from
leaking onto the floor and shelves. Maintain equipment in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Cleaning needed on the
following equipment: sides of fryer and hot box under the hood; inside grill drawer cooler; oven handles; lower shelf below the
microwave; shelf above the meat prep sink; Cadco oven at the sushi bar; shelf above drink machine in the sushi area; floors in
the walk in cooler and freezer; shelves in the walk in cooler; door handles and gasket of the walk in cooler; drawers at sushi
cooler; in the sushi make unit around containers and on handles. Nonfood-contact surfaces shall be free of dust, dirt, food
residue, and debris. Increase cleaning frequency in these areas.

51 5-205.15 (B) System Maintained in Good Repair-C: A leak was observed at cold faucet of the sushi prep sink. The handwashing
sink to the right of the vegetable prep sink has a noise coming from the hot water faucet. A plumbing fixture shall be maintained
in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - The toilet, urinal, and handwashing sink need cleaning in the men's restroom. The
toilets in the women's restroom have loose seats. Maintain plumbing fixtures clean. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Recaulk the 3 compartment sink to the
wall. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C)- Cleaning needed in the following areas: back storage area; under the soap
dispenser in the men's restroom; under the fryers and grill; on the stall door in the men's restroom; and under the 3 compartment
sink and dish machine. Maintain physical facilities clean.


