Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
KUME SUSHI HIBACHI No written procedures maintained or
STEAKHOUSE REGULAR 2019-01-15 No 3-501.19.(A) available at the facility for food to be C

held with time as the only control.
3-501.13 Improper thawing. N
Food/ingredients containers not
Yl properly labeled. N
Food not protected from other
3-307.11 sources of contamination. N
Plumbing Fixtures such as hand
6-501.18 washing sinks, toilets, and urinals not |
’ cleaned as often as necessary to
keep them clean.
The premises is littered / )
6-501.114 unnecessary equipment and articles N
present.
6-501.12 The physical facilities are not clean. N
Ventilation may cause food
6-202.12 contamination: N
KUME SUSHI HIBACHI Hand cleanser not available at hand
STEAKHOUSE AEELAR 2020-08-13 e el wash sink or lavatory. i
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
No written procedures maintained or
3-501.19.(A) available at the facility for food to be C
held with time as the only control.
Food/ingredients containers not
3:302.12 properly labeled. N
Food not protected from
3-305.11 contamination during storage. N
} Improper between-use storage of in-
3-304.12 use utensils. N
) Preset tableware not properly
4-904.13 handled/protected. N
Non-food contact surfaces are
4-202.16 improperly designed and constructed. !
Nonfood contact surfaces are not
4-601.11.(C) R EanY @
Unacceptable refuse, returnables, or
5-501.11 recyclables storage, outdoor. N
6-501.11 The physical facilities are in disrepair. | N
6-501.16 Mops are not being properly stored. N
Sanitary towels / hand drying device
KUME SUSHI HIBACHI REGULAR 2022-10-07 No 6-301.12 not provided for hand wash sink or N
STEAKHOUSE [EvAtan
y.
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
2).(A) animal foods during storage,
preparation, holding, or display.
Shell eggs not stored in refrigerated
3-501.16.(B) equipment that maintains an ambient | C
temperature of 45 F or colder.
Pesticides not being applied by
7-202.12.(C) certified and licensed commercial N

applicator or by a person under his or
her direct supervision.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

Food/ingredients containers not

3-302.12 properly labeled. N
Food not protected from

3-305.11 contamination during storage. N
Wiping cIothds ushed for wiping

) counters and other equipment

3-304.14.(8).(2) surfaces not held between uses in a N
chemical sanitizer.
Single selrvice/ scijnglekuse_iterr?s

) improperly stored or kept in the

2105)303.11.(A). original package or stored by using N
other means that afford protection
from contamination until used.

3-304.15.(B). Slash resistant gloves improperly

©) used. N
Ware washing sink not

4-501.16.(B) cleaned/sanit?zed between uses. N
Receptacles used outside that

5-501.113.(B) contain food residue not kept covered | N

with tight-fitting lids or doors.




