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tempura shrimp/'' 40

shrimp at 1:29 50F/at 2:15 33

walton roll/under make table 41

tuna/'' 29

cream cheese/'' 36

quat-ppm/kiosk 3 comp 200

water/'' 127

quat-ppm/back 3 comp 200

tuna/sushi sales floor 38

walton roll/'' 41

california roll/'' 40

water/back hand sink 142

pH/sushi rice 4.1
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Comment Addendum to Inspection Report
Establishment Name:  FUJISAN SUSHI Establishment ID:  3034020921

Date:  04/23/2024  Time In:  1:15 PM  Time Out:  3:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
David Gaymon Food Service 10/17/2028
Robert (Rudy) Beal Food Service 11/10/2026

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C)- Employee water bottle on prep surface at rice cooker. Employees shall eat,
drink, or use any form of tobacco only in designated area to prevent cross contamination. 

8 2-301.14 When to Wash (P)- Employee on phone and then without washing hands, put lids on rice containers. Food employees
must wash hands after engaging in activities that contaminate the hands. CDI-Employee washed hands and was provided
education on when to wash. This occurred at very beginning of inspection and all other handwashing was correct. 

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)- Handwashing sink in back kitchen with water at 142F
making it inaccessible for use. Maintain access to handsinks. Handsinks may only be used for handwashing. VERIFICATION
required of adjustment due by May 1, 2024.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Lids and one cutting board in
back kitchen soiled with debris/sticker residue. Equipment food contact surfaces and utensils shall be clean to sight and touch.
CDI-Items moved to be washed. 

29 8-103.12 Conformance with Approved Procedures (P) (Pf)- Procedures for testing pH of rice are not being followed, per
instructions. 2 oz rice and 2 oz water being mixed instead of required 1/4 cup rice and 3/4 cup water. Person stirred with hands
even though instructions state explicity not to stir with hands. Rice slurry is to sit for 2 minutes before straining into test cup, and
this was also not being observed. Establishment must comply with the procedures in the HACCP plan as submitted an approved
as part of a variance or local approval. Maintain records as required. CDI-Education and rice was tested according to approved
procedures. 

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)- REPEAT-Scale
stored on ledge of kiosk. Scissors and knife stored on paper towel holder. Clean items stored on shelf at small 3 comp sink
exposed to splash from 3 comp sink. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least
6 inches off the floor. Install splash guard to protect clean utensils. 

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C)- Back 3 comp sink soiled in vats and on drainboards. Not in use for
Fujisan at the time of inspection. Warewashing machine shall be cleaned: before use, throughout the day at a frequency
necessary to prevent recontamination of EQUIPMENT and UTENSILS and to ensure that the EQUIPMENT performs its intended
function, and, if used, at least every 24 hours.


