
 

X

X

X

TOKYO HOUSE 1
1957 PEACEHAVEN RD

WINSTON SALEM
27106 34 Forsyth

TOKYO HOUSE 1 INC

Fast Food Restaurant
IV

03/16/2023
12:10 PM 3:30 PM

92.5

3034012379

X

A

0
5

(336) 774-0068

7.5

X
X

X

X

X

X

X
X

X

X
X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X

X

X

X
X

X
X
X
X

X
X

X

X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X



 
 

Mixed vegetables
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steam table 145 Chicken walk in cooler 39

Xudi Shi

Elizabeth Manning

03/26/20233136 - Manning, Elizabeth

(336) 703-3135

X

Steak cooling @ 12:15pm 45 Egg roll walk in cooler 40

Steak cooling @ 1:29pm 32 Zucchini walk in cooler 41

Egg roll make unit 40 Broccoli walk in cooler 41

Crab rangoon make unit 39 Hot water 3 compartment sink 125

Steak make unit 40 Chlorine sanitizer 3 compartment sink (ppm) 100

Chicken make unit 40 Chlorine wipping
bucket 3 compartment sink (ppm) 50

Mixed vegetable make unit 39 Chicken final cook 189

Chicken make unit 41

Shrimp make unit 39

Fried rice rice warmer 168

White rice rice warmer 180

White rice white rice 200

Tuna sushi cooler 38

Salmon sushi cooler 39

Crab stick sushi cooler 39

Shrimp sushi cooler 39

eel sushi cooler 39

Salad sushi cooler 41

Shrimp walk in cooler 39

jasonsakura2011@qq.com



 

Comment Addendum to Inspection Report
Establishment Name:  TOKYO HOUSE 1 Establishment ID:  3034012379

Date:  03/16/2023  Time In:  12:10 PM  Time Out:  3:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Xudi Shi Food Service 12/13/2024

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee drinks were stored on the prep tables of the produce wash sink. An
employee shall eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed food; clean
equipment, utensils, and linens; unwrapped single-services and single-use articles; or other items needing protection can not
result.

8 2-301.14 When to Wash (P) Employee turned faucet off with bare hands. Food employee dropped their gloves on the floor
picked them up threw them away and then proceeded to apply a new pair. Food employees shall clean their hands and exposed
portions of their arms as specified under § 2-301.12 immediately before engaging in food preparation including working with
exposed food, clean equipment and utensils, and unwrapped single-service and single-use articles and after engaging in other
activities that contaminate the hands. CDI: Employee washed their hands.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Front handwashing sink was blocked by a rolling
container of sugar. A handwashing sink shall be maintained so that it is accessible 
at all times for employee use. CDI: Container was moved during the inspection.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In the walk in cooler a bag of employee
personal food was stored above ready to eat foods in the walk in freezer. Containers of prepackaged chicken was stored above
tuna and beef in the walk in freezer. Food shall be protected from cross contamination by separating types of raw animal foods
from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display by arranging each
type of food in equipment so that cross contamination of one type with another is prevented. CDI: Stacking order was rearrange
in the walk in freezer.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf)
Establishments online menu does not included a consumer advisory for cook to order items. If an animal food such as beef,
eggs, fish, lamb, milk, pork, poultry, or shellfish is served or sold raw, undercooked, or without otherwise being processed to
eliminate pathogens, either in ready to eat form or as an ingredient in another ready to eat food, the permit holder shall inform
consumers of the significantly increased risk of consuming such foods by way of a disclosure and reminder, as specified in (B)
and (C) of this section using brochures, deli case or menu advisories, label statements, table tents, placards, or other effective
written means. Identification of the animal-derived foods by asterisking them to a footnote that states that the items are served
raw or undercooked, or contain (or may contain) raw or undercooked ingredients. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions*

VERIFICAITION NEEDED BY 03/26/2023. YOU MAY CONTACT LIZ MANNING @ 336-462-1991

33 3-501.15 Cooling Methods (Pf)(REPEAT). Raw steaks were cut at the beginning of the inspection and placed in deep metal pans
then placed in make unit. Meats were 45-46F even after being placed in walk in freezer. Once foods rise in temperature, rapidly
cool them by utilizing rapid cooling methods such as shallow portions, adding ice as an ingredient, utilizing the walk in freezer,
loosely covering or venting, etc. CDI - Meats were spread on sheet trays and placed in walk in freezer to rapidly cool to 32.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Sauce containers on grill without a label to
distinguish between bottles. Label all working containers of food (oils, spices, salts) except food that is easy to identify such as
dry pasta.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) In the walk in cooler 2 boxes of chicken were stored
on the floor. In the walk in cooler a bag of steak was observed on the floor. Store food in a clean, dry location, not exposed to
contamination. Keep at least 6 inches above the floor.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) A plastic spatula used to scoop rice was stored in water at a tempatrue of
105F. Store in-use utensils in a clean, dry place; in food with handles out; in water that is maintained at 135F or above; or in
running water which quickly moves food particles to the drain. CDI - utensils removed from water.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) A single service bowl was stored in a container of sugar.
Single service and single use articles may not be reused. CDI: Single service bowl was removed.



47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT Insignia chest freezer is rated for household use only.
Equipment shall be used in accordance with manufacturer's intended use. Food equipment must be certified or classified for
sanitation by ANSI - accredited certification program.

4-501.11 Good Repair and Proper Adjustment - Equipment (C)(REPEAT). At "Rice" prep sink, splash guard is covered with
plastic wrap and the caulking is not smooth and cleanable. Broken gaskets on both doors of the main make unit. Maintain
equipment in good repair.

56 6-303.11 Intensity - Lighting (C) Lighting in the walk-in cooler currently at 6FC. Increase lighting to at least 10FC.


