Food Establishment Inspection Report

Score: 100

Establishment Name: KOTTA JAPANESE GRILL

Establishment 1D: 3034011664

Location Address: 2862 REYNOLDA RD

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27106 County: 34 Forsyth

State:

Diate: 09/11/2020 Status Code: A
Time In:4:15 PM Time Out:5:30 PM

Permittee: KOMPONG INC.

Total Time:1 hrs 15 min

Telephone: (336) 776-7137

Category #: 1l

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant

MNo. of Risk Factor/Intervention Viclations: 0
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KOTTA JAPANESE GRILL Establishment ID: 3034011664
Location Address: 2862 REYNOLDA RD Inspection [ JRe-Inspection Date: 09/11/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem , . .
- kottagrill9999@gmail.com
Water Supply: MuricipaliCommunity [] On-Site System Email 1: 9 @g
Permittee: KOMPONG INC. Email 2:
Telephone: (336) 776-7137 Email 3

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Lecation Temp [tam Location Temp  Item Location Temp
ServeSafe Jason Rin 5/18/22 0 chicken grill top 138  steamed broccoli 3 door cooler 41
hot water 3 comp sink 160  steamed broccoli  grill drawers 39

quat sanitizer ppm bucket 150 beef grill drawers 39

steak final cook temp 164 scallops grill drawers 40

zucchini final cook temp 170 salad reach in cooler 41

white rice rice warmer 168  noodles reach in cooler 40

fried rice rice warmer 152 carrots 3 door cooler 41

carrots steam well 148 broth 3 door cooler 38

-

First Last .
Person in Charge (Print & Sign): Jason Rin

First Last
Regulatory Authority (Print & Sign): Lauren Pleasants j‘:m M s

REHS ID:2809 - Pleasants, Lauren Verification Required Date:
REHS Contact Phone Number; (336) 703-3144

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
pis OHHS is an equal opporiunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KOTTA JAPANESE GRILL Establishment ID: 3034011664

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.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C - Metal bowls stacked wet. Allow utensils to air dry before stacking. O pts.
47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Cleaning needed in all cooler and freezer
gaskets of food buildup. Nonfood-contact surfaces of equipment shall be free of dust, dirt, food residue, and other debris. 0 pts.



