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pad thai
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cooling 2:11 70 hot water 3 comp sink 140

Harris Souvannarath

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

pad thai cooling 2:30 68 quat sanitizer 3 comp sink 300

spaghetti walk in cooler 41 chicken cook to 180

wigns walk in cooler 37 steak cook to 154

ginger sauce walk in cooler 39

spaghetti reach in cooler 41

scallop cook to 165

bamboo chutes flip top 38

tofu reach in cooler 36

pad thai reach in cooler 39

fried rice rice cooker 148

white rice rice cooker 155

dumplings reach in cooler 41

wigns reach in cooler 47

wigns freezer 15 minutes later 44

tom yum soup steam table 172

red curry steam table 164

pho steam table 192

ramin steam table 191

spring roll cook to 158

yoshiexpress2@hotmail.com

harris.souv@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  YOSHI EXPRESS Establishment ID:  3034012633

Date:  01/25/2023  Time In:  2:00 PM  Time Out:  3:55 PM

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.

2 2-102.12 (A) Certified Food Protection Manager (C). REPEAT. A certified food protection manager was not available during
inspection. 
**The person in charge (PIC) shall be a certified food protection manager who has shown proficiency of required information
through passing a test that is part of an accredited program.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Raw shell eggs above other raw
meats in the tall reach in cooler. 
**(A) Food shall be protected from cross contamination by: (2) separating types of raw animal foods from each other such as
beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display by: (b) arranging each type of food in
equipment so that cross contamination of one type with another is prevented. 
CDI: The shell eggs were moved to the bottom shelf.

20 3-501.14 Cooling (P). Pad thai is put in the prep sink where hot water is ran over the noodles. (Hot water of around 137F) then
cold water is ran over the noodles. Noodles were at 70F when checked at 2:11. At 2:30 the noodles were 68F. The noodles are
let in the sink until they are dry and then placed in a bus tub and placed in the walk in cooler. 
**(A) Cooling time/temperature control for safety food shall be cooled: (1) within 2 hours from 135F to 70F and (2) within a total
of 6 hours from 135F to 41F or less. 
CDI: spoke with Person In Charge (PIC) about different methods of cooling the noodles and not making so many. By the end of
the inspection the noodles were in the walk in cooler.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). There were wings in the lowboy
reach in cooler that were at 47F. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: The wings were placed into the reach in freezer and in 10 minutes were at 44F and at 41F at the end of the write up.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf). Wings in the walk in cooler were made
1/23 and were not dated and the sprouts in the reach in cooler were not dated. 
**(A) Refrigerated, ready-to-eat, time/temperature control for safety food prepared and held in a food establishment for more
than 24 hours shall be clearly marked to indicate the date or day by which the foo shall be consumed on the premises, sold, or
discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation counts as day 1. 
CDI: the dates were added.

33 3-501.15 Cooling Methods (Pf). The pad thai noodles were in the sink, filling the sink half way and were then placed in a bus pan
to be put in the walk in cooler. The bus pan waws filled to the top and the lid was placed on it. 
**(A) Cooling shall be accomplished with the time and temperature criteria in 3-501.14 by using one or more of the following
methods based on the type of food being cooled: (1) placing the food in shallow pans; (2) separating the food into smaller or
thinner portions; (3) using rapid cooing methods such as freezers; (4) stirring the food in a container placed in an ice water bath;
(5) using containers that facilitate heat transfer; (6) adding ice as an ingredient; (7) other effective methods. 
CDI: the noodles were split into two containers and placed on the top shelf with the lid off in the walk in cooler.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C): REPEAT: Shelving in walk in cooler rusting. Prep table legs
rusting. 
**Equipment shall be maintained in a state of repair or condition.

55 6-501.12 Cleaning, Frequency and Restrictions (C): REPEAT: Walls behind grill line soiled. Floors need cleaning under large
pieces of equipment such as the cook line. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


