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cooling since 10 @11:44 67 crab sushi cooler 41

Agustiyan Tiju

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

wonton flip top 40 beef sushi cooler 41

chicken flip top 39 cream cheese sushi cooler 41

wings reach in cooler 38 crab sushi cooler 39

steak cook to 160 cream cheese sushi cooler 41

white rice rice cooker 180 salmon sushi cooler 41

carrots rice cooker 184 cream cheese sushi cooler 42

fried rice rice cooker 137 cream cheese reach in cooler 39

shrimp cook to 159 salmon reach in cooler 41

cheese reach in cooler 42 crab reach in cooler 39

pico reach in cooler 39 tempura shrimp reach in cooler 130

noodles flip top 41 salmon cook to 174

broccoli reach in cooler 40 citric acid sanitizer 3 comp sink - 1875 ppm 0

tempura shrimp reachi in cooler 53 hot water 3 comp sink 130

chicken rice cooker 178 bleach sanitizer dish machine (ppm) 100

chicken stove 211 rice cooling since 10 at 1:49 45

crab walk in cooler 38 sping roll walk in freezer 1:49 18

spicy crab walk in cooler 38

broccoli walk in cooler 40

spring roll walk in freezer 12:05 53

gus.chopstix@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHOPSTIX Establishment ID:  3034012233

Date:  01/27/2023  Time In:  11:30 AM  Time Out:  2:08 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Agustiyan Tjiu 20105512 Food Service 12/21/2020 12/21/2025

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 eating soup at the ordering station right inside the kitchen and
employee rolling spring rolls with a drink sitting on the prep table. 
**(A) An employee shall eat, drink, or use tobacco only in designated areas where the contamination of exposed food; clean
equipment, utensils, and linens; unwrapped single-service and Single-Use articles; or other items needing protection can not
result.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf). There was food pieces in the drain of the handwashing
sink near the 3 compartment sink. 
**(B) A handwashing sink may not be used for purposes other than handwashing. 
CDI: The food pieces were removed and spoke with the Person In Charge (PIC) about using a handwashing sink for only
handwashing.

13 3-202.15 Package Integrity (Pf). There were two dented cans of hoisin sauce in the dry stock room. 
**Food packages shall ne in good condition and protect the integrity of the contents so that the food is not exposed to
adulteration or potential contamination. 
CDI: The cans were removed from the kitchen.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Two bus pans of raw chicken stored
above raw steak in the walk 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 ross contamination of one type with another is prevented. 
CDI: The chicken was moved below the steak.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Tempura shrimp was in the
reach in cooler at 53F. The cooler had been unplugged during cleaning the night before. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: the shrimp was discarded upon request and the unit was plugged in and was at 30F at the end of the inspection.

35 3-501.13 Thawing (C). There are vacuum sealed packages of tuna in the walk in cooler and sushi reach in coolers that were
thawing and sealed. 
**(E) Reduced oxygen packaged fish that bears a label indicating that it is to be kept frozen until time of use shall be remov3ed
from the reduced oxygen environment: (1) prior to it thawing under refrigeration; or (2) prior to, or immediately upon completion
of, its thawing using procedures.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). The corn starch container was not labeled. 
**Working containers holding food or food ingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C). There are boxes of food stored on the floor in the
walk in freezer, walk in cooler, and in the dry stock room. 
**(A) Food shall be protected from contamination by storing the food: (1) in a clean dry location; (2) not exposed to splash, dust,
or other contamination; and (3) at least 6 inches above the floor. 

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C). The metal
container holding extra spatulas had food crumbs and debris in the bottom.
**(A) Cleaned equipment and utensils, laundered linens, and single-service and Single-Use articles shall be stored: (1) in a
clean, dry location.

55 6-501.12 Cleaning, Frequency and Restrictions (C). The floor in the walk in freezer and in the dry stock room needs to be
cleaned. 
**(A) Physical facilities shall be cleaned as often as possible to keep them clean.


