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Chicken hibatchi /Final cook
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Ranch dressing /Salad prep cooler 39

Salad /Glass door reach-in 40

Shrimp/Chicken/Beef /Grill cooler drawers 37

Rice /Rice cookers, hot holding 160 - 170

Chicken/Beef /Tall reach-in 32 - 37

Shrimp/Fish /Small prep unit, cookline 41

Chicken/Beef /Walk-in 40 - 41

Carrots /Hot holding, crockpot 175
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Comment Addendum to Inspection Report
Establishment Name:  YAMATO Establishment ID:  4092016087

Date:  11/13/2024  Time In:  12:30 PM  Time Out:  2:10 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.

10 5-205.11 (A); Priority Foundation; A large stock pot was placed over the handwashing sink in the warewashing area. A
handwashing sink shall be maintained so that it is accessible at all times for employee use. CDI- pot removed.

15 3-304.15(A); Priority; Observed an employee handle dirty dishes and soiled napkins at the warewashing area and then go to the
clean side to retrieve clean equipment from the warewashing machine. Discard single-use gloves after a task is complete or any
time they are damaged or soiled to prevent cross contamination while working. CDI- PIC discussed glove use requirements with
employee who washed hands and donned new gloves.

41 3-304.14 (B); Core; Sanitizer bucket with wiping cloths observed with no chlorine residual. Hold in-use wiping cloths in properly
concentrated sanitizer between uses. CDI- bleach added to appropriate strength. No point taken.

49 4-601.11 (B) and (C); Core; The sides of the salad cooler are soiled with dust and residue. Counters under grill have extensive
food debris accumulation. Grease is dripping from hood vent above cookline. Nonfood-contact surfaces of equipment shall be
kept free of dust, dirt, food residue and debris accumulation. Increase cleaning frequency.

51 5-205.15; Core; The three compartment sink pipe is leaking underneath. Maintain a plumbing system in good repair. Repair this
leak. No point taken today.

56 6-501.14; Core; AC vent on ceiling in back prep room has heavy dust accumulation. Change the filters and clean the intake and
exhaust air ducts so they are not a source of contamination by dust, dirt or other materials. Full point may be taken on next
inspection for repeat violations.

Additional Comments
No sushi is being served currently due to shortage of help. Sushi bar is not in operation today.


