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Comment Addendum to Inspection Report
Establishment Name:  AKAMI SUSHI BAR Establishment ID:  4092018664

Date:  01/08/2025  Time In:  1:00 PM  Time Out:  2:45 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.

1 2-103.11 (A); Priority Foundation; Observed handwashing violation, barehand contact with ready-to-eat food and no sanitization
of food-contact surfaces during this inspection. The person in charge shall ensure employees are properly washing their hands,
wearing gloves when needed and properly sanitizing equipment food-contact surfaces. CDI- provided handwashing education
and reviewed areas of critical oversight with the PIC. No point taken today.

8 2-301.14; Priority; Observed an employee take garbage outside and return to the dishwashing area without washing hands.
Same employee handled soiled dishes and then retrieved clean dishes from the third compartment of the sink. Employees shall
wash their hands before engaging in food preparation including working with exposed food, clean equipment and utensils, and
unwrapped single-service articles and anytime during the operation when they have become contaminated. CDI- employee
stopped, hands were washed and affected equipment was resanitized.

9 3-301.11(B); Priority; Observed an employee handle salad ingredients with their bare hands. Employees shall not contact
exposed ready-to-eat food with bare hands. Use suitable utensils, single-use gloves or dispensing equipment. CDI- salad was
voluntarily discarded. Gloves were donned for food prep.

10 5-205.11; Priority Foundation; Plastic container was observed in the handwashing sink basin in the back prep area upon arrival.
A tray table was blocking access to this sink. A handwashing sink shall be maintained so that it is accessible at all times for
employee use. A handwashing sink may not be used for purposes other than handwashing. CDI- items removed. Full points
taken for repeat violation.

15 3-302.11(A)(1); Priority; Observed raw beef stored above sushi-grade fish in the reach-in cooler. Raw eggs were stored above
sushi-grade fish in the walk-in cooler and raw fish was stored above fresh fruit in the walk-in cooler. Separate raw animal foods
from ready-to-eat foods to prevent cross contamination. CDI- storage was rearranged.

16 4-703.11; Priority; Observed an employee washing dishes with no sanitization step before storing. Third compartment of sink
was empty and the quat sanitizer bottle was empty. Dish machine is not currently pulling bleach sanitizer. After cleaning,
equipment food-contact surfaces and utensils shall be sanitized using an approved method. CDI- Quat bottle was replaced, third
compartment of sink was filled with appropriate concentration of sanitizer and all dishes were sanitized. 

.

22 3-501.16(A)(2); Priority; Observed cartons of dumplings stored too high under the fliptop unit to maintain proper cold holding
temperature. Maintain TCS foods in cold holding at 41F or less and do not overstock product above the fill line inside containers.
Scallops in the reach-in cooler behind sushi prep area were observed at 45F. Cooked eel was observed between 42 and 43F.
PIC indicated this unit seems to have a longer defrost cycle and is unsure why. Ambient temperature returned to 39F during
inspection. CDI- excess dumplings were moved to the walk-in cooler and had not been out for more than 2 hours according to
PIC. Scallops and eel cooled back down. Ensure this unit is functioning properly. EHS to make a follow-up visit in the near future
to ensure functionality.

42 3-302.15; Core; Observed a cucumber cut through its plastic wrapping on the prep line. Wash fruits and vegetables prior to use
and remove any plastic wrapping or stickers. No point taken today.

43 3-304.12; Core; Plastic bowl without handle observed in dry food product in back storage area. Spoons at sushi prep area are
stored in standing water at room temp. Utensils shall have handles and shall be stored in the food so that their handles are
above the top of the food. Utensils shall be stored in a container of water only if the water is maintained at 135F or higher. CDI-
spoons removed from water and bowl removed from panko breadcrumbs. Full point taken for repeat violations.


