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Salmon/Tuna/Faux crab /Display case
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Octopus/Shrimp tempura /Reach-in behind
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Dumplings /Fliptop 41

Miso soup /Hot holding unit 137

Salmon/Faux crab /Walk-in 39 - 40

Shrimp /Walk-in, thawing 30

bird.hisobistro@gmail.com



 

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

Date:  01/13/2025  Time In:  12:30 PM  Time Out:  2:05 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; Priority Foundation; A tray table was blocking access to the handwashing sink in the back prep area. A handwashing
sink shall be maintained so that it is accessible at all times for employee use. CDI- item removed. Full points taken for repeat
violation. Ensure access to this sink remains open at all times. This has been marked on the last several inspection reports.

24 3-501.19(B)(3); Priority Foundation; Sushi rice was placed in the rice cooker to hold on a 4 hour time at the prep line. No time
indicator (blue tape) was placed on the cooker. Follow written procedures for foods held using Time as a Public Health Control
(TPHC) for 4 hours. Food shall be marked to indicate the time that is 4 hours past the point in time when the food is removed
from temperature control. CDI- blue tape with time added. No point taken today.

39 3-305.11; Core; Boxes of food items were stored directly on the floor in walk-in freezer. Boxes of avocados were observed on the
walk-in cooler floor. Store food at least 6 inches above the floor and in an area protected from contamination. CDI- foods moved
to shelf.

Additional Comments
Facility is using an Igloo brand cooler for ice storage that is used in drinks. Ice is directly in contact with the interior surfaces of the
cooler. This cooler is not approved for direct contact with food such as ice used in drinks. Place ice in metal or plastic food storage
containers that can be easily cleaned and sanitized inside this cooler to hold ice or replace with NSF approved food-contact
equipment.


