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Salmon/Tuna/Shrimp /Sushi display case
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39 - 40

Hong Lian

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Snapper/Octopus/Escolar /Sushi display
case 43 - 45

Salmon/Scallops/Eel /Sushi reach-in 39 - 41

Eel /Sushi reach-in, cooling 1hr 84

Rice /Multiple rice cookers, hot hold 150 - 160

Miso/Hot and Sour soup /Hot holding units 160 - 180

Chicken/Bacon/Beef/Makeline fliptop 40 - 41

Bean sprouts /Makeline fliptop 40

Fried tofu /Makeline fliptop 45 - 46

Chicken/Reach-in, makeline 41

Beef broth /Reach-in, makeline 41

Rice noodles /Reach-in, makeline 44

Wontons/Faux crab/Scallops/Walk-in 38 - 39

Noodles /Walk-in 41

Shrimp tempura /Walk-in, cooling 1 hr 70 - 74
Cream cheese/Rice /Small prep unit, sushi
bar 44 - 46

Ground beef /Final cook 163 - 170

Shrimp tempura /Walk-in, cooling 2hrs 50 - 54

info@sushiiwa.us



 

Comment Addendum to Inspection Report
Establishment Name:  SUSHI IWA APEX Establishment ID:  4092015748

Date:  07/06/2026  Time In:  12:25 PM  Time Out:  2:15 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.

22 3-501.16 (A)(2) and (B); Priority; Multiple TCS foods observed holding above 41F. Refer to temperature chart. TCS foods shall
be held at 41F or below in refrigeration. CDI - fish in sushi prep cooler were placed in freezer to cool. Fried tofu and rice noodle
at makeline were also placed in freezer to rapidly cool. Cream cheese and rice in small prep unit from yesterday were voluntarily
discarded. PIC placed a work order for this unit that is not holding cold enough. Do not store TCS foods in this unit until it is
repaired.

28 7-102.11; Priority Foundation; Two spray bottles of cleaner and sanitizer were observed without labels. Working containers used
for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually
identified with the common name of the material. CDI- labels added.

33 3-501.15; Priority Foundation; Recently prepared eel was wrapped tightly with plastic wrap in the reach-in cooler and measured
84F. Cool TCS foods using small/thin portions and shallow pans. Leave foods vented or uncovered if protected from overhead
contamination. Ice baths or ice wands can be used on bulky or liquid foods. Use rapid cooling equipment if needed (walk-in
cooler/freezer). CDI- eel was unwrapped and placed in freezer to cool faster.

43 3-304.12 (D); Core; Observed rice scoops in a water bath with insufficient velocity to flush particles to the drain. In-use utensils
shall be stored in running water of sufficient velocity to flush particulates to the drain. CDI- water was drained and replaced. PIC
adjusted water pressure. Ensure this basin is able to circulate water to prevent stagnant water and food debris from sitting too
long.

47 4-101.19/4-202.16; Core; Wooden planks that appear splintered and soiled are lining the dry goods shelf. Nonfood-contact
surfaces of equipment that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be
constructed of a corrosion-resistant, nonabsorbent, and smooth material. Nonfood-contact surfaces of equipment shall be free of
unnecessary ledges, projections, and crevices, and designed and constructed to allow easy cleaning and to facilitate
maintenance. Replace wood pieces with a smooth and easily cleanable material. No point taken today.

Additional Comments
Sushi rice is kept on TPHC at sushi bar. Rice was observed marked with appropriate discard times upon arrival.


