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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
 - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Store food in packages, covered containers and wrappings. observed food, wontons and 
meat, in walk- in freezer uncovered. When items are not in the process of cooling, they should be stored 
covered and protected from possible contamination.
Correct by 05/28/2021   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency
 - Nonfood Contact Surfaces, Cleaning Frequency
Observation: Nonfood contact surfaces of equipment not cleaned at a frequency necessary to preclude 
accumulation of soil residues.

Under grill and stove, on top of table, a mass amount of grease has accumulated. Ensure this is routinely 
cleaned under. 

Bottom of ice cream freezer has accumulated food residues and debris. 

Beer cooler, under shelving has accumulated dirt, trash and other debris.
Correct by 05/28/2021      

51.  Plumbing installed; proper backflow devices 
This is a Core item 
5-205.15 (B) - System Maintained in Good Repair, Leakage
 - System Maintained in Good Repair, Leakage
Observation: Plumbing system is not maintained in good repair. Kitchen prep sink is leaking.
Correct by 05/28/2021      

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions
 - Cleaning, Frequency and Restrictions
Observation: 6-501.12: Cleaning, Frequency and Restrictions (C) Excess grease has accumulated on the 
floor under grill and fryer areas. Ensure the equipment is routinely cleaned under and behind. Excess 
grease can contribute to pest issues.
Correct by 05/28/2021    (Repeat)

Facility Name:  Ito Steakhouse & Sushi
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GENERAL COMMENTS

No signatures. 

Dish machine adequately sanitizing at 50ppm bleach. 

Ensure all hand sinks used by employees have signs reminding employees to wash hands, even in 
restrooms.



FOOD TEMPERATURES

Facility Name:  Ito Steakhouse & Sushi

Food Item

Sliced tomatoes

Broccoli

Slaw - Walk in refrigerator

Tomato/salad- coke refrigerator

Food State

Cold Holding

Receiving

Cold Holding

Cold Holding

Temperature

31F

38F

39F

40F

Sushi display cooler Cold Holding 37F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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