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8.  Hands clean and properly washed 
This is a Priority Foundation item
 2-301.15 - Where to Wash (Pf)

2-301.14 - When to Wash (P)
Observation: Employee observed washing hands in a sink other than the designated hand washing sink. 
Observed employee wash hands in dish sink. It is inappropriate to wash hands in other sinks as this may 
result in avoidable contamination of the hands and sinks. 
This was mentioned as a concern when kitchen hand sink was removed. Hand sinks must be available 
and accessible in all areas where food preparation or ware washing is occurring. 

Hands must be washed after handing raw animal products and before working with ready to eat foods or 
clean equipment. Hands should be washed prior to donning gloves to work with food.
     

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly 
allowed 
This is a Priority item
 3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Employee observed using bare hands to contact RTE foods. Observed bare hand contact 
with wontons and garnish. Bare hands must not contact ready to eat foods, gloves, deli paper or tongs 
should be used. Contamination from hands has been found to be a significant factor in the transmission of 
enteric viruses. Guidance provided.
     

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item
 5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)

6-301.14 - Handwashing Signage
Observation: A handwashing sink within the facility observed being used for purposes other than 
handwashing. Sushi bar hand sink observed being used to rinse towels. Hand sinks must be used for 
handwashing only to prevent possible sources of contamination. There are two sinks in this area. 
Designate one the hand sink, always stocked with soap and paper towels and the other sink can be used 
for rinsing. 
It has been recently clarified by the State that the "hand wash only" signs do not meet the intent of the 
food code. All hand wash sinks must have sign that states "Employees must wash hands". These can be 
provided to you.
     

15.  Food separated and protected 
This is a Priority item
 3-304.15 (A) - Gloves, Use Limitation (P)

Observation: Single use gloves used improperly, (i.e. not for only one task and/or not discarded when
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damaged, soiled, or when interruptions occur in the operation). Observed gloves wiped on clothing and 
wiped with sanitizer towel. When gloves become soiled, change them, gloves are single use.
     

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item
 4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)

Observation: Equipment, food-contact surfaces and utensils are not sanitized after cleaning. Dish machine 
is not sanitizing. Dish machine is being worked on, staff is currently manually adding dish soap to 
machine. The prime function for the sanitizer is not working and no sanitizer is being dispensed. Have this 
issue worked on as soon as possible. In the meantime, manually add sanitizer to the machine or fill prep 
sink (after a wash, rinse, and sanitize), with sanitizer to sanitize dishes after they are run through the dish 
machine.
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GENERAL COMMENTS

Score 40=passed



FOOD TEMPERATURES

Facility Name: Momo Japanese Restaurant

Food Item

Miso Soup

wasabi dressing

Fish

Beef

Food State

Hot Holding

Cold Holding

Cold Holding

Serving

Temperature

156F

39F

39F

179F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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