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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager
 - Certified Food Protection Manager
Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff. See list of available courses or FCDPHE is working on getting a CFPM class set up locally 
this summer.
Correct by 05/22/2021   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-204.11 - Handwashing Sinks- Location and Placement (Pf)
 - Handwashing Sinks- Location and Placement (Pf)
Observation: Facility lacks appropriate hand washing sink in food preparation, food dispensing or 
warewashing areas.
As noted on the last inspection, the kitchen hand sink had been moved from its previous location, a prep 
table had been placed in the original spot and the sink was moved to the far side of this table. The hand 
sink has now been completely removed from the kitchen, leaving no hand sink in the immediate area of 
food preparation and ware washing. The PIC mentioned there had been some plumbing issues with this 
handsink which had prompted the complete removal. On the other side of the kitchen around a partial wall 
is the hand sink now being utilized by all staff except the sushi chefs, they have their own sink in the sushi 
area, but it is inaccessible to kitchen staff. If FCDPHE had been consulted on the remodel, the hand sink 
would have been required to stay in this area. In discussion with the PIC, it is noted that from a food safety 
standpoint there is a concern with a hand sink not being in the immediate area of the food preparation and 
ware washing. PIC agreed if lack of hand washing because of the hand sink distance, becomes an issue 
that the kitchen hand sink will be brought back.
Correct by 05/29/2021      

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)
 - Raw Animal Food- Separation, Packaging, and Segregation (P)
Observation: Raw animal foods are not separated from ready-to-eat foods during storage, preparation, or 
holding. 
Raw animal foods stored above ready to eat items in the walk in refrigerator. Observed shrimp on top 
shelf, stored over ready to eat cooked foods. Discussed during inspection and handouts provided. 

Store food in packages, covered containers and wrappings to protect from contamination. Observed some 
items in the walk in refrigerator and the reach in freezer uncovered. When items are not actively cooling, 
cover food items to protect from possible contamination from other items or from employees.
Correct by 05/22/2021   (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Core item 
7-202.12 (A)(1) and (4) - Conditions of Use
 - Conditions of Use
Observation: Poisonous or toxic materials are not used according to manufacturer's directions. Observed 
can of Raid stored on top of dish machine, Raid is not allowed for use in food establishments. Contact pest 
control provider for recommendations on pest control.  Discussed during inspection.
Correct by 05/22/2021   (Corrected on Site)

Facility Name:  Momo Japanese Restaurant
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GENERAL COMMENTS

No signatures. 
Dish machine adequately sanitizing at 100ppm bleach. 

Ensure foods are being properly reheated to 165º within 2 hours for hot holding. Correct hot hold 
temperature is 135º or above.



FOOD TEMPERATURES

Facility Name:  Momo Japanese Restaurant

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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