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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Shogun Japanese Steak and Sushi 729 Sunset Drive Farmington

Sushi prep cooler amb 38 Victory cooler amb 40

Sushi freezer amb 20 Kitchen prep cooler amb 34

Cold hold: beef, fish roe 39, 39 Cold hold: raw chicken, raw beef, raw shrimp 38,39,39

Hot hold: sushi rise 144 Hot hold soup 183

Beer cooler, mini cooler 34, 32 Chicken and beef from the grill 170, 196

3-501.17A

7-201.11

4-202.11A

3-501.17A

A discard date was not observed on a bag of cut lettuce stored in the sushi prep cooler.
Potentially hazardous foods stored refrigerated shall be marked with the day or date, not to
exceed seven days total, by which time the food will be sold, consumed or discarded. COS by
marking with a discard date.
A bottle of spray cleaner was observed stored with food and food equipment on the lower shelf at
the sushi prep area. Toxic materials shall be stored so they cannot contaminate food, equipment,
utensils, linens and single service items. COS by removing the cleaner from the shelf.
A cracked glass was observed stored in the Victory refrigerator in the kitchen. Multi-use food
contact surfaces shall be free of breaks, open seams, crack, chips inclusions, pits and similar
imperfections that present a physical contamination hazard or that prevent adequate cleaning and
sanitation. COS by discarding the glass.
Bowls of salad were observed stored in the Victory cooler without discard dates. Potentially
hazardous foods stored refrigerated shall be marked with the day or date, not to exceed seven
days total, by which time the food will be sold, consumed or discarded. According to the owner,
Mr. Joon Kim, the salads are always consumed the same day as preparation and that the salads
have been prepared the night before for lunch service. Potentially hazardous foods prepared and
held refrigerated in a food establishment for less that 24 hours will not have to be marked with a
discard date.

COS

COS

COS

4-601.11C

4-101.19

4-601.11C

4-901.11A

3-304.12B

An accumulation of dried food residue was observed on the front exterior of the toaster ovens in
use at the sushi prep station. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean the exterior of the toaster ovens.
The wood shelving used for food and equipment storage in the kitchen was observed to have a
worn surface, exposing the particleboard substrate. Non-food contact surfaces of equipment that
are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be be
constructed of a corrosion resistant, nonabsorbent, and smooth material. Please paint the
shelving to make it cleanable.
An accumulation of grease and debris was observed on the surfaces of open wire shelving in use
in the kitchen for equipment storage. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the wire shelving.
Pooling water was observed inside a closed steel blender carafe in clean storage in the kitchen.
After cleaning and sanitizing, equipment shall be air dried. Please air dry equipment prior to
placing it in storage.
The handle of a scoop stored in the bulk container of salt in the kitchen was observed to be in
contact with the surface of the food. During pauses in food preparation or dispensing, dispensing
utensils shall be stored with their handles above the surface of the food. COS by placing the
scoop handle above the food.
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Frigidaire mini cooler 34

Walk-in cooler 32

Walk-in freezer 0

4-601.11A

3-501.17A

Food debris was observed in clean bowls stored on open wire shelving in the kitchen. Food
contact surfaces shall be clean to sight and touch. COS by moving the bowls to ware washing.
Raw eggs were observed stored above raw shrimp in the walk-in cooler. Food shall be protected
from cross contamination by separating types of raw animal foods from each other during storage,
preparation, holding and display. COS by moving the eggs to a lower position.
A discard date was not observed on a container of cooked noodles stored in the walk-in cooler.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days total, by which time the food will be sold, consumed or discarded. Please mark all
cooked and ready to eat foods that are stored refrigerated with an appropriate discard date.

COS

COS

4-501.11B
6-501.11

4-901.11A

4-501.14B

The door seal of the walk-in cooler was observed to be broken. Equipment components such as
doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in
accordance with manufacturer's specifications. Please replace the damaged door seal.
A heavy accumulation of ice was observed dripping from the ceiling cooling unit onto cases of
food and the floor in the walk-in freezer. Food shall be protected from contamination by storing it
where it is not exposed to splash, dust or other contaminants. Physical facilities shall be
maintained in good repair. Please remove the food from the area of dripping ice and repair the
source of the ice.
Steel bowls and plastic containers were observed wet nested on open wire shelving above the
three compartment sink. After cleaning and sanitizing, equipment shall be air dried. Please
ensure that equipment such as bowls and other nestable equipment is dry before nesting
together.
An accumulation of debris and residue was observed on the interior surfaces of the mechanical
dishwasher. A warewashing machine shall be cleaned at a frequency necessary to prevent
recontamination of equipment and utensils and to ensure that the equipment performs its intended
function. Please clean residue from the dishwasher interior.
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5-501.15

4-302.14

The facility dumpster was observed to be split at the lower back corner permitting the contents to
leak from the unit. Outside receptacles for waste handling shall be designed and constructed to
have tight fitting covers and be leakproof. Please replace or repair the dumpster so that it is
leakproof.
The facility uses quaternary ammonia as a surface sanitizer in the kitchen area. Sanitizer test
strips were not available for determining the concentration of the sanitizer solution. A test kit or
other device that accurately measures the concentration of sanitizing solutions shall be provided.
Please obtain an appropriate test strip for the sanitizer.
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