
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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.

4

Shogun Japanese Steak & Sushi 729 Sunset Drive Farmington 63640

Crab, Sushi prep table 38 Crab, Sushi prep table 40

Beef, Sushi prep table 40 Fish eggs, Sushi prep table 38

Sushi prep table, bottom, ambient 38 Frigidaire cooler, ambient, sushi area 38

Beer cooler, ambient, sushi area 39 Kimchee cooler, ambient, sushi area 28

Sushi display cooler 39

4-601.11A

7-102.11

4-702.11
4-901.11B

NOTE

Debris was observed on utensils stored on a tray beneath the handwashing sink in the sushi
bar area. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize. CORRECTED ON SITE by taking utensils to dishwasher.
A spray bottle of clear liquid was stored on a mobile cart in the extra dining area. Working

containers of toxics or food shall be labeled with the common name of the contents. Please label
all containers of food that is not easily identified and all containers holding toxic chemicals.
CORRECTED ON SITE by disposing of liquid and discussion with owner.
Employee was observed cleaning utensils in the 3-vat sink in the kitchen without a vat of

sanitizer. When questioned on his procedure, he stated the knives are cleaned, rinsed, and wiped
with a cloth. Food contact surfaces shall be washed, rinsed, sanitized, and air dried. Equipment
was observed draining on cloth towels above the 3-vat sink. Please sanitize all equipment after
cleaning and allow air drying. Do not dry on or by wiping with cloth or paper toweling.
CORRECTED ON SITE by removing cloths from drying trays and discussion with employees on
the correct process for cleaning and sanitizing.

The rice at the sushi bar is held by time, not by temperature.

COS

COS

COS

6-202.15A

4-701.10

4-903.12A

4-901.11A

4-601.11C

Daylight was observed beneath the front entry door (north side). Please seal to reduce pest
entry points.

A lidded cooler stored in the vat of the sink in the sushi bar area was observed to have melted
ice water and an ice scoop inside. Please wash, rinse, sanitize, and air dry bucket and scoop at
least daily. CORRECTED ON SITE by taking container to dishwasher.
A cloth-lined tray holding a variety of tools and utensils was stored beneath the drain of the

handwashing sink in the sushi bar area. The cloth was observed with debris on it. Clean
equipment, food, clean linens, and single-use items shall not be stored beneath an unprotected
drain. Surfaces for storage shall be nonabsorbent and cleanable. Please wash, rinse, and
sanitize the equipment and store in a protected location. Do not store equipment wrapped in or on
cloth. CORRECTED ON SITE by taking tray to dishwasher and storing in a protected location.
Liquid was observed inside the Ninja blender in the bar. Equipment shall be air dried after

cleaning. CORRRECTED ON SITE by removing lid to allow air drying.
Accumulation of food debris observed on the two Rival toaster ovens (inside and outside

surfaces) stored in the sushi bar area. Nonfood contact surfaces shall be cleaned at a frequency
to prevent debris accumulation. Please clean as often as needed to keep clean.
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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 & Sushi 729 Sunset Drive Farmington 63640

Spaghetti, iced cooler, kitchen 40 Ambient, Frigidaire cooler, kitchen 41

Prep cooler, bottom, kitchen 39 Raw chicken, prep cooler, top, kitchen 38

Raw beef, prep cooler, top, kitchen 39 Noodles, prep cooler, top, kitchen 38

Shrimp, prep cooler, top, kitchen 40 Rice, cooker, kitchen 168

Chicken, deep fryer 172 Idylis chest freezer, ambient, kitchen 6

NOTE

NOTE

A home canning jar of honey was stored in the Victory beer cooler. The label read "Sam
Crowe Honey, 2701 Playground Rd., Caruthersville, MO 63830, 573-333-1209. It is believed this
facility is under inspection but an inquiry will be made to ensure it is under inspection. According
to owner, this honey is used only by employees, not for customers.

The mechanical warewash machine was not sanitizing. Mr. Kim, owner, was aware of the
problem and it is to be serviced today. At the time of this visit, this machine was not being used.
All equipment was being washed, rinsed, and sanitized at the 3-vat sink. Please continue to
sanitize all equipment and utensils at the 3-vat sink until the dish machine is repaired to dispense
chlorine at a concentration between 50 and 100 ppm in the sanitizing cycle.

3-304.12A

3-304.12B

4-601.11C

6-501.12A

5-205.15B

5-205.11B

A rice scoop was stored in a container of room temperature water by the rice cooker in the
kitchen. In-use utensils shall be stored in water that is 135F or higher or on a surface or container
that is cleaned and sanitized every four hours while in continual use..
Bowls were stored inside the bulk containers of flour and sugar. In-use utensils shall have

handles that are stored above the surface of non-potentially hazardous foods. Please remove
bowls and use only utensils that have a handle. Store so handle remains above the surface of the
food. CORRECTED ON SITE by moving bowls to dishwasher and replaced with handled scoops..
An accumulation of debris was observed on the Smith's knife sharpener. Please clean as

often as needed to keep clean.
An accumulation of debris was observed on the floor beneath the tables holding the tea

brewers and the handwashing sink in the beverage area. Physical facilities shall be cleaned as
often as needed to keep clean. Please clean floor, especially in wet area where the two tables
meet.
A leak was observed beneath the handwashing sink in the beverage area. Plumbing shall be

maintained in good repair. Please repair.
Ice was observed inside the handwashing sink by the tea brewers, and the vat was stained

browned, indicating it is used to dispose of drinks. Please clean sink and ensure employees know
that handwashing sinks may be used only for handwashing.
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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 & Sushi 729 Sunset Drive Farmington 63640

McCall 3-door cooler, ambient 40 Soup, hot hold, kitchen 187

Soup, hot hold, kitchen 178 Victory 3-door cooler, ambient 48

Walk-in cooler, ambient 31 Walk-in freezer, ambient 8

Chicken, flat grill 172, 177

3-302.11A Raw shell eggs were stored above lemons in the walk-in cooler. Please store uncooked eggs
on the lowest shelf (like raw poultry). CORRECTED ON SITE by moving eggs to lowest shelf.

COS

3-304.12B

4-903.11A

3-305.11A

5-501.114

5-501.113
5-501.115

4-701.10

An employee was observed dipping ice from the ice maker with a plastic glass. Please use a
utensil with a handle for obtaining ice to protect the ice from contamination from hands.
CORRECTED ON SITE by discussion with employee and using a handled scoop.
Clean linens were stored on the floor in the chemical storage room (by employee bathroom).

Please store clean linens at least six inches off the floor.
Food was stored on the floor in the walk-in freezer. Please store all food at least six inches off

the floor.
Liquid and grease were observed draining out from under the outside dumpster. Please

ensure a plug is in the drain, if there is a drain. If there is no drain, have company replace the
dumpster with one that does not leak.
The dumpster lid was open. Please keep dumpster lids closed to reduce pest attraction.
An accumulation of trash and equipment was observed around the outside trash dumpster and

grease dumpster area. Please remove all unused equipment and keep area clean to reduce pest
habitat.
There was no sanitizer detected in the container of water holding wiping cloths by the

handwashing sink. Please use test strips to ensure the correct concentration of sanitizer is in
sanitizer solutions. Food contact surfaces shall be sanitized. CORRECTED ON SITE by adding
sanitizer to obtain a concentration of quaternary ammonia between 100 and 200 ppm.
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