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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 63640

Rice, hot hold in cooker 161 Maxx Cold refrigerator: ambient, cut lettuce 41, 41

Idylis chest freezer, ambient 0 Maxx Cold refrigerator: ambient 38

Beef broth, crock hot hold 180 Frigidaire refrigerator: ambient, pot suckers 42, 42

Miso soup, roaster hot hold 165 Prep table, top: chicken, beef, chicken 41, 40, 41

Prep table, bottom: ambient, beef 41

4-601.11A

4-501.114A

4-601.11A

4-202.11A

4-601.11A

3-101.11

4-601.11A

Mold observed at the top of the deflector in the ice maker. Food contact surfaces shall be clean to sight
and touch. Please discard ice, wash, rinse, sanitize, and air dry prior to returning to service.

Sanitizer concentration was greater than 400 ppm. According to manufacturer's label, concentration
should be at 200 ppm. Please prepare according to manufacturer's labeling instructions and use test strips
to ensure the concentration is correct after preparation of the solution. CORRECTED ON SITE by diluting to
200 ppm.

Debris was observed on several of the flat trays, stored below the soy sauce dispenser. Food contact
surfaces shall be clean to sight and touch. Please inspect all the trays and wash, rinse, sanitize those that
have debris on them.

A small, purple cutting board, used to cut lemons and hanging on the wall near the soy sauce hot hold
dispenser, was badly grooved. Food contact surfaces shall be smooth and free of imperfections. Please
discard cutting board.

Two of the individual tea brewers, stored on shelf above the soy sauce hot hold dispenser, had tea leaves
and tea liquid left in them. Please wash, rinse, and sanitize after each use. COS by moving to warewashing.

An opened container of ketchup was stored in the original can in the Maxx Cold refrigerator. Ketchup is a
high acid food and cannot be stored in the can once it is opened. Food shall be safe. Please dispenser
ketchup from the con into a safe container for storage once it is opened. COS by voluntarily discarding
ketchup.

A bowl, stacked on the table across from the Maxx Cold refrigerator, was dirty on the inside. Please
inspect equipment after cleaning and before storing. COS by taking to warewash room for cleaning.

11/9/17

COS

11/8/17

11/9/17

COS

COS

COS

3-304.12A

3-302.12

4-302.14

4-101.19

4-901.11A

5-205.11B

3-304.12B

KITCHEN
The ice scoop was stored on top of the ice machine. In-use utensils shall be stored on a clean and

sanitized surface. Please store scoop in or on a container that is clean and sanitized at least daily.
CORRECTED ON SITE by placing scoop on tray.

A spray bottle containing a clear liquid, stored on the shelf below the tea and coffee brewers, was not
labeled. According to owner, the liquid was water. Food not in their original containers and that is not easily
identifiable shall be labeled. Please label bottle. COS by labeling

Test strips were not available to check the concentration of quaternary ammonia sanitizer in sanitizer
solutions. Please provide test strips for quaternary ammonia sanitizer at all times.

Paper toweling was used as a tray liner beneath clean bowls and glasses throughout the kitchen and
walk-in cooler areas. Equipment that requires frequent cleaning shall be smooth, cleanable, and
nonabsorbent. Please do not line shelves or trays with absorbent material. Remove all cloth or paper liners

Some of the individual tea brewers, stored on the shelf above the soy sauce hot hold dispenser, were wet
inside with the lid on. Equipment shall be air dried before storing. Please reclean and allow complete drying
before storing with the lid intact. COS by moving brewers to warewashing room.

The handwashing sink by the coffee and tea brewers was observed used to fill pitchers of water for
dispensing into steam equipment. Handwashing sinks shall be used only for handwashing. Please ensure
all staff do not use the handwashing sinks for anything except handwashing.

A pitcher was stored inside the bulk container of peanut oil. In-use utensils shall have a handle that is
stored above the surface of the food. Please remove pitcher from the oil.

COS

COS

11/15/17

11/9/17

COS

11/8/17

11/8/17
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Walk-in freezer, ambient 0 Beef, grill 177 to 181

Walk-in cooler: ambient, raw shell egg, scallops 42, 43, 37

Walk-in cooler: cooked spaghetti, cooked chicken, beef 43, 43, 42

3-302.11A

4-601.11A

3-501.16A

3-302.11A

3-302.11A

3-302.11A

3-501.16A

KITCHEN
Raw beef was stored above beer in the Maxx Cold refrigerator across from the tea brewer. Raw meat

shall be stored separately from or below ready-to-eat food. Please arrange so the raw beef is below the
beer. COS by placing beef on bottom

Dried food debris observed inside the GE microwave. This poses the possibility of contamination of food
that is placed into the microwave. Please wash, rinse, and sanitize the microwave a minimum of every four
hours, more often if needed to keep clean.

The ambient temperature and the temperature of potsuckers inside the Frigidaire refrigerator were 42F.
Potentially hazardous food shall be held at 41F or lower. COS by adjusting thermostat.

Raw crab and raw shrimp were stored above ready-to-eat and fully cooked food in the Frigidaire
refrigerator. Raw fish and seafood shall be stored below ready-to-eat and fully cooked food. COS by
rearranging so the crab and shrimp are on the bottom shelf.

Raw beef was stored over ready-to-eat food in the bottom of the prep cooler. Raw animal foods shall be
stored below all other foods. Please place raw beef on bottom shelf. COS by moving beef to bottom shelf

Raw beef was stored above raw shrimp and scallops in the walk-in cooler. Please store foods in the
following vertical order to prevent cross contamination in both the walk-in cooler and walk-in freezer: raw
poultry and eggs on bottom, then raw ground meats (hamburger, sausage), then raw whole muscle meats
(pork, beef, bacon), then raw fish and seafood. Store all other foods above these foods.

The food inside the walk-in cooler had temperatures of 42 to 43F and the ambient was 42F. Food shall
be held at 41F or lower. Please adjust thermostat or repair to ensure food is held at 41F or lower.

COS

11/8/17

COS

COS

COS

11/8/17

11/10/17

3-302.12

4-601.11C

3-304.14

4-501.11A

6-501.110B

6-501.12A

4-501.14

 KITCHEN 
A spray bottle containing a clear liquid, stored on the shelf with the round, flat metal pans, was not labeled.

According to owner, the bottle contained water. Please label food that is not easily identifiable. COS by
discarding bottle.

Accumulation of grease observed on the fronts and sides of the deep fryers. One of the fronts of the
fryers had the protective shipping film still attached. Please remove shipping film and clean fronts and sides
of fryers.

A wet wiping cloth was stored on the cutting board of the prep table. Wet wiping cloths shall be stored in
sanitizer between uses. Please place wet cloths in sanitizer container. COS by placing in sanitizer

Tape was used to cover a crack in the 3-vat sink. Equipment shall be maintained and repaired in original
condition. Please repair or replace sink.

A coat was stored on a tray with equipment above the 3-vat sink. Employee personal items shall be
stored in a designated area where clean equipment, clean linens, food, and single-use items cannot be
contaminated. COS by moving coat to employee area.

The toilet in the employee bathroom was dirty on the base and under the rim. Toilets shall be kept clean.
Please clean all surfaces as often as needed to keep clean.
WAREWASHING ROOM

Debris observed on the inside of the warewashing machine, and on the outsides and insides of the doors.
Warewashing equipment shall be cleaned at least daily. Please clean all surfaces, including sprayer arms, of
the machine.

COS

11/27/17

COS

11/27/17

COS
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Beer chest cooler in bar, ambient 36 Frigidaire cooler in bar, ambient 30

Dimchae chest freezer, ambient 30 Rice for sushi, in cooker 110 to 115

Crab and noodles, on ice at shushi bar 41 Soft cheese at sushi bar 61

Sushi cooler: ambient, salmon, sm. salmon 40, 36, 38 Sushi bar prep cooler, top: beef, shrimpp 41, 38

Sushi bar prep cooler, bottom: ambient, ltuna 38, 41

7-201.11A

3-501.16A

3-501.16A

3-603.11

WAREWASHING ROOM
A container of dish detergent was stored on the drainboard of the 3-vat sink. Chemicals shall be stored

below or separately from clean equipment. COS by moving detergent to floor.
SUSHI AND BAR AREA

Soft cheese was held at ambient temperature where sushi was made. Soft cheese is a potentially
hazardous food that shall be held at 41F or lower. Please keep cheese in a cooler or in a container that is
nested into an ice bath. NOTE: the crab and noodles on ice had a temperature of 41F, but only the bottom
of the container was in contact with the ice. The top portion of the food will continue to warm. Please
submerge the food held on ice in the ice water bath up to the lip of the container to keep the food cold
throughout, or store in a cooler. COS by placing cheese in cooler

Rice that is used to prepare sushi and held in the cooker had an internal temperature ranging from 110 to
115F. The rice is not held by time. Rice shall be held hot at 135F or higher. The owner stated that hot rice
does not hold together when making sushi. Please hold the rice by time by labeling the container or keeping
a log for a four-hour disposal time for the rice. The container must be washed, rinsed, and sanitized before
being refilled. Do not add additional rice to the original rice. COS by using Time as a Public Health Control

Menus did not include a consumer reminder and disclosure for foods that may be served undercooked or
raw, or foods that may contain undercooked or raw meats, fish, eggs and seafood. Please asterisk all items
on the menu that may be ordered or contain raw or undercooked meat, fish, eggs, or seafood. The asterisk
should refer to a statement that is asterisked at the bottom of each page stating "Consuming raw or
undercooked meats, fish, seafood, shellfish, or eggs may increase your risk of foodborne illness."

COS

COS

COS

11/15/17

4-501.14C

6-501.12A

6-501.14A

4-903.11A

6-501.18

6-301.12

4-903.12A

WAREWASHING ROOM
Accumulation of debris on the sprayer head at the pre-clean sink. Warewashing equipment shall be kept

clean. Please clean sprayer head at least daily, more often if needed to keep clean.
Black mold and debris observed at the base of the walls. Physical facility shall be kept clean. Please

clean as often as needed to keep clean.
Accumulation of debris on the wall-mounted fan. Ventilation systems shall not be a source of

contamination. Please clean all surfaces and blades of fan.
The rack above the 3-vat sink, holding clean equipment, was dirty. Equipment shall be protected from

contamination while in storage. Please clean rack to protect equipment.
The handwashing sink was dirty. Handwashing sinks shall be kept clean. Please clean sink as often as

needed to keep clean.
There was no dispenser for the paper towels at the handwashing sink. Paper towels shall be dispensed

in a sanitary menner. Please install a dispenser for the towels.

BAR/SUSHI AREA
Clean linens and a container of salt was stored in the cabinet beneath the handwashing sink. Clean

linens and food cannot be stored below an unshielded drain. Please store these items where they are
protected from contamination.

11/8/17

11/27/17

11/15/17

11/9/17

11/8/17

11/15/17

11/8/17
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3-304.11A,
B

7-102.11A

SUSHI/BAR AREA
Paper toweling was used to line containers holding food. Food shall come in contact only with clean

and sanitized equipment, or with single-use articles. Please do not allow cloth or linens to be in contact with
food anywhere in the facility.

DINING ROOM
An unlabeled spray bottle containing a clear liquid was stored on the bus cart. Working containers of

chemicals shall be labeled with the common name of the contents. Please label spray bottle.

11/8/17

11/8/17

4-601.11C
6-301.14

5-501.113

DINING ROOM
Debris observed on the high chairs. Please clean chairs after each use.
There were no handwashing signs at the sinks in either the men's or women's customer bathrooms.

Please install a sign in each bathroom to remind users of the importance of washing hands.
The lid on the outside dumpster was propped open. Lids shall be kept closed on outside trash

receptacles. Please keep lids closed. COS by closing lid.

11/8/17
11/8/17

COS
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