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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 and Sushi 729 Sunset Drive Farmington, 63640

Sushi station: chest freezer, 24 Sushi rice (not marked for TPHC) 104

Cold table: amb, cooked shrimp, 38, 39 Wait station: beer cooler, salad cooler 38, 38

crab sticks, raw chicken 39, 38 Hot hold soups 164, 172

Shredded crab meat on ice 41 Kitchen: hot hold rice, shrimp on ice 157, 36

Cream cheese sticks - no temp control 60 Chcken from grill 174

3-501.16B

3-501.19

 2-301.14 

3-302.11A

7-201.11B

Sticks of cream cheese at the sushi station were observed without temperature control and
measured at 60F. This food is a perishable, potentially hazardous food and must be held either
by temperature control or by time as a public health control. According to the cook, this cheese
must be softer than it would otherwise be at refrigerator temperatures. This food will be held by
time as a public health control and must be marked with a discard time that is not greater than four
hours from the time it is removed from the refrigerator.
A discard time was not present on the sushi rice in the rice warmer at the sushi station. Food held
by time must be marked with a discard time that is not greater than four hours from the time it was
removed from temperature control. COS by marking the rice with a time of disposition.
A food employee was observed not washing their hands prior to donning new single-use gloves.
Employees must wash their hands prior to donning new single-use gloves. COS by discussion
with the employee.
Raw shell eggs were observed stored above ready to eat foods in the beer cooler in the kitchen.
Food shall be protected from cross contamination by storing raw animal foods away from and
below ready to eat foods. Please store raw animal foods below or away from ready to eat foods.
A bottle of OTC medicine was stored on a shelf above the prep sink at the kitchen grill area.
Toxioc materials shall be stored so they cannot contaminate food, equipment, single use items
and clean linens. Please relocate the medicine.
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COS
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6-501.12A

4-601.11C

3-304.14

4-901.11

4-601.11C

3-304.12

Minor food debris was observed on the floor below the sushi station. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor below the sushi station.
An accumulation of food debris was observed inside and outside the toaster oven at the sushi
station. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the toaster oven.
A food employee was observed wiping the sushi preparation surface repeatedly with a paper
towel. Food preparation surfaces such as cutting boards and counter surfaces shall be cleaned
with a cloth held between uses in an approved chemical sanitizer. Dry wiping cloths may not be
reused. Please provide a chemical sanitizer and wiping cloth at the sushi station.
Plastic cups were observed wet nested in the wait station. After cleaning and sanitizing, food
equipment shall be air dried prior to placing in storage. Please adequately dry equipment.
An accumulation of dust and debris was observed on shelving and items on the shelving above
the wait station. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the shelving.
A utensil for rice was observed stored atop the rice cooker in the kitchen area. In-use utensils
shall be stored on a cleaned and sanitized surface. Please store the utensil on a clean plate.
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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

Kitchen cold table: amb, raw chicken, 40, 41 Walk-in cooler: amb, raw chicken, raw shrimp 34, 38, 37

raw shrimp 40

Kitchen mini cool#1 & #2e 34, 28

Fish freezer 0

Walk-in freezer 10

4-601.11A

4-601.11A

3-501.17A

3-302.11

3-302.11

4-601.11A

Food debris was observed on small steel bowls on the clean equipment shelf in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please clean all soiled equipment.
Dirt and food debris was observed on various utensils and food equipment on shelves in the
kitchen storage area. Food contact surfaces shall be clean to sight and touch. Please clean all
items on the storage shelves.
A discard date was not observed on containers of broth and cooked pasta stored in the walk-in
cooler. Potentially hazardous foods held refrigerated shall be marked with a discard date that is
not greater than six days from the date of preparation. Please mark all potentially hazardous
foods with a discard date.
Containers of raw broccoli were stored below raw eggs in the walk-in cooler. Food shall be
protected from cross contamination by storing raw animal foods away from and below ready to eat
foods. Please store raw animal foods below or away from ready to eat foods.
Raw chicken was stored above bags of cheese and raw fish on a rolling cart in the walk-in freezer.
Food shall be protected from cross contamination by storing raw animal foods away from and
below ready to eat foods. Store foods in this manner from top to bottom: ready to eat foods,
seafood, whole muscle meats, ground meats, raw eggs and poultry.
Food debris was observed on small metal bowls stored above the three compartment sink in the
ware washing room. Food contact surfaces shall be clean to sight and touch. Please ensure that
all food equipment is adequately cleaned.
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5-501.116

4-601.11C

4-601.11C

3-305.11

6-501.14

4-901.11

Food debris was observed on the exterior of some of the trashcans in the kitchen area. Refuse
receptacles shall be cleaned as often as necessary to prevent them from becoming an attractant
for insects and other pests. Please clean the trashcans as often as necessary.
Most surfaces in the kitchen and kitchen storage area have some level of soilage due to dust or
food debris including: cooler and freezer surfaces, tables, shelving, food containers, rice cookers,
and cooking equipment. Nonfood-contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean all surfaces in the kitchen area.
Food debris was observed on the hibachi carts and associated scraping utensils in the kitchen
storage area. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the carts and utensils daily.
Water was observed dripping from the cooling unit in the walk-in cooler. Food shall be protected
from sources of contamination. Please place a tray below the drip.
An accumulation of dust and debris was observed on the fan covers and vent cover in the walk-in
cooler. Intake and exhaust vents shall be cleaned so they are not a source of contamination by
dust, dirt, and other materials. Please clean the vents.
An employee was observed drying food equipment with a cloth towel. Food equipment must be
air dried. Discontinue the use of cloth towels to dry equipment.
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Shogun Japanese Steak and Sushi 729 Sunset Drive Farmington, 63640

5-203.14

7-201.11

7-202.12

Backflow protection was not observed on a hose connected to the water supply below the unused
sink in the ware washing room. A plumbing system shall be installed to preclude backflow of a
solid, liquid or gas into the water supply. Please install a hose-bibb vacuum breaker on the hose
at this connection.
A variety of cleaning supplies were stored on a shelf with bags of food in the back storage room.
Toxic materials shall be stored so that contamination of food, equipment and single use items
cannot occur. Please store the cleaning supplies away from food and food related items.
An can of Eliminator insect spray was observed on a shelf in the back storage area. Only those
insecticides approved for use in a food establishment may be present on the premises. Please
remove this product from the premises.
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