REQUEST FOR VARIANCE RE("E‘[VEU
INDIANA STATE DEPARTMENT OF HEALTH

State Form 51184 (R /5-13) 0 DM
Food Protection Program MAY /50 ? Teiephone: 317/234-8569 FAX: 317/233-9200

FOOD PROTECTION PROGRAM

——
1. Individual Submitting Request: Date:, -~ f L0
Name: H.J. Kim Telephone: (651) 294-7000 Fax: (651) 294-7001
Mailing Address; 895 Blue Gentian Road, Suite 6 Email: Kim@sushiavenue.com
Eagan oo NN 55121
P.O. Box City State ZIP Code

2. Person/Organization Seeking Variance:
Name: Sushi Avenue, Inc Email: kim@sushiavenue.com

Mailing Address: 895 Blue Gentian Road, Suite 6

Number and Street

Eagan MN 556121
P.0. Box City State ZIP Code

3. Food Establishment(s) for Which Variance is Sought
Include the following information for each food establishment: (List here or attach additional pages if necessary.)
® Physical Location (If different then mailing address): 8750 US HWY 31: |ndia”aP0ﬁ3| IN 46227

e  Mailing Address; 895 Blue Gentian Road, Suite 6, Eagan, MN 55121
(Number, Street, City, State, and ZIP Code)

e  Telephone Number: (651) 294-7000 Fax Number: (651) 294-7001

e  Person at each retail food establishment most responsible for supervising:

4. State how the proposal varies from each rule requirement, citing relevant rule sections by number:
(Attach additional pages if necessary.)

Section 187 of 410 IAC 7-24, "Retail Food Establishment Sanitation Requirements" relating to the production of
sushi rice as a non-potentially hazardous food (non-TCS: non-Time/Temperature controlled for Safety Food) from a
potentially hazardous food (TCS: Time/Temperature Controlled for Safety Food) by a process of acidification.

5. Explain how the potential public health hazards and/or nuisances will be alternatively addressed by the
proposal. Include supporting studies, Hazard Analysis Critical Control Point (HACCP) Plan(s), standard
sanitation operating procedures, and/or any other evidence: (Attach additional pages, if necessary.)
A Critical analysis and studies shown that acidifying rice with of pH value of 4.2 or below and holding at room
temperature that it will be safe and the acid will control the growth of B. cereus.




6. .Li.St"hm:v the proposal demonstrates the following (if applicable to the request):

A) How the proposal differs from what is common and usual in similar mdustry s1tuat10ns :
- Race is usually held by time and temperature standards

B) How the proposa] is unique and ntot addressed in existing rules or law:
- By holdlng the rice products by a pH value.

9] How the proposal does not diminish the protectmn of publlc health:

Studies show that followmg proper procedures (a pH value of 4.2 or below) and proper sanltation rendermg the rice |-
safe fo hold at room temperature S

D) How the prdposal is based on ﬁ_éw s'cic'nti'ﬁé or feéhno!ogical principle(s):
See attached validation for Safe'acidifibatibh Study

E) How the ;mplementatlon of the vatiance would be practlcal
See attachements S

7. Explain how the person/organization seeking the variance will assure that all provisions of a granted
.. variance will be enacted at each food establishment for which a variance has been granted:

For each batch of rice cooked, vinegar is added and then they perform 2 pH tests to verify that they rice is at or
befow a pH value of 4.2. These pH tests are documented in a log book noting dates, times and pH values.

8 Llst all affected parties known by the person/organization seeking a variance, including all affected
_ regulatﬂry authorities: (drach additional pages if necessary.}
IVIanon County Public Health Department

' ' o . SRS For Office Use Onl
_9.’_ Attach coples of any related varlances, waivers or opmmns lssued by i Y

other governmental agencnes

I(} Slgnature of Indw:dual Makmg Request

Prmted Name, T;ﬂe H.J. Kim, Sr. Vice Pre5|dent




White Sushi Rice

Receiving _ _

A. Check the physical condition of packaging for physical defects and insect infestation and
check the food quality to determine its wholésomeness. -

Cooked rice cannot be recelved by the store only uncooked rice. All rice must be cooked
fresh in the store.

Reject loads that do hot meet the above cr1ter1a not1fy the Home office immediately.

Put sushi rice in the designated Sushl area in the dry storage bay.

Rotate the dellvery to fac1htate the first-m—first out method of stock rotation.

=

F”.UO

Storlng (Drv)

A Food and food packaglng materlals must always be kept 6” off the floor to reduce the chance
- of contamination. e :
B: Rice must be stored ina clean and dry area.
C. Opened bags of rICe must be kept covered or the bag rolled closed at the top to prevent
" contamination. - :
D. Scoops with handles must be used for remove the rice from the bag. Do not use cups or
o utensrls W1thout handles ERNT IR T

: .' Personal Hyglene

A Employees must Wash thelr hands thoroughly. Lather with soap for at least 20 seconds prior
-7t sushi preparatton S
By Make sure to use a clean pair of dlsposabie gloves prior to handling any food item.
- C.. Follow all other policies concerning personal hygiene and employee illness reporting
Sas 'requlrements s

i Cookmg gOld Crom
- Clean and sanitize rice cooker prior to use.
Measure 7 pounds of U.S. No. | Extra Fancy Premium Medium Grain Rice into Zojirushi
“NYC-36 cooking container.
Place ZoJ1rush1 NYC-36 cooking container into two compartment vegetable sink and run
. cold water 1nto the cookmg container letting the water overflow.
- While water is running and overflowing, turn the rice by hand while wearing disposable
'gloves Do thls until water runs clean.
Once water runs clean, drain cxcess water and measure in 7.5 pounds of water into Zojirushi
- NYC-36 cookmg container, . -
Place Zo_l irushi NYC-36 cookmg container into Zojirushi NYC-36 rice cooker and cook for
' 45 minutes {0 a minimum internal temperature of 165°F.
S G.i-_ _Remove rice from cooker and place it m a clean large, NSF approved plastic container.

'Cookmg (New Crop)

L A. Clean and san1t1ze rice cooker pr1or to use: S
Bl Measure 7 pounds of U.S. No. I Extra Fancy Premtum Medrum Grain Rice into Zojirushi
NYC 36 cookmg contamer o
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C. Place Zojirushi NYC-36 cooking container into two compartment vegetable sink and run
cold water into the cooking container letting the water overflow.

D. While water is running and overflowing, turn the rice by hand while wearing disposable
gloves. Do this until water runs clean.

E. Once water runs clean, drain excess water and measure in 8 pounds of water into Zojirushi
NYC-36 cooking container.

F. Place Zojirushi NYC-36 cooking container into Zojirushi NYC-36 rice cooker and cook for
45 minutes to a minimum internal temperature of 165°F.

G. Remove rice from cooker and place it in a clean, large, NSF approved plastic container.

Remember: There are two crops of rice (old and new) depending of the time of
year. Be sure to verify which crop you are using; the bags are clearly
marked on the front.

Seasonlng

Immedlately after cookmg the rice, add one quart of Sushi Avenue Brand Sushi Seasoning vinegar
(amd:ty 2.9 % weight / volume) fo the cooked rice in order to achieve a pH of 4.2 or below.

Stir rice thoroughly to ensure sushi seasoning is mixed into all areas.

Conduct a pH test (sé¢ instructions below) (CCP)

If pH is higher than 4.2 add sushi seasoning one cup at a time until pH is at or below 4.2.

Once a pH reading of 4. 20t below is reached loosely cover rice with the container’s lid and
' place the contamer in the cooler r.' S -

>

Moo

Remember : Place the contamer above all non ready to eat foods.
F. Every 15 mmutes return to the rlce st1r thoroughly and take a temperature reading until rice
ternperature is 70°F or below. = ="
G. 30 minutes after the ﬁrst pH test test agam and reeheck pH Ievel d1seard if pH is above 4.2.
: {C(“P) S . L

Pregarahon i s D

A. After the rice has reached a temperature of 70°F or below and a pH of 4210 3, 7, it is safe to

~ remove the rice from the cooler and store at room temperature

B. Food preparation must always be dorie on cleaned samtlzed and appreved surfaces using
cleaned; sanitized and approved utensnls RN

C. Wash hands and use clean gloves prior to makmg sushi.

D. Roll rice onto the sushi rolls using 4 Bamboo Mat wrapped with clean plastic food film.
There should be several mats available and the mats must be changed at least every 3 hours.

E. Production using raw sushi fish should be done at the very end of the shift after all other

sushi varieties are completed. If fully cooked sushi fish or non-fish items are to be prepared

after raw sushi fish, a full sanitization must be performed immediately following preparation

using raw sushi fish. This ensures that the raw sushi fish will not contaminate the fully

cooked sushi fish and non-fish items.

Cooked rice cannot be used for sushi production the next day.

Prepare only small batches at a time to ensure freshness and quality; package and display

within one hour.

o=
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Cooling Sushi

Sushi Chefs are responsible for cooling every batch of product to 41 degrees or below.

Make sure there is adequate air circulation around the containers.

Do not cover until the sushi is cooled, then cover. =~

Do not overload the capacity of refrigeration units, freezer and blast chiller.

Put sushi in blast chiller, refrigerator, or freezer for pre-chill to <41°F.

Use a clean sanitized and calibrated thermometer to check the temperature at the center of the
sushi, Make sure that it reaches 41°F w1th1n 4 hours.

Throw away sushl if the coolmg t1me and temperatures have not been reached.

STEUO®

Q

DlSplavmg Sushl

Al Package sushl for Sale m clean, new packagmg and display in a refrigerated case that is
holding foods to an mternal temperature of 41°F or below.
B. Do not over fill dlsplay case or place food above the load line.
C. Discard packages on display with that have passed their expiration. lg
D. Check the internal temperature of the d1splayed sushl three times daily to ensure unit is |
holding temperatures at 41°F or below
E. Notify the store manager or person in charge lmmedlately if improper temperatures are
~ detected at times other than the unit's defrost times.: Remove food from the defective unit
©and place it in another refrigerated unit or dlscard if temperatures are above 41° F for longer
t'nan one hour Call F acrllty Mamtenance to repalr faulty refrlgeratlon units.

; Codmg & Labehng e _
Al Label all packaged foods contammg rice w1th a 1 day code from the time of completion.

- B. Discard all food items on display that have passed éxpiration.
__C Label must 11st a}l known allergens in the packaged RTE item.
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Brown Sushl Rice

Receiving

A. Check the physical condition of packaging for physical defects and insect infestation and
check the food quality to determine its wholesomeness. -

B. Cooked rice cannot be rece1ved by the store only uncooked rice. All rice must be cooked

fresh in the store.

Reject loads that do not meet the above crlterra not1fy the sales office immediately.

. Put sushi rice in the designated sushi are in the dry storage bay.

Rotate the dellvery to fac_lhtate the_ ﬁrst-m -first-out method of stock rotation.

moo

Storlng ( Drv)

A. __Food and food packagmg materlals must always be kept 6” off the floor to reduce the chance
of contam1nat1on S o
B. Rice must be stored ina clean and dry area. .
C. Opened bags of rrce must be kept covered or the bag rolled closed at the top to prevent
- contamination. - :
D, Scoops with handles must be used fo remove the rice from the bag. Do not use cups or
3 'utens1ls w1thout handles e

" Personal valene G

' A; Employees must wash the1r hands thoroughly Lather with soap for at least 20 seconds prior
- to'sushi preparat1on PR
B. '_Make sure to use a clean pa1r of drsposable gloves prlOI’ to handling any food item.
" C. Follow all other pollcles concermng personal hygiene and employee illness reporting

L :requrrements

. Cookmg S
3 A Clean and sanltlze tice cooker pl‘lOl‘ to use.
OB Measure 7 pounds of U. S No 1 Premwm Medium Grain Brown Rice into Zojirushi NYC-36
- cooking container. "
. C.. Place ZO_]lruShl NYC-36 cooklng container into a vegetable sink and run cold water into the
o cooking ¢ contamer lett1ng the water overflow.
- D. While water is running and overﬂowmg, turn the rice by hand while wearing disposable
E

. gloves. Do this until water runs clean.

.. Once watet runs clean, drain excess water and measure in || pounds of water into Zojirushi
' __'NYC 36 cookmg container.
° Place Zo_]rrush1 NYC 36 cookmg contamer into Zojirushi NYC-36 rice cooker and cook for
- 45 minutes to a minimum internal temperature of 165°F.

* G. Remove rice from cooker and place it in a clean, large, NSF approved plastic container,
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Seasoning

Immediately after cooking the rice, add one quart of Sushi Avenue Brand Sushi Seasoning vinegar
(acidity 2.9 % weight / volume) to the cooked rice in order to achieve a pH of 4.2 or below.

Stir rice thoroughly to ensure sushi seasoning is mixed into all areas.

Conduct a pH test. (see instructions below). {(CCP)

If pH is higher than 4.2 add sushi seasoning one cup at a time until pH is at or below 4.2.

Once a pH reading of 4.2 or below is reached, loosely cover rice with the container’s lid and

place the container in the cooler

>

moOw

Remember: Place the container above all non-ready to eat foods.

F. Every 15 minutes return to the rice, stir thoroughly and take a temperature reading until rice
temperature is 70°F or below.

G. 30 minutes after the first pH test, test again and recheck pH level; discard if pH is above 4.2.
(CCPy - :

Preparatlon

A. After the rice Has reached a temperature of 70°F or below and a pH of 4.2 to 3.7, it is safe to
remove the rice from the cooler and store at room temperature.
Food preparation must always be done on cleaned sanitized and approved surfaces using
cleaned, sanitized and approved utensﬂs .
Wash hands and use clean gloves pr1or to makmg sush1
Roll rice onto the sushi rolls using a Bamboo Mat wrapped with clean plastic food film.
There shiould be several mats available and the mats must be changed at lcast every 3 hours.
Production using raw sushi fish should be dong at the very end of the shift after all other
: sushi vauetles are completed If fully cooked sushi fish or non-fish items are to be prepared
7 after raw sushi fish, a full san1t1zat1on must be performed immediately following preparation
using raw sushi ﬁsh ThlS ensures. that the raw sush1 ﬁsh wrll not contammate the fully
cooked sushi fish and non-fish items: L
F. Cooked rice cannot be used for sushi productlon the hext day
-G Prepare only small batches at a tlme to erisure freshness and quallty package and display
' Wlthm one hour e S ERCRAE S

=

oo

!TJ

Coolmg Sushl [

Sushi Chefs are responsrble for coolmg every batch of product fo 41 degrees or below.

Make sure there is adequate air circulation around the contamers

Do not cover until the Sushi is cooled, then cover. '

Do not overload the capacity of refrigeration units, freezer and blast chiller.

Put Sushi in blast chiller, refrigerator, or freezer for pre-chill to <41°F.

Use a clean sanitized and calibrated thermometer to check the temperature at the center of the
sushi. Make sure that it reaches 41°F within 4 hours.

Throw away sushi if the cooling time and temperatures have not been reached.

mTmoaws

@

Displaying Sushi

A. Package sushi for sale in clean, new packaging and display in a refrigerated case that is
holding foods to an internal temperature of 41°F or below.

52 of 182 Revised: 08/01/2013




Do not over fill display case or place food above the load line.

Discard packages on display with that have passed their expiration.

. Check the internal temperature of the displayed sushi three times daily to ensure unit is
holding temperatures at 41°F or below.: :

E. Notify the store manager or person in charge 1mmed1ately if improper temperatures are

detected at times other than the unit's defrost times.” Remove food from the defective unit

and place it in another refrlgerated umt ot dlscard if temperatures are above 41° F for longer

than one hour. SRR

OO

Codmg & Labelmg

A. Labelall packaged foods contalnlng rice w1th al day code from the time of completion.
B. Discard all food items on display that have passed expiration.
C. Label must list all known allergens in the packaged RTE item.
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Seasoning

>

mUOw

W .

Immediately after cooking the rice, add one quart of Sushi Avenue Brand Sushi Seasoning vinegar
(acidity 2.9 % weight / volume) to the cooked rice in order to achieve a pH of 4.2 or below.

Stir rice thoroughly to ensure sushi seasoning is mixed into all areas.

Conduct a pH test (see instructions below) (CCPy

If pH is higher than 4.2 add sushi seasoning one cup at a time untll pH is at or below 4.2.

Once a pH reading of 4.2 or below is reached, loosely cover rice wrth the container’s lid and

place the container in the cooler - >

Remember: - Place the container above all non-ready to eat foods.

Every 15 mmutes return to the rice, stir thoroughly and take a temperature reading until rice
temperature is 70°F or below. = -

30 mmutes after the first pH test ‘test agam and recheck pH level drscard if pH is above 4.2.

{( Cl’)

'Preparatlon
A.

After the r1ce has reached a temperature of 70 F or below and a pH of 4.2 t0 3.7, it is safe to
remove the rice from the cooler and store at room temperature.

Food preparation must always be done on cleaned sanrtrzed and approved surfaces using
cleaned, sanitized and approved utensrls SR ’

" Wash hands and use clean gloves prior to makrng sush1

Roll rice onto the sushi rolls using a Bamboo Mat wrapped wrth clean plastlc food film.
There should be several mats available and the mats must be changed at least every 3 hours.

~Production usmg raw sushi fish should be done at the very end of the shift after all other

sushi varieties are completed If fully cooked sushi fish or non-fish items are to be prepared

o after raw sushi fish, a full sanitization must be performed 1mmed1ately following preparation

using raw sushi fish. Thrs ensures. that the raw sushl flsh wrll not contammate the fully

-~ cooked sushi fish and non- frsh rtems

Coolmg Sushl

" F." Cooked rice cannot be used for sushi productron the next day
G.
o wrthm one hour AR

Prepare only small batches ata trme to ensure freshness and quahty, package and display

mEmoOowE

o

Sushi Chefs are resp0n51ble for coolmg every batch of product to 41 degrees or below.

Make sure there is adequate air circulation around the containers.

Do not cover until the Sushi is cooled, then cover.

Do not overload the capacrty of refrrgeratlon units, freezer and blast chiller.

Put Sushi in blast chiller, refrlgerator or freezer for pre-chill to <41°F,

Use a clean san1t1zed and calibrated thermometer to check the temperature at the center of the
sushi. Make sure that it reaches 41°F within 4 hours.

Throw away sushi if the cooling time afnd temperatures have not been reached.
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Multi Grain Sushi Rice

Receiving

A. Check the physical condition of packaging for physical defects and insect infestation and
check the food quality to determine its wholesomeness. |

B. Cooked rice cannot be received by the store, only uncooked rice. All rice must be cooked
fresh in the store.

C. Reject loads that do not meet the above cr1ter1a notify the sales office immediately.

D. Put sushi rice in the designated sushi area in the dry storage bay.

E. Rotate the delivery to facilitate the fifst-in-first-out method of stock rotation.

Storlng !Dﬁ)

A. Food and food packaglng materlals rnust always be kept 6” off the floor to reduce the chance
of contamination.. : :

B. Rice must be stored ina clean and dry area. e

C. Opened bags of rice must be kept covered or the bag rolled closed at the top to prevent
contamination. B

D. Scoops with handles must be used to remove the rlce from the bag. Do not use cups or
utensils Wlthout handles S SRR

Personal valene g

A. Employees must Wash the1r hands thoroughly Lather w1th soap for at feast 20 seconds prior
to sushi preparation.

B. Make sure to use a clean pair of dlsposable gloves prlor to handlmg any food item.

C. Follow all other policies conccrnmg personal hyg1ene and employee illness reporting
requirements, : . . _

Cooking

A. Clean and sanitize rice cooker prior to use. B :

B. Measure 7 pounds of U.S. No 1 Extra Fancy Multr Gram Rlce into Zojirushi NYC-36
cooking container. :

C. Place Zojirushi NYC-36 cookmg cortainer into two cornpartment vegetable sink and run
cold water into the cooklng container letting the water overflow.

D. While water is running and overﬂowmg, turn the rice by hand while wearing disposable
gloves. Do this until water runs clean.. =

E. Once water runs clean; drain excess water and measure in |3 pounds of water into Zojirushi
NYC-36 cooking container, : :

F. Place Zojirushi NYC- 36 cookmg contamer into Zoprushl NYC-36 rice cooker and cook for
45 minutes to a minimum internal temperature of 165°F.

G. Remove rice from cooker and place it in a clean, large, NSF approved plastic container.
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Displayving Sushi

A.

Package sushi for sale in clean, new packaging and display in a refrigerated case that is
holding foods to an internal temperature of 41°F or below.

B. Do not over fill display case or place food above the load line.
C.
D. Check the internal temperature of the dlsplayed sush1 three times daily to ensure unit is

Discard packages on display with that have passed their expiration.

holding temperatures at 41°F or below. -

Notify the store manager or person in charge 1mmed1ateiy If improper temperatures are
detected at times other than the unit's defrost times. Remove food from the defective unit
and place it in another refrlgerated umt or dlscard if temperatures are above 41° F for longer
than one hour

Codmg & Labelmg

D.
E.

F.

Label all packaged foods contammg rice w1th a 1-day code from the time of completion.
Discard all food items on display that have passed expiration.
Label must list all known allergens in the packaged RTE item,
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"~ Firm name:

Firm address:

" Sushi Bar Loecation
~ Location Address

Sushi White Rice HACCP Flow Chart

Sushi Avenue [nc

895 Blue Gentian Road. Suite #6
Eagan MN 55121

{ ' Receiving

A. Check the physical condition of:
packaging for physical defects and insect
infestation and check the food quality to
determine its wholesomeness.

[~ Preparation

Assemble all ingredients and utensils.

Measure 7Ibs of rice and 8lbs of water
) accurately,

Wash rice in cooking pot until water runs
clear, drain and add premature water.

[ Cooking &Seasoning | |

Switch rice cooker on and cook rice to a temp of at
least 165°F.

Empty rice into large NSF approved container and
spread rice into a 2" thick even layer.

Maasure one Quart seasoning{Sushi Avenue Brand
Sushi Seasoning vinegar (acidity 2.9 % weight /
volume)) and distribute evenly over entire surface of
the rice. Run spatula through the rice in a slicing
mation, lifting and turning to thoroughly mix in the
seasoning.

| First pH test

lcoe

Check the temperature and pH of the rice. A pH level

of 4.2 or below must be attained. If proper pH level is

not met, add vinegar and run test again. Record in the
Temperature & pH log book.

Once a pH of 4.2 or below is attained, loosely cover
container with its lid and place it in the cooler.

[ Second pH test

leop

30 minutes after First pH test of the rice recheck pH

[ Holaing: 2

L

level and Cool tice to 70°F or below.

" Keep the rice 'té_rﬁperature at/ below 70°F

Rermove working portions fo r;_nake' ISL_!.shi{. ;

* Use of only approved ingredients permitted

* All utensils must be approved, cleaned and sanitized prior
to use

* Inspect the rice for physical contaminants and remove if it
does not pose a threal to food safety; discard rice if they
pose a threat to food safety.

. Gooking the rice at high heat will reduce all vegetative
pathogens to a safe level. Spores of Bacllius Cereus and
C Perfringens will survive.

* Time is toc short for any risk.

* The seasoning will reduce pH levels to 4.2 or below of
which complies with FDA rules and regulations for food
safety. Growth of Bacillus Cereus and C Perfringens will
be controlled or limited.

* $CP: This is the first monitoring step to ensure that the
control standard has been reached. The temp and pH of
each batch of rice is recorded in the log book.

* Place container above all non-ready to eat foods.

* CCP: This is the second monitoring step to ensure that tha
control standard has been reached. The temp and pH of
each batch of rice is recorded in the log book.

: Food borne lliness hazards are controlled or limited.

Discard ieft over_rice after 12
S g |




Firm name:
Firm address:

Sushi Bar Location
Location Address

" HAZARD ANALYSIS WORKSHEET

Sushi Avenue Inc
895 Blue Gentian Road. Suite #6
Eagan MN 55121

Product description:

Method of storage and
distribution:

Intended use and consumer;

Cooked White Sushi Rice

Store at room temp, in NSF approved container

To be eaten by the general pubiic

3

5

[

Ingredient/
processing step

Potential Hazards introduced, controlled or|
enbanced at this step.

Are any
potential food-
safety Hazard

Justify your decision for column 3

What preventative Measure(s)
can be applied fo prevent the
significant hazards?

Is this step a
critical control
point? (yes/no}

fereign objects

Physical- Employee vigilance,

{yes/no)
BIOLOGICAL No Biotical- Low risk product; proper handling & Storage
. CHEMICAL No Chemical-Use approved chemicals only and proper
Receiving Cleaners and sanitizers storage away from food area to prevent No
PHYSICAL No Physical- Complianca with product specifications.
foreion cbiects Packaged product
BIOLOGICAL No Biotical- Personal hygiene and proper product handling Inspect the rice for physical
o ) |cHEMICAL - Ne Chemical-Use approved chemicals only and proper contaminants and remove if it
reparation “|Cleaners and sanitizers storage away from food area to prevent daes not pose a threat to food No
: PHYSICAL safety; discard rice if they pose
- . Yes Physical- Remove foreign objects. a threat to food safety.
foreign objects
BIOLOGICAL Yes Biological- Cooking rice at 165°F will reduce alf vegetative
-|Pathogen growth pathogens to safe level. . )
Cooking &Seasoning -~ CHEMICAL - No Chemical-Use of approved chemicals for leaning and Check Rice cooker - NG
-|Cleaners and sanitizers sanitizing food contact surfaces / eguipments. . B
PHYSICAL " .
|foreign objects No Physical- Employee vigilance.
BIOLOGICAL Yes Biotical- Spores of Sacillus Sereus and C Perfringens. Check the temperature and pH
Spores of Baciius Cereus and C Perfringens This is the first monitoring step to ensure that the contro! of the rice. A pH levei of 4.2 o
standard has beer: reached below must be attained. If - |
iFirst pH test CHEMICAL No Chemical-Use of approved chemicals for cleaning and proper pH level isnotmet, add | Yes
|Cleaners and sanitizers sanitizing food contact surfaces / equipments. vinegar and run test again. e
B PHYSICAL . - Record in the Temperature & pH
' roreign objects No Physical- Empleyee vigilance. iog book.
BIOLOGICAL Biotical- Spores of Baciilus Cereus and C Perfringens,
Yes This is the second monitoring step fo ensure that the
Path
athogen growth control standard has been reached The final pH must reach 4.2 or
Second pH test CHEMICAL No Chemical-Use of approved chemicals for cleaning and ~ |/ower 1o n.,o:.mﬂ“ the _.wmmm__wm Yes
Cleaners and sanitizers sanitizing food contact surfaces / equipments. Cereus. If pi is above 4.2 then
PHYSICAL No rice must be discarded
foreign objects Physical- Employee vigilance.
BIOLOGICAL
_u_nﬁw__. th Yes Biotical- At an increase time, pathogen growth can occur.
athogen gra ) . Mainitain ternp below 70°%F Lett
Helding CHEMICAL No Chemical-Use of approved chemicals for cleaning and over rice must be discarded ‘No
Cieaners and sanitizers sanitizing food contact surfaces / equipments. far 12
PHYSICAL No after 12 hours.




HACCP PLAN FORM

Firm name: Sushi Avenue, Inc. Product description: Cooked White Sushi Rice

Method of storage and
distribution:

895 Blue Gentian Road. Suite #6
Eagan, MN 55121

Firm address: Store at room temp, in
NSF approved container

Sushi Bar Location

Location Address To be eaten without

further cooking by generat

Intended use and

consumer: public
O_.HMM“_:MM_MW.Q_ Significant Preventive Monitoring
Hazard(s) Measure(s) What How Frequency| Who Corrective Action(s) Verification Records
. Record pH levels in log
oo Jbook
Biological With Hanna o incérrect levels requires mmﬂ_wwzmm_@mo%@
First pH test ,auoﬁMm of pH<4.2 pH level |Drand Every batchlSushi chef |- 20dition of more vinegar action records
Bacillus cereus) calibrated pH - .| “.and testing until correct - i ome Month
meter ol level is reached W oner
n . o o : of preparation
. iCalibrate pH tester iog
Record pH levels in log
book
. With Hanina : “|batch, 30~ , eview montoring |
Biological brand Irminutes O Discard and corrective
Second pH test (Spores of pH=42 pH level |~ S oo | Bushi chef|- . action records
; calibrated pH - |after First i . .
Bacillus cereus) “meter bH test of - i pHis sbove 4.2, within one month
. lthe rice . |of preparation
Calibrate pH tester log | . .
Signature of Company Official: H.J. KIM Date: 08/02/2013




 Firm name:

"7 Firm address:

. Sushl Bar Location

Sushi Brown Rice HACCP Flow Chart

Sushi Avenue Inc

895 Blue Gentian Road Suite#6
Eagan MN 55121

‘Location Address

Receiving

A. Check the physical condition of
packaging for physical defects and insect
infestation and check the food quality to
defermine its wholesomeness.

Preparation

A'séerhh!e"all ingredients and utensils.

Measure 7lbs of rice and 11lbs of water
L - accurately.

Wash'ricé i cdoking pot 'ﬂntil water runs
clear, drain and add premature water.

{ Cooking &Seasoning |

Swntch fice cooker on and cook rice o a temp of at
o Ieast 165°F

Empty rice into iarge NSF approved container and
spread rice into'a 2" thick even layer.

Measure ohe Quart seasoning(Sushi Averue Brand
Sushi Seasoning vinegar (acidlfy 2.9% welght /
volume)) and distribute evenly over entire surface of
the rice. Run spatula through the rice in a slicing
motion, hftlng and turnmg fo thoroughly m;x in the

: : " seasohing.

| FirstpH test - |

COP

Check the temperatu:e and pH of ihe rice, A pH level

of 4.2 or below must be attained. If proper pH level is

not met, add vinegar and run test again. Record in the
' Temperalure & pH log book. .-

Once apHof42 or below Is atfained, loosely cover

container with its lid and place it in the cooler.

Second pH test

[ .

CCP

30 mmuies afier F[rst pH test of the rice recheck pH
level and Gool rice to 70°F or below.

Holding

Keep the rice temperature at below 70°F

* Use of only approved ingredients permitted

* All ufensils must be approved, cleaned and sanitized prlor : B

to use

* Inspect the rice for physical contaminants and remove if i't' S
does not pose a threat to food safety; discard rice if they R
pose a threat to food safety. i

. Caoking the rice at high heat will reduce all vegetative ==
pathogens to a safe level. Spores of Bacillus Cereus, and :
C Perfringens will survive. s

* Time is too short for any risk.

* The seasoning will reduce pH levels to 4.2 or below of
which complies with FDA rules and regulations for food .

safety. Growth of Bacilius Cereus and C Perfringens W|IE o

be controlled or limited.

* CCP: This is the first monitoring step to ensure that the :
conirol standard has been reached. The temp and pH of .
each baich of rice is recorded in the log book.

* Plage container above all non-ready to eat foods,

* GCP: This is the second monitoring step to ensure that the e S

control standard has been reached. The temp and pH of
each batch of rice is recorded in the log book,

» Food berne iliness hazards are controlled or limited.

Remove working portions to make sushi,

Discard left over rice after 12

hours.




Firm name:
Firm address:

Sushi Bar Location
{ ocation Address

HAZARD ANALYSIS WORKSHEET

Sushi Avenue Inc
895 Biue Gentian Road Suite#6
Eagan MN 55121

Product description:

Method of storage and
distribution:

Intended use and consumer:

Cooked Brown Sushi Rice

Store at room temp, in NSF approved container

To be eaten by the general public

3

5

6

ingredient/
processing step

Potential Hazards introduced, controlied or|
enhanced at this step.

Are any
potential food-
safety Hazard

Justify your decision for column 3

What preventative Measure(s)
can be applied to prevent the
significant hazards?

Is this step a
critical control
point? (yes/no)

forsign objects

Physical- Empioyee vigilance.

. (yes/no)
_ {BIOLOGICAL No Biotical- Low risk product; proper handling & Storage
o CHEMICAE .~ N Chemical-Use approved chemicals only and proper
Receiving Cleaners and sanitizers ° storage away from food area to prevent No
- PHYSICAL - No Physical- Compliance with product specifications.
.|foreign objects - Packaged product.
- BIOLOGICAL No Biotical- Personal hygiene and proper product handling Inspect the rice far physical
e CHEMICAL - N Chemical-Use approved chemicals only and proper contaminants and remove ifit
Preparation ... " " |ojeaners and sanitizers - SR storage away from food area to prevent does not pose a threat to food No
TN PLIVSICAL: . : R safety; discard rice if they pose
- = - Yes ... -|Physical- Remove foreign objects. a threat to food safety.
foreign objects - S N
2o | BIQLOGICAL Yes Biclogical- Cocking rice at 165°F will reduce all vegetative
v |Pathogen growth s o | pathogens to safe level. } ) .
Cook g .wm.”mwm..o.:_:u E@lplr Lo S Ne Orm._dmnmu-Cmm of approved o:mamnmm.w for cleaning and Check Rice cooker U Ne
. ... |Cleaners and sanitizers [ {sanitizing focd contact surfaces / equipments. -
" |PHYSICAL . Ny , .
" |soreian ovjects .No Physical- Employee vigilance. N :
-|BIOLOGICAL, Yes Biotical- Spores of Bacifius Cersus and C Perfringens. Check the temperature and pH
oo | Spores of C Bacilfus Cérsus and C This is the first monitoring step fo ensure that the control of the rice. A pH level of 4.2 or
| Perfringenis standard has been reached below must be attained. if i
| CHEMICAL - : . No Chemical-Use of approved chemicals for cleaning and proper pH level is not met, add ”...<mm
-~ |Cleaners and sanitizers sanitizing food contact surfaces / equipments. vinegar and run test again. .
“|PHYSICAL i o Record in the Temperature & pH
L roreign objects - No Physical- Employee vigilance. log book.
: Pty E Biotical- Spores of Saciilus Cereus and C Perfringens.
ST : Yes This is the second monitoring step to ensure that the
R ; L ...u.m;.:.omm: growth. control standard has been reached The final pH must reach 4.2 or
~|second phest -~ |CHEMICAL No Chemical-Use of approved chemicals for cleaning ang  |\2Wer to control the Bacillus L Yes'
1 o o i |Cleaners and sanitizers sanitizing food contact surfaces / equipmerts. Cereus. _ wt is above 4.2 ihen .
~ IPHYSICAL No st e discardsd
L foreign ogmo,.m Physical- Employes vigilance.
% wih Yes Biotical- At an increase time, pathogen growth can coour.
anogen gro ) . . Matain temp below 70°F" Left
Holding i :JGHEMICAL No Chemical-Use of approved chemicals for cleaning and over rice must be discarded
. |Cleaners and sanitizers sanitizing food contact surfaces / equipments. after 12 hours.
- |EHYSICAL No




Firm name:

Sushi Avenue, inc.

895 Blue Gentian Road Suite#6
Eagan, MN 55121

Firm address:

Sushi Bar Location

HACCP PLAN FORM

Location Address

Product description:
Method of storage and

distribution:

Intended use and
consumer:

Cooked Brown Sushi Rice

Store at room temp, in
NSF approved container

To be eaten without
further cooking by generat

. Date:..

public
nq_uu_un.u.”m:mm:hwo_ Significant Preventive Monitoring
ol Hazard(s) Measura(s) What How Frequency| Who Corrective Action(s) Verification Records
~-.|Record pH levels in log
book
. N o |With Hanna . R MR ] Incorract levels ﬁmp.c.:mm . Review monitoring
. Biological T R NS e L ke of moTe VInGaar and corrective
First pH test ~|{Spores of - pHZ42 00 pH level w7 L C o I Every biateh Sushi chefl e gar.. 0 action records
) R calibrated pH L - and testing until correct U P
Bacillus cereus) . : - ’ - T . -2 within one month
meter - . -develis reached . PR -
T e . ¥ of preparation
Calibrate pH tester log -
Record pH levels in log|
book
Every Re ..m?..i.:.w rifg
. S With Hanna  {batch, 30 4 vIew monltoring
Ao Biological brand minutes Discard and corrective
Second pH test -~ (Spores of pH<=42 pH level . . Sushi chef action records
) . calibrated pH |afier First . . - L :
.- |Bacillus cereus) if ot iz above 4.2. within one month .
meter pH test of 1 .
- of preparation
the rice .
Calibrate pH tester log
ﬁ :
Signature of Company Official: H.J. KIM g .....c.m\owxm.o.d_m.. :




Firm name:

Firm address:

Sushi Bar Location
Location Address

Sushi Multi-Grain Rice HACCP Flow Chart

Sushi Avenue Inc e

895 Blue Gentian Road Suite#6
Eagan MN 55121

Receiving

A. Check the physical condit_idh'of o
packaging for physical defects and insect

infestation and check the food guality to
determine its wholesomeness:

Preparation

' Assemble all ingredients and utensils.

Measure 7Ibs of rice and 11lbs of water.
accurately. S

Wash rice in cooking pot untll water runs |

clear, drain and add premature water.

| Cooking &Seasoning |

Switch rice cooker on and cook rice 1o @ temp of at

least 165°F.

Empty rice into large NSF approved container and

spread rice intg a 2" thick even layer.

Measure one Quari séa'sonirsg(Sushi Avenue Brand
Sushi Seasoning vinegar (acidity 2.9% weight /
volume)) and distribute evenly over entire surface of

the rice. Run spatula threugh the rice in a slicing
motien, fifting and turning to thoroughly mix in the
seasoning.

First pH test

lcep

Check the temperature and pH of the rice. A pH level
of 4.2 or below must be attained. If proper pH level is

not met, add vinegar and run {est again. Record in the
Temperature & pH log book.

Once a pH of 4.2 or below is attained, [oosely cover
container with ifs lid and place it in the cooler.

Second pH test

lcep

30 minutes after First pH test of the rice recheck pH

level and Cool rice to 70°F or below,

Holding

L

Keep the rice temperature at below 70°F .

Remove working porfions to make sushi,

* Use of only approved ingredients permitied

* All utensils must be approved, cleaned and sanitized prior
to use

* inspect the rice for physical contaminants and remove i it
does not pose a threat to food safety; discard rice if they
pose a threat to foad safety.

. Cooking the rice at high heat will reduce all vegetative
pathogens to a safe level. Spores of Bacillus Cereus and
C Perfringens will survive.

* Time is too shart for any risk,

* The seasoning will reduce pH levels to 4.2 or below of
which complies with FDA rules and regulations for food
safety. Growth of Bacillus Cereus and C Perfringens will
be controlled or limited.

* CCP: This is the first monitoring step to ensure that the
conirol standard has been reached. The temp and pH of
gach batch of rice is recorded in the log book.

* Place container above all non-ready to eat foods.

* CCP: This is the second monitoring step to ensure that the
control standard has been reached. The temp and pH of
each batch of rice is recorded in the log hook.

Food borne iliness hazards are controlied or limited.

Discard left ov _
S hours

er rice after 12 ._ : )




HAZARD ANALYSIS WORKSHEET

Cooked Multi-Grain Sushi Rice

Product description:

Methed of storage and
distribution:

Sushi Avenue Inc

895 Blue Gentian Road Suite#8
Eagan MN 55121

Firm name:
Firm address: Store at room temp, in NSF approved container

Sushi Bar Location Intended use and consumer:

To be eaten by the general public

Location Address

1 2 3 4 5 [
Are any . .
Ingredient/ Potential Hazards introduced, controlled or{ potential food- . - What preventative Measure(s))  Is this step a
X . Justify your decision for column 3 can be applied to prevent the | critical control
processing step enhanced at this step. safety Hazard e )
significant hazards? point? (yes/no})
(yes/no)
BIOLOGICAL No Biotical- Low risk product; proper handling & Storage
. CHEMICAL Chemical-Use approved chemicals only and proper
Receiving Cleaners and sanitizers No storage away from food area to prevent No
PHYSICAL No Physical- Compliance with product specifications.
foreign obiects Packaged product.
e BIOLOGICAL No Biotical- Personal hygiene and proper product hangling Inspect the rice for physical
. CHEMICAL No Chemical-Use approved chemicals anly and proper contaminants and remave if it
Preparation - |Cleaners and sanitizers . . storage away from food area to prevent does not pose a threat to food Na
B HYSICAL - safety; discard rice if they pose
R < - Yes Physical- Remove foreign objects. a threat to food safety.
--.{foreign objects : —
BICLOGICAL Yo Biological- Cooking rice at 165°F will reduce all vegetative
N : Pathogen growth o pathogens to safe level. ) JEEEIRY
|Cooking &Seasoning - JCHEMICAL o No Chemical-Use of approved chemicals for cleaning and Check Rice Gooker ~ *
S -‘jCleaners and sanitizers - sanitizing focd contact surfaces / equipments.
PHYSICAL . -
foreign objects No _uu_._<m_nm_. Employee vigilance,
EIOLOGICAL Yes mmmomnm_. Spores of Basilus Cereus, and C Perfringens. Check the temberature and pH
. Spores of Bacilus Caree and C Perfringens This is the first monitoring step to ensure that the control | ot the rice. A pH level of 4.2 or
L L standard has been reached below must be attzined. if :
First pH iest - ‘|CHEMICAL No Chemical-Use of approved chemicals for cleaning and proper pH level is not met, add{ i Yes®
L ~|Cleaners and sanitizers ‘[sanitizing food contact surfaces / equipments. vinegar and run test again. - o
|PHYSICAL Record in the Temperature & pH
) N ical- igi .
{foreign objects o Physical- Employee vigilance log book.
BIOLOGICAL Biotical- Spores of Baciiius Cereus and C Perfringens.
Yes This is the second monitoring step to ensure that the
Pathogen growth confrol standard has been reached The final pH must reach 4.2 or
Second pH test CHEMICAL No Chemical-Use of approved chemicals for cleaning and  [0Wer to confral the Bacillus Yes
Cleaners and sanitizers sanitizing food contact surfaces / equipments. Cereus. #f pH is above 4.2 then
PHYSICAL No rice must be discarded
foreign objects Physical- Employee vigilance,
lw_wjroo_nbﬂ.ﬁ: Yes Biotical- At an increase time, pathogen growth can cccur.
atnogen gro ) A ) Maintain femp below 70°F Left .
Holding CHEMICAL No n_.__um.u]nm_-Cmm of approved osma_nm_m for cleaning and [over rice must be discarded 'Ne
Cleaners and sanitizers sanitizing food contact surfaces / equipments. after 12 hours, . :
EHYSICAL No Physical- Employee vigilance . .
foreign objects :




Firm name:

Firm address:

Sushi Bar Location

Location Address

Sushi Avenue, Inc.

8§95 Blue Gentian Road Suite#6

Eagan, MN 55121

HACCP PLAN FORM

Product description:
Method of storage and

distribution:

Intended use and
consumer;

Caoked Multi-Grain Sushi Rice

Store at room temp, in
NSF approved container

To be eaten without
further cooking by generat
public

n_.__“%”_ﬁ AMM-H“ of Significant Preventive Monitoring
Hazard(s) Measure(s) What How Frequency| Who Corrective Action(s) Verification Records
Record pH levels in log
book
. . With Hanna Incorrect levels requires Review Soa:oa:o
First pH test Mowmhow“ pH<42 Hlevei |0rand Every batch|Sushi chef| 29diion of more vinegar m:m S:mg_um
wmﬂm_Em cereus) - P calibrated pH v and testing unti! correct m_.uq_w: records th
meter level is reached within one mon
ﬁ . : o*.nﬂwumqmao: .
| Calibrate pH fester log'
Record pH levels in uon :
book
Every TR o
P With Hanna |batch, 30 o Review monitoring
. . |Biological brand minutes Discard and corrective
Second pH test - .|(Spores of - pH=<42 pH level ] ; Sushi chef action records
- |Bacillus cereus) calibrated pH jafter First if pH is above 4.2 within one month
meter pH test of ’ ) ..‘ of i
the rice of preparation
Calibrate pH tester log
Signature of Company Official: H.J. KIM

Date: ~ 08/02/2013 -




White Sus_hi Rice

Receiving

A. Check the physical condition of packaging for physical defects and insect infestation and
check the food quality to determine its wholesomeness. -

B. Cooked rice cannot be received by the store, only uncooked rice. All rice must be cooked

fresh in the store.

Reject loads that do not meet the above criterla notify the home office immediately.

. Put sushi rice in the designated sushi area in the dry storage bay.

Rotate the delivery to facilitate the first-in-first-out method of stock rotation.

Do O

A. Food and food packagmg materlaIs must always be kept 6” off the floor to reduce the chance
of contamination.- .

B. Rice must be stored in a clean and dry area.

C. Opened bags of rice must be kept covered or the bag rolled closed at the top to prevent
contamination, '

D. Scoops with handles must be used to remove the rice from the bag. Do not use cups or
utensils without handles,

Personal Hygiene G

A. Employees must wash their hands thoroughly Lather with soap for at least 20 seconds prior |
to sushi preparation.

B. Make sure to use a clean pair of dlSpOSﬁblG gloves prior to handling any food item.

C. Follow all other policies concerning personal hygiene and employee illness reporting
requirements.

Cooking (Old Crop)

A. Clean and sanitize rice cooker prior to use.

B. Measure 7 pounds of U.S. No. 1 Extra Fancy Premium Medium Grain Rice into Zojirushi
NYC-36 cooking container,

C. Place Zojirushi NYC-36 cooking container into two compartment vegetable sink and run
cold water into the cooking container letting the water overflow.

D. While water is running and overflowing, turn the rice by hand while wearing disposable
gloves. Do this until water runs clean.

E. Once water runs clean, drain excess water and measure in 7.5 pounds of water into Zojirushi
NYC-36 cooking container,

F. Place Zojirushi NYC-36 cooking container into Zojirushi NYC-36 rice cooker and cook for
45 minutes to a minimum internal temperature of 165°F.

G. Remove rice from cooker and piace it in a clean, large, NSF approved plastic container.

Cooking (N ew Cron)

A. Clean and sanitize rlce cooker prlor to use.
B. Measure 7 pounds of U.S. No 1 Extra Fancy Premmm Medium Grain Rice into Zojirushi
NYC-36 eookmg contamer S
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Place Zojirushi NYC-36 cooking container into two compartment vegetable sink and run
cold water into the cookmg container letting the water overflow.”

While water is running and overflowing, turn the rlce by hand whlle wearing disposable
gloves. Do this until water runs clean.

Once water runs clean, drain excess water and measure in 8 pounds of water into Zojirushi
NYC-36 cooking container.

Place Zojirushi NYC-36 cooking . contamer mto ZOjirUShl NYC 36 rice cooker and cook for
45 minutes to a minimum internal temperature of 165°F. .

Remove rice from cooker and place 1t ina clean large, NSF approved plastic container.

Remember: There are two crops of rice (old and new) depending of the time of
year. Be sure to verify whlch crop you are using; the bags are clearly
marked on the front RN

Seasoning

>

moow

Immediately after cooking the rice, add one quart of Sushi Avenue Brand Sushi Seasoning vinegar
(acidity 2.9 % weight / volume) to the cooked rice in order to achieve a pH of 4.2 or below.

Stir rice thoroughly to ensure sushi seasoning is mixed into all areas.

Conduct a pH test (see instructions below). {(CCP)

If pH is higher than 4.2 add sushi seasoning one cup at a time until pH is at or below 4.2.

Once a pH reading of 4.2 or below is reached, loosely cover rice with the container’s lid and

place the container in the cooler

Remember: Place the container above all non-ready to eat foods.

Every 15 minutes return to the rice, stir thoroughly and take a temperature reading until rice
temperature is 70°F or below.

30 minutes after the first pH test, test again and recheck pH level; discard if pH is above 4.2,
(CCP

Preparation

A,

Qm

After the rice has reached a temperature of 70°F or below and a pH of 4.2 to 3.7, it is safe to
remove the rice from the cooler and store at room temperature.

. Food preparation must always be done on cleaned, sanitized and approved surfaces using

cleaned, sanitized and approved utensils.

Wash hands and use clean gloves prior to making sushi.

Roll rice onto the sushi rolls using a Bamboo Mat wrapped with clean plastic food film.
There should be several mats available and the mats must be changed at least every 3 hours.
Production using raw sushi fish should be done at the very end of the shift after all other
sushi varieties are completed. If fully cooked sushi fish or non-fish items are to be prepared
after raw sushi fish, a full sanitization must be performed immediately following preparation
using raw sushi fish. This ensures that the raw sushi fish will not contaminate the fully
cooked sushi fish and non-fish items.

Cooked rice cannot be used for sushi production the next day.

Prepare only small batches at a tlme to ensure freshness and quahty, package and display
within one hour. :
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Cooling Sushi

Sushi Chefs are responsible for cooling every batch of product to 41 degrees or below.

Make sure there is adequate air circulation around the containers.

Do not cover until the sushi is cooled, then cover.

Do not overload the capacity of refrigeration units, freezer and blast chiller.

Put sushi in blast chiller, refrigerator, or freezer for pre-chill to <41°F.

Use a clean sanitized and calibrated thermometer to check the temperature at the center of the
sushi. Make sure that it reaches 4 [°F within 4 hours,

Throw away sushi if the cooling time and temperatures have not been reached.

TmUOowe

Q@

Displaving Sushi_

A. Package sushi for sale in clean, new packaging and display in a refrigerated case that is

holding foods to an internal temperature of 41°F or below.

Do not over fill display case or place food above the load line.

Discard packages on display with that have passed their expiration.

Check the internal temperature of the displayed sushi three times daily to ensure unit is

holding temperatures at 41°F or below.

E. Notity the store manager or person in charge immediately if improper temperatures are
detected at times other than the unit's defrost times. Remove food from the defective unit
and place it in another refrigerated unit or discard if temperatures are above 41° F for longer
than one hour. Call Facility Maintenance to repair faulty refrigeration units.

caw

Coding & Labeling

A. Label all packaged foods containing rice with a 1-day code from the time of completion.
B. Discard all food items on display that have passed expiration,
C. Label must list all known allergens in the packaged RTE item.
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HOSPITALITY INSTITUTE OF TECHNOLOGY AND MANAGEMENT
670 Transfer Road, Suite 21A » Saint Paul, Minnesota ’)'51 14 U‘SA TFL (b.)l) 646-7077 » FAX: (651) 646-5984
e-mail: osnyder@hi-tm.com # web site: http //www hl . com S

SUSHI AVENUE SUSHIRICEPH STABILITY STUDY

Introduction : : - R ESAE
Sushi products with rice, when dlsplayed at room temperature rely on pH control for safety in
order to prevent the germination and growth of Bacillus cereus at a pH of 4.2 or less. When acid
is added to a food product to stabilize the food, there can be a sllght increase over time because of
mteractlon between the a(:1d and food components :

This test was done to verlfy that the pH never rose above 4 2 durmg a 12-hour holding period of
prepared nce RSt - o

' Expenmental Method 2 [ » S '

A batch of sushi rice was prepared w1th 7 lb of Ichlban Brand U S. No. 1 Extra Fancy Premium
Medium Grain Rice, 8 Ib. of water, and 1 cup of Mitsukan MD-43 Sushi Seasoning vinegar,
acidity 2.82 to 2.92% weight / volume, The rice pH was measured with a Hanna Instruments
H198127 pH meter calibrated in pH 4 and pH 7 buffer. After acidification, the rice was put into a
reach-in refrigerator, as per the HACCP procedure, and the pH of the rice was measured at various
time intervals for up to 12 hours. This is longer than the rice is held in operation, which is no
more than 8: 00 a m. to 6:00 p m. The exper;ment was repeated three times,

Resdlts _ : ' : :
The results of the three experlments arc as follows.
L Exp_ 1  Exp2 Exp 3
| Time |- pH Temp Time pH Temp Time pH Temp
tSmoc 39 120 °F 15m 3.8 122 °F 15m 4.0 120 °F
SBom o 98 °F 30m (38 99 °F 0m B9 98 °F
l60m 3.9 90 °F 60 m 39 93 °F 60 m 4.0 90 °F
2h 39 72 °F 2h 4.1 70 °F 2h 39 70 °F
4 40 63 °F 4h 4.0 66 °F 4 h 4.0 63 °F
6h + |40 61 °F 6h 3.9 67 °F 6 h 4.1 61 °F
8h 41 60 °F 8h 4.0 66 °F 8h 4.0 60 °F
10h 4.0 60 °F 10h 4.0 64 °F 10h 3.9 60 °F
12h 4.0 58 °F 12h- 41 [65°F 12h 4.0 58 °F
Mean x3.9. ) Meari- -~ X3.9 . Mean x3.9
Stnddev ¢ 0.0707 - ' ~ |Stnddev: . ©0.1054 Stnddev & 0.060
Sushi Ave; sllshi;-pH-stah-test-l2-().7:.:s.us.h}-nH-stab-rep.ort-i2-i8-67 ' o;ig :12/1:5/07 cev £11PM print 11/16/09 ]
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Discussion / Conclusion L

This expernnent shows that the Sushi Avenue HACCP rempe and mgredlents produce a stable
sushi rice that maintains a safe pH of less than 4.2 for at least 12 hours after production. Because
the sushi products are sold refrigerated at 41°F, there is actually redundant hazard control, pH less

than 4.2 and temperature at or below 41°F, and the process is safe and stable.

O, fiton dneydlen fo.

O. Peter Snyder, Jr., Ph.D.
Process Authority
December 18, 2007
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HOSPITALITY INSTITUTE OF TECHNOLOGY AND MANAGEMENT
670 Transfer Road, Suite 21A # Saint Paul, Minnesota 55114 ¢ USA' TEL: (()51) 646-7077 » FAX: (651) 646-5984
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VALIDATION OF SAFE ACIDIFICATION
OF MULTI GRA!N AND BROWN SUSHI RICE

Introduction o : : S
A critical control in the produotlon and selhng of sushl is to 1nc]ude vinegar in the rice so
that Bacillus cereus cannot multiply if the sushi is sold at room temperature, In the past, it
was believed that it took a pH of 4.3 o assure ‘the prevention of B. cereus growth in rice at
room temperature Actually, new research shows that the pH is 5.0 or higher (Snyder,
2009) S Do 3

' :Another varlable for assurlng the safety of rice is the concern with the elevation of pH
because of protem equlhbratlon of some of the acnd with rice protein.

I order to assure the safety of the rrce bemg served at Sushi Avenue, a test was run to
determlne the pH and Stablllty of mu]tl -grain and brown rice after addition of the acid and to
ﬁnd out how much the pH shltted over a perrod of 12 hours

Sushi Avenue s standard Whlte rlee recrpe, found in Sush1 Avenue s HACCP manual, was
~ used for this expenment with minot water variation; Han Rlver brand multi-grain rice and
" Nishiki medium- -grain brown rice were used 1nstead of white rice, Thirteen Ib. of water
-~ were used to cook the 7 Ib. of multi- ~grain rice, “and. 12 Ib. of water were used to cook the 7
1b. of brown’ rice:’ One quart of Han River ﬂavored vmegar was used for acidification of
[ both the multl gram and brown rlce. The experrment was repeated thrée times.

' Results SRR - ST L
" Table 1 shows the pH stablllty of the multr—graln rice over a period of 12 hours of cooking,
" and.Table 2 shows the pH stablllty of the brown rice over a period of 12 hours of cooking.
- The pH increased no more than 0.3 of a pH unit. The highest pH was 4.1. From a safety
" perspectlve the pH is extremely safe and there is no chance of B. cereus growth if the rice
is left at room temperature i -

Table 1 pl-l stablilty of multi-grain rice

L Experiment 1 T SRR Experlmentl Experiment 3
Time pH Temp- |- Time |- pH Temp Time pH Temp
15 min 3.8 135°F. - | 15min- |- 3.8 |2 128°F 15 min 3.8 125°F
30 min 3.8 110°E. | 30 min . 3.8 105°F 30 min 4.0 105°F
60 min. 3.9 90°F + 60 min. 3.9 91°F 60 min 3.9 9°F
- 2hr 3.8 - 68°F - 1hr: 3.9 68°F 1 hr 3.9 70°F
~ 4 hr 39 | 6TF o 4hroo |0 40 65°F | 4 hr 4.0 65°F
C6he |38 [ 61Fo | 6he | 3.9 63°F, 6 hr 4.0 64°F
S Bhr L 3.9 | 60°F | 8 he: 39 | 6lI°%F - 8 hr 3.9 61°F
| 10hr 40 | SS°EC b 10kl | 3.9 58°F 10 hr 3.9 62°F

12ht " | 40 |~ 57°E . | ~12ht | 40 | 55%F:. 12 br 4.0 53°F
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Table 2. pH stability of brown rice

Experiment 1 Experiment 2 | Experiment 3
Time pH Temp Time pH Temp Time pH Temp
15 min 3.9 130°F 15 min 3.8 135°F 15 min 3.8 131°F
30 min 4.0 100°F 30 min 3.9 105°F 30 min 3.9 101°F
60 min 4.1 §5°F 60 min 4.0 88°F 60 min 4.1 91°F
2 hr 4.1 70°F i hr 4.1 63°F 1 hr 4.1 70°F
4 hr 4.1 63°F 4 hr 4.1 63°F 4 hr 4.1 64°F
6 hr 4.0 60°F 6 hr 4.1 61°F 6 hr 4.0 66°F
8 hr 4.0 62°F 8 hr 4.0 38°F 8 hr 4.0 60°F
10 hr 4.0 58°F 10 hr 4.0 57°F 10 hr 4.0 62°F
12 hr 4.0 59°F 12 hr 4.0 35°F 12 hr 4.0 54°F

Conclusions and recommendations

This experiment has shown that multi-grain rice and brown rice can be treated in the same
way as white rice for the production of sushi. The pH equilibrium of the rice is not
significantly affected by the protein in the rice, and the cooked multi-grain rice and brown
rice are very stable products that can be stored at room temperature with no hazard.

O, filorn dnoydlon o

O. Peter Snyder, Jr., Ph.D. [
PROCESS AUTHORITY
July 28, 2009

Reference:;
Sayder, 0.P. 2009, Control of Bacillus cereus in sushi rice by acid. Hospitality Institute of Technology and ;
Management. St. Paul, MN
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HOW TO CALIBRATE HANNA INSTRUMENTS pH TESTER
pH oeomcrl)c:ooé mqwocﬁ ooo:ﬂtj:%m.ﬁ cﬂ / eﬁcﬁ oe,oooooeao.@c,

#*(Calibration is reqmred dally before usmg or if tester is dropped or mlshandled* +
oo pH us’)CfDo?C"CDg mqmoo? oesso%mgaq :3:;0? @@@ ooeﬁs codcco@eu (g?ﬂsqmsao qcpl
(c5.00705) vuramo3Eioops mqooo oomcj;cxgmq@co (:}f eo?oa) ﬁ;o ogc go o?gc?mo?c 0o08[ECH

Items needed:
o%saoooé ugézcﬂo:

Hanna Instruments pH tester' SR
pH oaoabo?ca)é ooc.‘loaﬁ SR
Two Servmg cups R R TR
obioobezniqpSoopiaf gosecs ( RS
pH70buffer sofutlon S N LR Ry

pH 7.0 o8:008es0mqpS (o)g:
pH 4.0 buffer solutmn Do
pH 4.0 ®@ 005650 q@ ( Jos

1. Obtam all necessary ltems : ' :
) Ofcmooog og@ mqwomo Q’f 0? Gaoocooo q@@li
2. Verify explratlon date on buffer solunons has not passed i Ea S
J) pH 7.0 @e'*oaorasm@i@oo.jsc pH 4. O ©0s mueeo"qéq? ( )g? o:no?"cgﬁ oaoocne o?fea? méq{ﬁ@n‘? P

GOOQJOGS’DOC (DCDG@O Gl@& I

3. Fill one'serving cup With 4.0 buffer solution'.an'cl the'ether.v(rith'7.'b 'So'Iut.ieﬁ SR
Q)PH 7.0 @w:x)o@ao.,q@g? oo? mqgmsg 0503 gmoa?ooéooéj e
pH 4.0 ob0des0iqpd sagpdicdo’ m@oa gmms@mé oogqaéu B

4 Press and hold mode button until “CAL” is dlsplayed | _ '
G) cr{vc oooooazmqoao?cgmé "CAL" 00005 ®oo?°eu?"mowésgoo
' mooo:r)ooﬁ} d) MODE aoecﬁor% “8” oo q@é ' :
(CAL 00005 oncdswed]d OFF or?ooé o0 B QoeoTcooaén
ggiacx?cno? msocﬁe@os Boons Qleéu a3e202 CAL o2ad: euTcoouEu_

o:?@oof?:eonod]m 8000:03@?(_1) MODE ecxgooco% q@o%cx?cﬁq@é‘u)

5. Dip electrode into pH 7.0 buffer solution.
) o%&o:ocneé BGuanaBSapio? pH 7.0 o:0besoiqpboopiconioosd
g bt
6. Hold electrode in pH 7.0 buffer solution until screen displays “4.0 USE™.
@) o%&moaséo%cﬁmo%ggrﬁé 4.0 USE @i)c{é:eonfJoaéa’sog

QC < 3 L [ N (g (o <
o3Ecooqepbl giiencdiecloonnonisd wlnadedy coodedodaepd

7. Dip electrode into pH 4.0 buffer solution.
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o3

Q) cr?c mom&?mqwoo? pH 4.0 oocooooaoqqiem@ooom)@ 3) 00, & ocxao:qoé)u
8. Hold electrode in pH 4.0 solution until screen displays “OK?”.
o) Eioma0pdaitorn§tady OK 00l conoop5eacd 05edg §O0omed
**taster will automatically return to normal mode when accepted**
Srede 0 £E0000 Sl duEanesmaconad, mamenypeb [g§copdeanodfesdgdeogat:
e cpadfig) qi€oond sacldadiddon geferssoaanaray, acimeaypd [djeopeqaaiies ,,
03E:0700pRm0FE05Y euplglaepdi
9. Remove and rinse electrode.
() Bsl gafeddsboootonpd S3Es0mm20p503q0NT} [G8copSeocbong) esorelognaepds
10. Return protective cover with required amount of pH 7.0 buffer solution inside cover
) ooqoaoo? @epcog@(p 9’%0@ :39(? Fo0PCe é pH 7.0 eb:0beso: q@ o’scpegncmoogeo qo@u
+*only a few drops are requlred to keep e]ectrode moist**

e pH7.0 @o,:):)oeao.q@np gaoogm‘pg,cmmo ooéoozeﬁs C\%m&ﬁwéu

SUSHI BROWN RICE pH, TEMPERATURE
AND pH TESTER GALIBRATION LOG SHEET

11. Recoi'd dafe and time iﬁ'no'tes éectioﬁ.'of pH log"book. © [AccounT:

LOCATION:
C)O) ®®G&) 50 08 [ a0 C 20 C‘DG@ - H TESTER MUST 82 CALIBRATED EVERYDAY
EB q ? %?‘% Q\Ea @ (-r? ) B . . !VER:!A!CHO’HHQWN RAICH COOKED HUST BE pH TEATED
@O’)O’)@ ®0 U (pH ’Og book) Ooé OOO’J . C - 1§ reacing Yaken right mizing irs the vinepgat Ind reading laken 30 minutes afle: the st reading
3% (Y{ICQJ - L N : . DOECULENT ANY CORRESTIVE ASTIOHE TAKEK ON THE HACCP CA TQAM GA-001

WhiksWirownar [I8 pi TRATEA] 191 TIME T
S Grain fce | GALARATND| Ruapmg | 1TPR PUITEMELRYRNO L 4y pye §OIOBE

E! g d)”) G}B@IE

‘DATE.

ELTRI

BY WG

kL]

40

BW
TR

JMF

[ siriwasnlwine Rlee = !
. 111200 Brovn Rice i £
T antenonsfwemarsmmies | VES | s2:00PM | £ § tesEl ywE | ovegem | a4




HOW TO TEST THE pH OF SUSHI RICE

Items needed:

32000008 ogpdiyp:

Hanna Instruments pH tester
pH H&omoopd rﬁ)é’lm
Distilled water
GQTDO%GGE.’JD% .=

Small container -
oou&egq§ cm?cos

Log book'

905035 ms?o

Two 20z sewmg cups

' @5@593803)03 ( J) go%
Chopstlcks

R
Log book:

@050‘39-039?0'
Wi 1tmg utensil

meq cﬁglmqp

1. Co]Iect in one semng cup A sample of

seasoned sushi rice from all four comers and the

center of the mg1edlent bin by piriching s smali
amount of the rice between your thumb L
foxeﬂngm and mlddle ﬁugel S

'o) 05$r3]§5 2060001 |§ ::oé ageﬁooeﬁ |
v sa§évcoSo$ mo;ecm& (c;)caooo&;;& '
8 mmogw‘é@@epcﬁ? %fﬁozzewéu

spfio§0d8 doBaopd PH owrerod wSolebianboBesomgdspS:

. SUSH BROWN RICE pH, TEMPERATURE

AND pH TESTER CALIBRATION LOG SHEET

" [accouNT: -

LOCATION:

91 reacing bakan right mixing in tie winegar

pH TESTER MuST BE CALIBRATED EVERYDAY
EVERY BATCH OF BROWR RICE COONED MUSY BE pH TESTED

2a0d anaicig tahen 30 mobnutes atiec the Lt (eading
DOCUMENT ANY CORRECTIVE ACTIOHS TAKER Ot THE HACCP CA FOAM QA0

"patE

Mut] Grain Ace

W o [18

FULITLYE] P TS
CALARATED | READINOD

fatpH {terens| aveme | 304 THE

REapina | TR

nd TEMF

BY WHO

TeTRuWTlle Riew - |-
nsaoastronns Bica g
TuicronsMonr O Miee |- -

M 28 a5eF AW
4 AM A0 Fo*F] TR
YER 12:30PM it 188'F] JME 1:00PM 4.1 AREE  IME
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2. Empty collected rice into small container,
J) §opoonso0pd epdlaoetind acdancgobonaiadad
copbeead

3. Fill second serving cup with distilled water and empty it
into the small container.

0) s $besmnogadedad anD%sa.%é':coSooéej
:':o.oo&coécjm:m@é @cdo3ad onéioopdd




4, Stir stowly and thorouglily with chopsticks for 10-20
seconds.

6) [5e85e8:58 feomt oponagpliat oo- o ogpdy
Ggfjﬁ

5. Remove cover from electrode assenbly and turn the
tester to the on position.

§) 0&:20803§omel Bogp) ediogodG g&/8cd
2000503866 08120603 0me} g&adchdh

6. Dip the electrode 1/2" to 17 into the test solution, stir
once and wait for reading to stabilize.

€) 0&:0066e0gp5050Y 06:0000380r0cbbypza:
cwodwod’ (o) oorocdusd §ojgdeswt copSoondh
oofRefoobegd] §8gahs oondigp: Boogroopdendd eogpeentd

7. Nofe the pH S
Q) pH ommo‘ﬁ cj;o%:Do <3|u

8. Recozd and mltlalmthe Iog bcok e
®) sﬁpjé pH owcrgan: ?05039"935?052; GG} 90’5{5}3

9. Rice must be tested at least fwo tunes pel bafch once nght after cookmg and mixing with vinegar, and then again
about 30 minutes after the first pIl reading, 5

) coufongliogt arspbiadr ( J)@@ oo’:}éoé@éa 0'3@{;009395%@3;038 colgod(BGfgtst .
a3 ee§205 sofocdefmops obioodaepbs -

0036|0000y glogudyadodal copbaund eqood (gleamioaopd Bro§ouSupaomianph
GoamaSeaonof Distill Water [§BewpS [gbdloopb (§obcdtpomasoopbeqr? apomapafeds
8o3c88iweqad madiglon eSmboopd pH vencno? g§itepbecyohdl
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SUSHI RICE pH, TEMPERATURE
AND pH TESTER CALIBRATION LOG SHEET

- [ACCOUNT:

LOCATION:

pH TESTER MUST BE CALIBRATED EVERYDAY

1st reading taken right mixing in the vinegar .~

EVERY BATCH OF RICE COOKED MUST BE pH TESTED

" 2nd réading taken 30 minutes after the first reading

DOCUMENT ANY CORRECTIVE I_-\CTIO_NS' "I"I_\'K'EN ON"'_I'HE HACCP CA FORM QA-001

DATE

White/Brown or
Multi Grain Rice

1S pH TESTER

CALIBRATED

1st TIME

READING: .-

“1st pH

st TEMP

BY WHO |

“ 20d TIME
" READING

2nd pH

2nd TEMP

BY WHO

11/16/2009

White Rice

S YE

11/16/2009

Brown Rice

11/16/2009

Multi Grain Rice

“YES.

3.8

101°F

SwW

4.0

105°F

TR

4.1

106°F

JMF

12:30PM | 4.1

°F

°F

°F

°F

°F

. °F__'-' .

°F

i

°F

'a'F'

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

°F

OF.

°FE

..OF ::.. '.

°F

°F|

°F

_ .°F”-._ |

OF.

o] -

L °F o .:_

op{ .

. OVF

°F -




SUSHI RICE pH, TEMPERATURE

ACCOUNT:

AND pH TESTER CALIBRATIQN LOG SHEET

LOCATION:

pH TESTER MUST BE CALIBRATED EVERYDAY

ing in the vinegar

EVERY BATCH OF RICE COOKED MUST BE pH TESTED

2nd reading taken 30 minutes after the first reading

" 4st reading taken right mix
: DOCUMENT ANY CORRECTIVE ACTIONS TAKEN ON THE HAGGP CA FORM QA-001

DATE ;";itti"(’;:i’;";;g; 'g’:f:;:ﬂ:g F:ZLL':‘:IZ 1stpH |1st TEMP| BY WHO ;‘é‘g‘lﬁg 2ndpH | 2nd TEMP | BY WHO

11/16/2009| White Rice 3.9 101°F] SW
11/1612009|Brown Rice _ 4.0 105°F TR
11/16/2009}Muitl Grain Rice YES 12:30PM | 4.1 166°F| JMF 1:00PM 4.1 106°F| JMF
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