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33Establishment NameYoki Buffet

Address [addressLine1]210 Sgt. Paul Huff Parkway Northwest

Address [city]Cleveland Time In10:50 AM Time Out01:27 PM
Inspection 09/09/2024 Establishmen605325044 Embargoed (LBS)9

Other Type
Nu358

Inspection09/09/2024 Inspectio09/09/2024

County Phone4237287020



Establishment NameYoki Buffet
Establishment Number605325044

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Dishwasher Sanitizer (1)Chlorine PPM (1)0
Machine Name (2)3CS Temporary COS PPM (2)50 Temperature F Sanitizer Chlorine

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Prep cooler Temperature F 36
Temperature F 41Description (2)Raw chicken

Temperature F 35Description (3)Prep cooler

Description (4)WIC Temperature F 36

State of Cold Holding Temperature F 49Description (1)Cut cabbage
State of Cold Holding Temperature F 40Description (2)Raw chicken
State of Cooling Temperature F 57Description (3)Octopus at 20 min from prep from cutting
State of Cold Holding Temperature F 37Description (4)Crab meat

Temperature F 39State of CoolingDescription (5)Pork dumplings at 2 hrs
State of Cooking Temperature F 171Description (6)Chicken

Temperature F 173Description (7)Steak State of Cooking
Description (8)Sliced melon at 2 hrs from prep State of Cooling Temperature F 47

State of Cold Holding Temperature F 55Description (9)Raw chicken
State of CookingDescription (10)Chicken sticks Temperature F 156

Description (11)Egg drop soup State of Hot Holding Temperature 153
State of Hot HoldingDescription (12)Teriyaki chicken Temperature F 137
State of Cold Holding Temperature F 46Description (13)Crab salad

Temperature F 116State of Hot HoldingDescription (14)Fried chicken
Description (15)Raw shrimp State of Cold Holding Temperature F 48



# of OUT 39
# of 0

Type OUT (Overflow)1: Clear lack of active managerial control demonstrated by multiple priority 
violations documented below. Discussed risk control plans to address priority 
concerns.
2: No specific policy available. Another sample will be emailed. 
4: Employee drinking from unapproved container in food prep arwa. Educated. 
4: Observed employee eating watermelon in prep area. Educated. 
6: Employee did not change gloves and wash hands between touching his face 
and performing food prep. Educated. 
6: Employees not washing hands between re-entering kitchen and performing 
food prep. Educated on proper handwashing. 
7: Employee handle RTE octopus with his bare hands. PIC will re-cook octopus 
to 165F. 
8: No hot water available in restrooms. COS
11: Can of pineapples very damaged at seal. EMB 7 lbs. 
12: No documentation available showing salmon and tuna offerred raw as safe 
from parasites. 
13: Uncovered raw chicken stored over uncovered raw shrimp in prep cooler.
13: Uncovered raw chicken stored behind uncovered raw steak on self-service 
line exposing the steak to contamination. 
14: No chlorine sanitizer dispensing from dishwasher. 3CS will be used for 
sanitizing until dishwasher is repaired. 
14: In-use metal bowl hit against inside of trash can to shake off food debris, 
then set back on prep table. Educated. Bowl must be cleaned and sanitized 
before re-use. 
14: Pot and spoon not cleaned and sanitized between uses for raw chicken and 
raw steak/pork. COS
16: Chicken on sticks only cooked to 156F in oven. Cooking process will be 
continued to at least 165F. 
19: White rice used for sushi prep at 90F. Discussed potential use of TPHC. 
19: Fried chicken on buffet line at 116F. PIC EMB 2 lbs. Discussed potential use 
of TPHC. Line will be monitored. 
20: Raw shrimp, raw steak, raw chicken at 46-48F on buffet line. Products will be 
cooled with ice and line will be monitored. 
20: Raw chicken set and left on prep table around 1 hour ago for prep purposes. 
Product will be moved back to cooler to cool down until establishment is ready to 
start prep process.
20: Crab salad, other TCS products on buffet line at 46F. Products were set into 
insufficient ice. Additional ice will be added. Discussed potential use of TPHC.



# of OUT 39
# of 0

Type OUT (Overflow)20: Cut cabbage prepared yesterday was set out this morning around one hour 
ago and is now at 49F. Product will be moved to cooler to cool down. Discussed 
proper cold-holding. 
21: Chicken cooked three days ago not dated. Several products made yesterday 
not dated. 
23: Consumer advisory needed for sushi that contains raw salmon/tuna/other 
seafood products. Advisory needed for menu and point of sale/point of service.
26: Unlabeled chemical spray bottles of cleaners stored in employee restroom. 
33: Raw chicken thawing in plastic container on prep counter. Discussed 
approved thawing methods.
34: No readily visible thermometer in small freezer. Thermometer in glass door 
cooler and one WIC broken.
35: Unlabeled containers of oil, sugar, corn starch, etc.
36: Flies observed throughout kitchen (backdoor left propped open).
37: Green onions, chips not protected by sneeze guard on buffet line. 
37: Bucket of food coloring stored on floor. 
38: Employee in food prep wearing watch. 
39: Wet wiping cloth not stored in sanitizer, left on prep table. 
41: In-use knives stored in tight spaces between tables and coolers that are not 
easily cleaned. 
41: In-use spatulas stored in standing water near grill.
42: Containers wet stacked. 
45: Low shelves in WIC made of absorbent wood. 
51: Covered receptacle needed in employee restroom. 
55: Current permit not posted.



Establishment NameYoki Buffet

Establishment Number605325044

Type 1-27 IN Comments3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
9: See source information. 
10:  (IN) All food received was in good condition and at the proper temperature.
15:  (IN) No unsafe, returned or previously served food served.
17:  (NO) No TCS foods reheated during inspection.
18: All TCS food cooling within required timeframe. See temperature records. 
22:  (NA) No food held under time as a public health control. Discussed potential use. 
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameYoki Buffet
Establishment Number605325044

SEE LAST PAGESee last page for additional comments.



Establishment NameYoki Buffet
Establishment Number605325044

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1Cleveland Utilities

Source TypeD2Source Type: Source Type2Food SourceD2Source: Source2Sysco

Source TypeD3Source Type: Source Type3Food SourceD3Source: Source3Alliance Food Group

Source TypeD4Source Type: Source Type4Food SourceD4Source: Source4PFG

SourceD5Source: Source5Eagle Food ServiceSource TypeD5Source Type: Source Type5Food

ADDITIONAL COMMENTSAdditional Comments

Commentshttps://www.tn.gov/health/health-program-areas/eh-program/eh-foodlaw.html  

Food safety training and risk control plans strongly advised.


