TUHEYIZEET 28M Japanese

Inspector Aid: When a language barrier exists between the inspector and the sushi chef, the inspector can point to the
question and the sushi chef can point to or show the inspector the answer.

1. TLEROABEZEL-LDOER>TOETH [Fy YA

Do you have a recipe for making sushi rice? Yes No

a. FWEEELEEE. ThERBTCEE

If yes, can you please show it to me?

2. FULMEEDIR. RICFORBEEORBY IZTLES M YA A A1

Do you follow the recipe every;time you make sushi rice? Yes No
3. ®ill, B EEZELED = AR AY S
Have you changed any ingredients recently? Yes No

a. LW eCEELAEBESE. ThiEATTH

If yes, which ones did you change?

4. THRARITTI-®. ThEES LETH

Once the rice is cooked, what do you do with it?

a EOBHECKMBCEELTEC  Keepit hotin the rice cooker until it is used
b. E3BETCABETHEALTE( Coolitina refrigerator until it is used
c. RERFBOBEEFEZTIY . F5RETEOBRTHELTHE < Turn the rice cooker off and let it cool until it is

used

d ZTOMDES. METIOMHEZTIEELY Something else. Please show me what you do.

5. RUW=TERICER. 8. B LOMHESDOE T, BEE%E. 2hEES LETH

After adding and mixing the vinegar, sugar, salt or other ingredients with cooked rice, what do you do with it?

a DUEZZELIOICED, TEELOIRY-T, vy L. ABEIZLES
Use it to make sushi rolls which are cut, packaged and refrigerated.
EXAC HET. ERTELVTE < Hold it at room temperature untit an order is received.
TOMDIGE. METI2OMEE TSN Something else. Please show me what you do.

6. FZEDHE-ROHRIX. YOO L\ORE->TEEEdH fier el __H
How fong do you keep the rice after adding vinegar? hours days
7. oD UEBZRL, EOLBLOBE-TEZTTH Bl _ A
How long do you keep the sushi rolls after they are prepared? haours days
8. TLEREMEDEIZ, pH (R—n—) r—2—[FEFALETH =R AYAY 3

Do you use a pH meter when you make sushi rice? Yes No



a. FLWEEEFLEGS. BIRZHRLGREIEICpH #HZLTOET M A AT ATAY 1

If yes, do you check the pH of your acidified rice every time you prepare it? Yes No

b. FWW&REIZFLALES., ESLETREERZDO pHEBIEW L DIZT ERETTH
If yes, what should the final pH of the rice be after adding vinegar and stirring?

pH 5.0 pH 4.6 pH 4.1 pHA40 LT Mt
pH5.0 pH 4.6 pH 4.1 Less than pH 4.0 Other

c. FWWEREIELLGS. BFROpHEZEA-HIT, EOLSICpHA—2—2ERLTLAIMEET
(b

If yes, can you please show me how you use the pH meter to take the pH of the acidified rice?

9. pH A — 4 —OFABIESTITLETH ESANNATAY 3

Do you calibrate your pH meter? Yes No

a. BZTpH A—3—OABZTHRWNMES. MO ALITLET, L AYIAY-S
If you do not calibrate the pH meter, does someone else calibrate it? Yes No

b. £EDCLHLDEETHEAEEFITOETD  Howoften is it calibrated?
c. BATPpHA—F—DHEBETIHE. FOVLUAZRETLEEW

If you do calibrate your pH meter, can you please show me how you calibrate it?

10.pH A —2 —DFABEFTo1:[E. TOHEEEELTLETH &Ly RYRY-3

Do you write down the date and time when the pH meter is calibrated? Yes No
M. 80, o7 0ORHRO pHEZERHEL TLHETH AN ATAY 3
Do you write down the pH for each batch of the acidified rice?  Yes No

12. ZDRFERE T LW

Can you please show me these records?

139 LEEVDEH, BAGIEERTELEN ELy LA

Did you receive special training in sushi preparation? Yes No
a. [FLWEEEFLELIGE. #EOMBEEZITE LD Ifyes, who trained you?

*XEA fthd>d LEEA LA RS 5D AY

Manager Other sushi chef Someone outside the restaurant

14. 3 LSRIEY D=8, BRI hi- HACCP 75 (REHNFEESHS) AHYETH, I LA

Do you have an approved HACCP plan for the preparation of sushi rice? Yes No

a. FWNEEZEFLEBE. €EOHACCP FSURET{ESWL

If yes, can | please see your HACCP plan for sushi rice preparation?

15, §LERMEY D8, N TP LR R bAWREORTE) ohYETH A RIRY-4

Do you have a variance for the preparation of sushi rice? Yes No



