2] & Fu) 2 g Korean

Inspector Aid: When a language barrier exists hetween 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. 24 22 e A7t sl5U 7 o ot e

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

2 Aol Yol Al HAZE 5 qlgLizt?

If yes, can you please show it to me?

2. 24 &g et g AH o weh BE 72 o b e
Do you follow the recipe every time you make sushi rice? Yes No

3. A2 ARE MFAFUA? o o Q
Have you changed any ingredients recently? Yes No

o dold, o= ARE WANFY

If yes, which ones did you change?

4. EE T A oW, RO R FHL Fi7)?
Once the rice is cooked, what do you do with it?

ArE-S 7 &) A7 g Al = A FH T} Keepit hot in the rice cooker until it is used

d.

b. AH&E 72 WA AgHA FU = Cool 1t in a refrigerator until it is used

c. FA7IES 13 AR Z3HA FUTH Turn the rice cooker off and let it cool until it is used
d. 93] FUTh YelA o2 A 1=A Hd T4 Al 2. something else. Please show me what you do.

5. 4% A9, &7 EE 718 ARE A& Wl 91 HeH, TAL T
After adding and mixing the vinegar, sugar, salt or other ingredients with cooked rice, what do you do with it?

a. ZAES HEE 2] AH-g-8FaL LE]‘ B = R gera| = T} Use it to make sushi rolls which are cut, packaged
and refrigerated.

b. o] E2u7A Ay & Y. Hold it at room temperature until an order is received.
c. @ FUTh A oA 3]'% A B.oF 4 A] ©.. Something else. Please show me what you do.

6. 22E Yo LelHe 2L T Nz il
How long do you keep the rice after adding vinegar? hours days
7. O 23 2AES dupEet U7 A3t d
How long do you keep the sushi rolls after they are prepared? hours days
8. 24 % W) pH UlE 2 AL HUA? o JeEL3
Do you use a pH meter when you make sushi rice? Yes No
a. ol ANFE & pHE ¥ 2Tyl AAHEU A2 o] ol 2

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



dold, 42 Yu ALH 29 AF pH & F-glolojoF 72

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 pH 4.0 v %t 71}
pH 5.0 pH 4.6 pHA4.1 Less than pH 4.0 Other

al o], g 38 2ol pH & 7] 98] R A pH MEHE Al 88154 BalFAASUA?

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

9. pHYIHY 55 wzUn? o  olge

Do you calibrate your pH meter? Yes No

d.

PHPIE Y =5 < vi7]A] o, oh Algol £ 32 ofduz? o olde

If you do not calibrate the pH meter, does someone else calibrate it? Yes No
b. vt} A =FL oY 7}? How often is it calibrated?
c. pH V1B T3 vjr|, o)A £33 2 v]7) A BejEA ALz
If you do calibrate your pH meter, can you please show me how you calibrate it?
10. pH "B 9] =55 w2 o @59 A1 7H-8 7| S5 7? o ol L
Do you write down the date and time when the pH meter is calibrated? Yes No
11. 2t 24 3td & Polg] o) pH E 71537 o olye
Do you write down the pH for each batch of the acidified rice? Yes No

12. 271552 2 HAFAAEY?

Can you please show me these recards?

13.

22 g2 s 58 FHL Dok o ol ¢

Did you receive special training in sushi preparation? Yes No

a.

dol|A, FTEHE] FEANgEIA? ¢ yes, who trafned you?

w1 thE 24 e} A 934l

Manager Other sushi chef Someone outside the restaurant

14. 2] 22] 22 & 919 5% HACCP Al g o] A&7 o  olde

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

15.

a. co|H, 2A & 2] 5 AH HACCP A &L Ho]ZAAL5UA?

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

2 % 229 ool g Wil gy 9 olug

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



