ETIREHRNE Chinese (Traditional)

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. ERUFETHRREE? Z=I
Do you have a recipe for making sushi rice?  Yes No
WRE @ BERERE—TIE?

If yes, can you please show it to me?

2. TEBREUERS SIS aagE s ? = &
Do you follow the recipe every time you make sushi rice? Yes No
3. TG B A (o] RS 2 ZE &
Have you changed any ingredients recently? Yes No

a. WEREFE - LEE TR ?

If yes, which ones did you change?

4. FBERAT  LEEFREE?

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

FEREZAIEEEHEA  Keep it hot in the rice cooker until it is used
FEERZEINAEKENAR  Cool itin a refrigerator until it is used

FHEA SR » WHEEEMAZREES4SH]  Turn the rice cooker off and let it cool until it is used
Har R o FHEHIRAEEE ©  Something else. Please show me what you do.

o g op

5. FEEPPREIANELR S « #E - BREMERMS 2% > SEBRERK ?

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

2. FIKERETE - BESEUE - G4EMSH - Useit to make sushi rolls which are cut, packaged
and refrigerated.

b, ULBETEERTIS KERIREEZEE T Hold it at room temperature until an order is received.
B H= o B EHIRITEREM - Something else. Please show me what you do.

PIATY] a3RY 5N

6. KENMBEZBRBERTFZA? _ UNEF X
How long do you keep the rice after adding vinegar? hours days
7. BEBRUERBRRERESA? /X
How long do you keep the sushi rolls after they are prepared? hours days
8. CBUEEEIRHEREEETIE? 2 &

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

il
Iy

a. MR{EA  CEGREFEJICREETHRETH pH ES ?

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



b. WRRRE - MIEETOSREL Y RAKEUES pH BHIEERZ /D ?

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 {EF? pH 4.0 HAf _
pH5.0 pH 4.6 pH 4.1 Less than pH 4.0 Other

c. MRIE > MREERE— T EROFERRE RS #HORIY pH & ?

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

IR E IR R T8 2 &

Do you calibrate your pH meter? Yes No

a. MREARERREST - EEMARKEETE ? = &

If you do not calibrate the pH meter, does someone else calibrate it? Yes No

b. WT’*IEB’;%E%{EI’J?E%%%Q" ?  How often is it calibrated?
WREIERS ST - TREBRE — TR TR EATE 2

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

10. FRIEREEEETAF ARG T H BRIOF RS 2 =

Do you write down the date and time when the pH meter is calibrated? Yes No

11. 1&5C T EHESEHOREREY pH 1% ? z =&

Do you write down the pH for each batch of the acidified rice? Yes No

THEEBE — T B a5 ?

Can you please show me these records?

3. B2 AR E R AT RS 1 2 e

Did you receive special training in sushi preparation? Yes No

a. WHEZE » EHIEIEIM?  If yes, who trained you?

ear oAt 55 5] I Al BEZIMIAE
Manager Other sushi chef Someone outside the restaurant

14. BN EBEIEEM - AREIENEEMTRIMEIEEIE (HACCP) 3HEIE? 2 =

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

a. WRA - HALLE—T AT HACCP 5HEIS ?

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

15. N B ERRAVER - THERE ? E=

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



