rARK LEGAL SOLUTIONS, PL.C
2500 PACKARD ST. SUITE 205, ANN ARBOR, MI 48104
TEL: 734-677-4200 « FAX: 866-861-9540
HTTP://WWW.PARKLEGALSOLUTIONS.COM  EMAIL: PARKLEGALSOLUTIONS@GMAIL.COM

August 11, 2026
Via Hand Delivery

City of Rochester Hills

Planning and Economic Development Department
1000 Rochester Hills Drive

Rochester Hills, Michigan 48309

Re: NAON L.L.C. d/b/a Ginza Ramen

6866 N. Rochester Road, Rochester Hills, MI 48306

Parcel No. 70-15-03-477-035

Development Application — Conditional Use for Ancillary Alcohol Sales

Dear Planning and Economic Development Staff:

Our office submits the enclosed Development Application and supporting land-use materials on

behalf of NAON L.L.C., doing business as Ginza Ramen. The applicant requests conditional use
approval for indoor on-premises alcoholic beverage sales ancillary to the existing restaurant use

pursuant to Section 138-4.300 and the City’s applicable conditional use procedures.

Ginza Ramen is an established restaurant that has operated at the subject location since January
19, 2022. The requested approval will not change the principal use of the premises. Food service
will remain the primary operation, with alcoholic beverage service limited to a subordinate,
meal-oriented component consisting principally of cuisine-compatible beer, sake, soju, and other
products permitted by the applicable license.

The proposal is operational and does not include physical development. No building addition,
demolition, structural alteration, fagade or elevation change, exterior alteration, parking or access
modification, utility work, grading, new impervious surface, tree removal, wetland disturbance,
exterior-lighting change, landscaping change, or storm-water modification is proposed. The
restaurant will remain within its existing approximately 1,887-square-foot tenant space in the
Papa Joe’s Shopping Center, and the maximum approved occupancy will remain 47 persons.

The property is identified in the completed application as Parcel No. 70-15-03-477-035 and as
being within the NB Neighborhood Business District, the FB Flex Business Overlay District, and
an applicable Planned Unit Development. City staff has advised that alcohol sales ancillary to the
otherwise permitted restaurant use may be considered through conditional use approval.

The enclosed Business Plan addresses the restaurant concept, menu, employees, hours, operator
experience, proposed alcohol program, responsible-service controls, and community
compatibility. No nightclub, dance floor, live-entertainment use, outdoor alcohol-service area,
seating expansion, or high-volume bar use is proposed.

The existing shopping-center site plan, existing-condition floor plan, location and radius maps,
Environmental Impact Statement, current-condition photographs, and no-construction statement
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document the site and premises. Because the application proposes no site or building work, there
is no proposed fagade plan and no proposed-condition engineering, photometric, wetland, tree-
survey, landscape, or storm-water design to depict. The Environmental Impact Statement and
applicability statement explain these limitations in proportion to the operational scope of the
request,

We respectfully request that the application be accepted as complete, scheduled for Planning
Commission review and recommendation, and forwarded to City Council for final consideration
of the conditional use.

If you have any questions or concerns or require additional documents, please let us know. You
can reach us at either of the phone numbers listed here or, preferably, by email at
jackpark1230@gmail.com.

Respectfully submitted,

s/ Gack Park

Jack Park, Esq.

Counsel for NAON L.L.C. d/b/a Ginza Ramen
Park Legal Solutions, PL.C

2500 Packard St., Suite 205

Ann Arbor, MI 48104

Tel: 734.677.4200

Fax: 866.861.9540

Jackpark1230@gmail.com

DOCUMENT INDEX

Development Application / Conditional Use Packet
Submitted to: City of Rochester Hills Planning and Economic Development Department

1. Attorney Cover Letter

2. Completed Development Application.

3. Completed City Environmental Impact Statement
4. Comprehensive Ginza Ramen Business Plan.

5. Detailed existing-condition floor plan showing seating, rooms, doors, dimensions, north
arrow, approximately 1,887 square feet, and maximum occupancy of 47.

6. Existing Papa Joe’s Shopping Center site plan,
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7. Detailed City-submission location and radius maps identifying the shopping center, nearby
businesses, and identified liquor-licensed premises.

8. Certificate of Occupancy.

9. Food inspection report and available food-establishment documentation.

10. Current food menu.

11. Interior and exterior photographs of Ginza Ramen and the existing tenant space.

12. Lease, amendments, and exhibits establishing NAON L.L.C.’s tenancy, including the
applicable site-plan and legal-description exhibits.

13. Executed Property Owner Consent and Landlord Support Letter.

14. No-Construction / Existing-Site-Plan Applicability Statement.

15. Unanimous Written Consent of The Members

16. Naon LLC Ownership Certification and Naony LLC Ownership Certification
17. Trade Name and Affiliated Business Statement.

Materials Intentionally Reserved for Liquor-License Review

The following materials are not included in the public Development Application packet because
they concern licensing, personal identity, background investigation, or confidential financial
capacity:

e City Liquor License Application and liquor-license ownership/resolution materials.

* Authorization to Obtain Information and Release forms, criminal-background materials,
and government-issued identity documents.

o Tax returns, profit-and-loss statements, K-1 and W-2 records, bank or brokerage
statements, retirement statements, personal asset records, and related financial
information.

e Unredacted EIN, account-number, Social Security number, birth-date, naturalization, and
name-change records.
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NAON L.L.C.
GINZA RAMEN

Conditional Use Business Plan and Operational Narrative

On-Premises Alcoholic Beverage Sales Ancillary to an Existing Restaurant

Applicant NAON L.L.C., operating as Ginza Ramen

Michigan LARA ID 802499304, organized August 17, 2020; purpose: FOOD SERVICE
Premises 6866 N. Rochester Road, Rochester Hills, MI 48306

Parcel 70-15-03-477-035

Shopping Center Papa Joe’s Shopping Center

Conditional use approval for indoor on-premises alcoholic beverage

R t . o
eques sales ancillary to the existing restaurant

Prepared July 28, 2026

Executive Summary

Ginza Ramen is an established, locally managed Japanese-fusion restaurant that has operated at 6866 N.
Rochester Road since January 19, 2022. NAON L.L.C. requests conditional use approval to add carefully
controlled, on-premises alcoholic beverage service as an accessory to its existing food-centered restaurant
operation. The initial beverage program will be modest and cuisine-oriented, consisting primarily of
bottled Japanese beer, sake, and a limited selection of Korean soju.

The request does not change the fundamental character or intensity of the existing use. No building
addition, structural alteration, fagade work, new sign, parking modification, outdoor service area,
entertainment use, or site work is proposed. Restaurant hours, the tenant-space boundary, the existing
floor plan, and the City-approved occupant load will remain unchanged. Alcohol will be served only
inside the licensed premises, by trained staff, under direct owner and management supervision.

The approval will allow Ginza Ramen to provide a more complete dining experience, respond to customer
demand, support the restaurant’s long-term stability, preserve existing employment, add up to two
positions as business volume supports, and contribute additional taxable sales without creating a new
land-use or infrastructure impact.
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1. Applicant, Ownership, and Management

Legal entity NAON L.L.C.; Michigan LARA ID 802499304

Trade name Ginza Ramen

Jun Hyup Yoon and Mina Yoon. Mina Yoon was formerly known as
Member information Meina Jin before naturalization; both names identify the same
individual.

Ownership / voting Jun Hyup Yoon - 50%; Mina Yoon (formerly known as Meina Jin) -

50%
Authorized .appllcant Jun Hyup Yoon, Member
representative
On-site manager Mina Yoon (formerly known as Meina Jin before naturalization)
Current employees 8

Planned additional

employment Up to 2 employees as business volume supports

NAON L.L.C. is owned equally by Jun Hyup Yoon (50%) and Mina Yoon (50%). Mina Yoon was
formerly known as Meina Jin before naturalization; references to Meina Jin in earlier LARA records and
references to Mina Yoon in the current application identify the same person. Both members participate
actively in the restaurant. Jun Hyup Yoon will retain overall responsibility for licensing, regulatory
communications, financial oversight, vendor relationships, and major operating decisions. Mina Yoon
will supervise day-to-day front-of-house operations, staff scheduling, service standards, and shift-level
compliance. Both members will have authority to stop alcohol service, remove an employee from alcohol-
service duties, document an incident, and contact law enforcement or arrange safe transportation when
appropriate.

2. Operator Experience

Jun Hyup Yoon and Mina Yoon (formerly known as Meina Jin before naturalization) have operated
Ginza Ramen at the Rochester Hills premises since January 2022. Their experience includes daily
restaurant management, food purchasing and preparation, employee supervision, customer service, point-
of-sale operations, health-code compliance, inventory control, and management of leased commercial
premises. Jun Hyup Yoon also owns and operates a separate restaurant doing business as Ginza Ramen at
43289 Garfield Road, Clinton Township, Michigan 48038, through NAONY LLC, a separate Michigan
limited liability company. NAONY LLC is not the applicant for the Rochester Hills conditional use or
liquor license.

The owners have not represented that they previously held or managed a liquor license. The applicant
addresses that lack of prior liquor-license experience directly through formal responsible-server training,
written policies, owner supervision, controlled inventory, point-of-sale accountability, age verification,
refusal-of-service procedures, incident documentation, and cooperation with the City, Oakland County
Sheriff’s Office, Fire Department, and Michigan Liquor Control Commission.

2
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3. Restaurant Concept and Menu

Ginza Ramen is a Japanese-fusion restaurant offering a broad food menu rather than a bar-centered
concept. Its distinguishing items include ramen, house-prepared katsu made with freshly prepared bread
crumbs, udon and soba dishes, donburi, katsu rolls and burgers, Korean-style wings, appetizers, bento-
style lunch offerings, and desserts. The restaurant’s identity, staffing, kitchen, and customer experience
are organized around the preparation and service of meals.

Alcohol service is intended to complement the menu. Japanese beer, sake, and a limited selection of
Korean soju pair naturally with ramen, katsu, donburi, and other featured dishes and allow adult diners to
enjoy a complete restaurant experience without changing Ginza Ramen into a bar, lounge, or
entertainment venue.

4. Premises and Existing Physical Conditions

Tenant area Approximately 1,887 square feet, based on the lease materials

Existing use A-2 restaurant occupancy

Certificate of Occupancy | OF2022-0004, issued January 14, 2022

Approved occupant load | 47 persons total

Existing seating shown on the submitted floor plan; no increase

Seating proposed

Alcohol-service area Inside the licensed premises only

Bar / bar seating None proposed

Outdoor service None proposed

Entertainment No live music, dancing, or entertainment use proposed

The approved occupant load of 47 is the maximum combined number of occupants authorized by the
Certificate of Occupancy; it is not a representation that the restaurant has 47 customer seats. The actual
table and chair count is the count shown on the final submitted floor plan. Management will control
admissions, staffing, and seating so that customers and employees together never exceed the approved
occupant load.

The submitted existing-condition floor plan identifies the licensed-premises boundary, entrances and
exits, dining and waiting areas, kitchen and food-preparation areas, service/work areas, restrooms,
storage, and the proposed alcohol storage and service points. Alcohol will not be stored or consumed
outside the licensed boundary.
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5. Hours of Operation and Service Model

_ Proposed Alcohol Service

During restaurant hours only,
11:00 a.m.-9:00 p.m. | 10:00 a.m.-9:00 p.m. | subject to all license conditions
and lawful hours

Monday—
Saturday

During restaurant hours only,
Sunday 12:00 p.m.—9:00 p.m. | 11:00 a.m.—9:00 p.m. | subject to all license conditions
and lawful hours

Alcohol service will remain ancillary to active restaurant service. No after-hours alcohol operation is
proposed. The dining room will not be converted to a nightclub or stand-alone bar, and no separate bar
area or bar seating will be created. This application requests indoor on-premises service only; no outdoor
alcohol service or alcohol delivery is proposed.

6. Proposed Alcohol Program

The initial beverage menu will be intentionally limited and consistent with Ginza Ramen’s cuisine and
family-restaurant setting:

e Bottled Japanese beer, including brands such as Kirin, Asahi, and Sapporo.

e A small selection of house, premium, specialty, and/or sparkling sake offerings.

o A limited selection of Korean soju, subject to final product selection and all licensing
requirements.

e No dedicated cocktail program, separate bar operation, outdoor service, dance floor, or
entertainment component.

The applicant estimates initial alcohol sales of approximately $3,000 per month. Food and nonalcoholic
beverage sales are projected to remain approximately 90% of gross revenue, and alcoholic beverage sales
are projected at 10% or less. These are good-faith preliminary estimates that may vary with actual
operations, but they demonstrate that alcoholic beverages will remain subordinate to the preparation and
service of food.

7. Staffing and Training Plan

Ginza Ramen currently employs eight people and anticipates adding up to two employees as customer
demand and sales support additional staffing. Alcohol-service duties will be assigned only to employees
who are legally eligible, have completed management-approved responsible-server training, and have
demonstrated familiarity with the restaurant’s written alcohol policies.

Before serving alcohol, each assigned employee will complete an MLCC-acceptable responsible-server
training program and receive site-specific instruction from management.

Training will cover age verification, acceptable identification, recognizing impairment, refusing service,
preventing service to minors or intoxicated persons, preventing third-party purchasing, incident reporting,
and emergency response.

Management will maintain training records and will provide refresher instruction after any policy change,
observed deficiency, or alcohol-related incident.

A trained owner or manager will be responsible for alcohol compliance whenever alcohol is offered.
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8. Responsible Alcohol Service and Public-Safety Controls

8.1 Age Verification

Staff will request and examine a valid government-issued photo identification from every patron who
appears under 30 years of age. The employee will compare the photograph and physical description,
verify the date of birth and expiration date, and refuse service when identification is missing, expired,
altered, inconsistent, or otherwise unreliable. When there is doubt, service will be refused and a manager
will be called.

8.2 Preventing Service to Intoxicated Persons

Employees will monitor speech, coordination, behavior, drinking pace, and other observable signs of
impairment. Alcohol service will be discontinued promptly when a patron appears intoxicated or
continued service would be unsafe. Management will assist with safe transportation when needed and will
contact law enforcement or emergency services if a patron presents a safety risk.

8.3 Incident Documentation and Management Response

Management will maintain an incident and refusal-of-service log for significant events, including
attempted underage purchases, questionable identification, refused service, disorderly conduct, medical
events, ejections, law-enforcement contacts, and suspected third-party purchases. Entries will record the
date, time, employees involved, objective facts, action taken, and manager review.

8.4 Security and Patron Conduct

Existing security cameras record activity at the restaurant. Owners and managers will monitor patron
conduct, keep aisles and exits clear, prevent alcoholic beverages from leaving the licensed premises, and
address disturbances promptly. The restaurant will maintain its meal-oriented atmosphere and will not
promote drinking contests, rapid-consumption promotions, or entertainment likely to change the use into
a nightclub or tavern.

9. Alcohol Inventory, Storage, and Point-of-Sale Controls

e Alcohol will be purchased only from lawful, authorized sources and received by an owner,
manager, or designated employee.

¢ Alcohol inventory will be stored inside the licensed premises in the secured location identified on
the final floor plan, with access limited to authorized personnel.

e Alcohol transactions will be entered through the restaurant’s point-of-sale system and supported
by ordinary purchase, inventory, and sales records.

e Management will compare deliveries, inventory, and sales records and investigate unexplained
discrepancies.

¢ Employees may not consume alcohol while working, give away alcohol without an authorized
transaction, or remove alcohol from the premises.

10. Site, Building, and Neighborhood Impacts

This is an operational approval for an existing restaurant, not a development project. The applicant
proposes no construction, tenant-space expansion, structural change, fagade or elevation change, exterior
lighting change, landscaping work, tree removal, wetland impact, grading, utility work, parking
reconfiguration, storm-water modification, or new outdoor activity.
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Potential Impact

_ Project Response

No floor-area, seating, occupant-load, or hours expansion is proposed. Existing

Traffic and parkin \ . .
p g shopping-center access and shared parking remain unchanged.
Noise Service remains indoors. No live entertainment, dance use, patio, or outdoor
alcohol service is proposed.
Lighting and No exterior lighting, sign, fagade, roofline, window, storefront, or architectural
appearance change is proposed.

Public services

Existing streets, water, sewer, refuse, fire, police, drainage, and utility systems
already serve the operating restaurant; no new public improvement is
requested.

Environmental
conditions

Zero acres will be disturbed. There will be no change to soils, vegetation,
wetlands, floodplain, drainage, storm water, or habitat.

Neighboring tenants

Meal-oriented service within existing hours is compatible with the commercial
shopping-center setting. Management will respond promptly to any
substantiated concern.

11. Conditional Use Compatibility

The proposed use is consistent with the conditional-use framework applicable to on-premises alcohol
sales accessory to an otherwise permitted restaurant use. The site is identified by City staff as NB —
Neighborhood Business District with the FB Flex Business Overlay District and is ultimately controlled
by a Planned Unit Development. City staff has advised that these controls allow alcohol sales as a
conditional use when ancillary to a permitted use.

, Condltlonal-Use -

_Consideration

Purpose and character

¢ Basi

Supports an existing lawful restaurant and keeps alcohol subordinate to
food service,

Compatibility

No physical change, outdoor service, entertainment, or expansion;
indoor meal service fits the shopping-center setting.

Community benefit

Supports an established local restaurant, employment, customer choice,
taxable sales, and continued shopping-center occupancy.

Adequate services

The occupied restaurant is already served by existing access, parking,
utilities, refuse, police, and fire services.

No detrimental effect

Existing hours and occupant load remain; trained staff, owner
supervision, age verification, refusal procedures, cameras, and incident
records control alcohol-related risk.
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j Cm,l'di:tibiia:'lr-'ﬁSé'

e ' ect-Specific Basis
Consideration - l -
No public improvement, infrastructure expansion, or physical

No public cost development is requested.

12. Investment, Financial Sustainability, and Economic Benefit

The applicant reports approximately $250,000 invested in establishing and operating the restaurant and
anticipates approximately $10,000 in additional licensing, training, inventory, insurance, and related
implementation costs. The 2026 lease amendment extends the restaurant’s commitment to the location for
an additional five-year term, demonstrating an intention to remain a stable tenant in Papa Joe’s Shopping
Center.

The restaurant supports local employment, customer traffic, taxable food and beverage sales, and activity
for neighboring businesses. The proposed license will allow Ginza Ramen to compete with full-service
restaurants that offer beverages with meals, while the projected 90% food-sales share preserves the
restaurant’s food-centered identity. No public subsidy or public infrastructure expense is requested.

13. Community Commitment

Although the applicant has not represented that it has an established record of formal community
programming, Ginza Ramen intends to grow its local involvement through support for schools, nonprofit
organizations, and community events as appropriate. The applicant also intends to maintain constructive
relationships with the property owner and neighboring tenants and can seek letters of support for the
application.

14, Implementation and Continuing Compliance

e  Obtain final conditional use approval from City Council following Planning Commission review and
recommendation.

e Complete the Liquor License Technical Review Committee and City Clerk processes and obtain all
required local recommendation and Michigan Liquor Control Commission approvals.

e Confirm that the final licensed-premises floor plan accurately shows the premises boundary, existing
seating, entrances and exits, restrooms, service areas, and alcohol storage location.

e Complete responsible-server training and site-specific policy instruction before alcohol service
begins.

e Load approved products and controls into the point-of-sale and inventory systems and begin alcohol
service only after every required approval is effective.

¢ Maintain ongoing compliance with City conditions, MLCC requirements, the approved occupant
load, health and fire requirements, and the written operating policies described in this plan.

15. Conclusion

NAON L.L.C. respectfully submits that the proposed alcohol service is a modest, customary, and well-
controlled addition to an established restaurant. Ginza Ramen will remain a food-focused Japanese-fusion
restaurant operating within its existing premises, existing hours, existing physical configuration, and
approved occupant load. The proposal requires no construction or site modification, creates no material

7
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land-use or environmental impact, and includes concrete safeguards for responsible alcohol service.
Conditional use approval will strengthen a long-standing restaurant tenant and expand dining options
while protecting surrounding businesses, patrons, and the public.

Submission Support Index

_ Purpose

SupportmgMaterml

Conditional Use Cover Letter

Explains the request, zoning framework, no-construction scope,
and requested approvals.

Development Application

Identifies the applicant, owner, parcel, legal interest, current use,
and conditional-use request.

Environmental Impact Statement

Documents zero land disturbance and no physical environmental
impact.

Existing-Condition Floor Plan

Shows licensed boundary, seating, entrances, kitchen, restrooms,
service/work areas, storage, and occupant-load information.

Papa Joe’s Shopping Center Site
Plan

Shows the tenant within the existing shopping center and
unchanged site conditions.

Location / Radius / Business
Index Maps

Shows the site, surrounding commercial uses, and nearby
licensed premises.

Certificate of Occupancy
OF2022-0004

Confirms A-2 occupancy and approved occupant load of 47.

Entity and Lease Records

Articles and Annual Statements confirm NAON L.L.C. and
LARA ID 802499304, the ownership certification explains that
Mina Yoon was formerly known as Meina Jin before
naturalization; lease records confirm possessory interest and
continued term.

Menu and Proposed Beverage List

Demonstrates a food-centered restaurant and a limited cuisine-
oriented beverage program consisting of Japanese beer, sake, and
a limited selection of Korean soju.

Existing-Condition Photographs

Document the unchanged storefront, interior, entrances, and
surrounding site.

Operational / Financial Records

Support operating history, employment, investment, financial
capacity, and tax/sales information through the City’s secure
submission process.
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GINZA RAMEN - LOCATION AND APPROXIMATE RADIUS MAP

6866 N. Rochester Rd., Rochester Hills, Ml 48306
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GINZA RAMEN - SITE, ZONING AND RADIUS DETAIL

Papa Joe's Shopping Center - 6866 N. Rochester Rd., Rochester Hills, Ml 48306
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GINZA RAMEN - PAPA JOE'S SHOPPING CENTER LOCATION MAP
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CERTIFICATE OF OCCUPANCY

Certificate of
CITY OF ROCHESTER HILLS Occupancy No:
GHIGAN OAKLAND COUNTY OF2022-0004
ICHIGAN '

STATE OF MICHIGAN issued: 01/14/2022

A Certificate of Occupancy is hereby granted for the building or structure located

Location 6866 N ROCHESTER RD
Sidwell # 70-15-03-477-035
Subdivision

Suite #
QOccupant  GINZA RAMEN RESTAURANT

The approved purpose for which the building or structure may be used in its several parts shall be in
compliance with Chapter 18, Article II, Section 18-41 of the Rochester Hills Codified Ordinance.

Building Information

Use Group  A-2 Construction Type [-B

Occupant Load 47 Zoning District B-2
Automatic Sprinkler System Provided Y  Required ¥
Hazard Group ORDINARY HAZARD GROUP 2

Demand at Riser:

Density 20 GPM/1500 SQ FT Stand Pipe_ NA __ GPM _39455 @ 1363 PSI

THIS CERTIFICATE OF OCCUPANCY IS SUBJECT TO THE FOLLOWING SPECIAL STIPULATIONS:

BASED ON C OF O TNSPECTIONS DONE ON 9/7/21, 10/8/21, 10/12/21, 10/18/21, 12/2/21,
1/10/22, 1/11/22, 1/14/22.

The permits for this building/structure have been issued under the following codes:

State of Michigan Construction Code:

Commercial: Michigan Building Code 2015
Commercial: State of Michigan Electrical Code; 2017 National Electrical Code with Part 8 Amendments
Commercial: Michigan Plumbing Code 2015
Commerical: Michigan Mechanical Code 2015
This is to certify that this building/structure has been completed in accordance with the following approved
permits issued by the Rochester Hills Building Department

O}é)IESTER HILLS, OAKLAND COUNTY, MI

I's

I s )
(»{;}W Y, /fjﬂ Ruilding Official Date: 01/14/2022

CITY OFR




Oakland County Executive David Coulter

Kate Guzman, Health Officer
(248) 858-1280 | health@oakgov.com

HEALTH DIVISION

Establishment Name: GINZA RAMEN Record ID: EHFSL-2024-340
Establishment Address: 6866 N ROCHESTER RD Establishment Type:  Fixed Establishment
City, State, Zip: CITY OF ROCHESTER HILLS, M1 48306 License Number: SFE3963254794
Establishment Phone: 2482666926 Owner Name: JUNHYUP YOON

FOOD SERVICE ESTABLISHMENT INSPECTION REPOGRT
OAKLAND COUNTY HEALTH DIVISION

INSPECTION INFORMATION:

{uspection Dafer 04/21/2026 NS 09/30/2026
Fotlow-up Duier faspection Type: Enforcement Follow-Up
Priority and Priority Foundatisn Violtions Cited: No Al Priority and Priurity Foundation N/A

Violations Covroefed:
Re-speetisn Feer Payment Sintus:

All Priovity and Priority Foundation
Violations Not Corrected:

Inspection ID: 32162908 Seating Capacity: 43
License Limitations: No On-Site Water: No
Variance: No On-Site Sewage: No

Risk Category: 4

Based on this inspection, the following items marked are violations of the Michigan Food Law. Violations cited in this report shall be corrected within the
time frames specified, but within a period not to exceed 10 calendar days for priority and priority foundation items (8-4035.11) or 90 days for core items (8-
406.11). Failure to comply with this notice may result in action against your food service license. You have the right to appeal any violations listed.

Our Client Satisfaction Survey can be found on our website al www.oakgov.com/health or use this QR code:

Page 1 of §
North Oakland Health Center | 1200 N. Telegraph Road 34E | Pontine, MI 48341-0432 ] (248) 858-1280 | oakgov.comealth
South Oakland Health Center | 27725 Greenfield Road | Southfield, MI 48076-3663 | (248) 424-7000 | oakgov.com/health




Oakland County Executive David Coulter

COUNTY WICHIGAN

Kate Guzmdn, Health Officer

HEALTH DIVISION (248) 858-1280 | health@oakgov.com
Establishment Name: GINZA RAMEN Reeord 1D: EHFSL-2024-340
Establishment Address: 6866 N ROCHESTER RD Establishment Type:  Fixed Establishment
City, State, Zip: CITY OF ROCHESTER HILLS, M1 48306 License Number: SFE3963254794
Establishment Phone: 2482666926 Owner Name: JUNHYUP YOON

CURRENT OBSERVATIONS:

Séllrcc - Violation Number 7 - l\’iolétion Type |Corrcct by Date ’ Corrécted lRepeavt

: S UNCORRECTED VIOLATIONS FROM PREVIOUS INSPECTIONS: - * = = ="~ "

Soﬁx'ce - Violatidn Number — k lViolaﬁon Typé A ICorrcct by Dafe Coﬁ'ccted‘ IRebeat‘
e 'CORRECTED VIOLATIONS FROM PREVIOUS INSPECTIONS: R

Source - Violation Number Violation Type ‘ Correct by Date Corrected Repeat
2-102.11(A-C(1), C(4-16)) - Demonstration Priority Foundation 04/09/2026 Yes 0
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Oakland County Executive David Coulter

COUNTY MICHIGAN Kate Guzman, Health Officer
HEALTH DIVISION {248) 858-1280 | health@oakgov.com

Establishment Name: GINZA RAMEN Record ID: EHFSL-2024-340
Establishment Address: 6866 N ROCHESTER RD Establishment Type:  Fixed Establishment
City, State, Zip: CITY OF ROCHESTER HILLS, MI 48306 License Number: SFE3963254794
Establishment Phone: 2482666926 Owner Name: JUNHYUP YOON

Observation: Person in charge is not the certitied manager and is lacking knowledge in regards to proper storage of raw animal products, proper hot and
cold holding temperatures, availability and use of thermometer, proper cooling time/temperature requirements, proper cleaning and sanitizing of food-
contact equipment, sanitizing concentration requirements, and maintenance of coolers.

Code Requirements: Based on the RISKS inherent to the FOOD operation, during inspections and upon request the PERSON IN CHARGE shall
demonstrate to the REGULATORY AUTHORITY knowledge of foodborne disease prevention, application of the HAZARD Analysis and CRITICAL
CONTROL POINT principles, and the requirements of this Code. The PERSON IN CHARGE shall demonstrate this knowledge by:

(A) Complying with this Code by having no violations of PRIORITY ITEMS during the current inspection; Pf

(B) Being a certified FOOD protection manager who has shown proficiency of required information through passing a test (hat is part of an
ACCREDITED PROGRAM;Pf

(C) Responding correctly to the inspector's questions as they relate to the specific FOOD operation. The areas of knowledge include:

(1) Describing the relationship between the prevention of foodborne disease and the personal hygiene of a FOOD EMPLOYEE; Pf

(C) Responding correctly to the inspector's questions as they relate to the specific FOOD operation. The areas of knowledge include:

(4) Explaining the significance of the relationship between maintaining the time and temperature of POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) and the prevention of foodborne illness; Pf

(5) Explaining the HAZARDS involved in the consumption of raw or undercooked MEAT, POULTRY, EGGS, and FISH; Pf

(6) Stating the required FOOD temperatures and times for safe cooking of POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL
FOR SAFETY FOOD) including MEAT, POULTRY, EGGS, and FISH; Pf

(7) Stating the required temperatures and times for the safe refrigerated storage, hot holding, cooling, and rehieating of POTENTIALLY HAZARDOUS
FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); Pf

(8) Describing the relationship between the prevention of foodborne illness and the management and control of the following:

(a) Cross contamination,Pf

(b) Hand contact with READY-TO-EAT FOODS, Pf

(¢) Handwashing, Pfand

(d) Maintaining the FOOD ESTABLISHMENT in a clean condition and in good repair; Pf

(9) Describing FOODS identified as MAJOR FOOD ALLERGENS and the symptoms that a MAJOR FOOD ALLERGEN could cause in a sensitive
individual who has an allergic reaction. Pf

(10) Explaining the relationship between FOOD safety and providing EQUIPMENT that is:

(a) Sufficient in number and capacity, P{and

(b) Properly designed, constructed, located, installed, operated, maintained, and cleaned; Pf

(1) Explaining correct procedures for cleaning and SANITIZING UTENSILS and FOOD-CONTACT SURFACES of EQUIPMENT; Pf

(12) Identifying the source of water used and measures taken to ensure that it remains protected from contamination such as providing protection from
backflow and precluding the creation of cross connections; Pf

(13) 1dentifying POISONOUS OR TOXIC MATERIALS in the FOOD ESTABLISHMENT and the procedures necessary to ensure that they are safely
stored, dispensed, used, and disposed of according to LAW; Pf :

(14) Identifying CRITICAL CONTROL POINTS in the operation from purchasing through sale or service that when not controlled may contribute to the
transmission of foodborne illness and explaining steps taken to ensure that the points are controlled in accordance with the requirements of this Code; Pf
(13) Explaining the details of how the PERSON IN CHARGE and FOOD EMPLOYEES comply with the HACCP PLAN if a plan is required by the
LAW, this Code, or an agreement between the REGULATORY AUTHORITY and the FOOD ESTABLISHIMENT; Pf

(16) Explaining the responsibilities, rights, and authorities assigned by this Code to the:

(a) FOOD EMPLOYEE,Pf

(b) CONDITIONAL EMPLOYEE, Pf

(¢) PERSON IN CHARGE,Pf

(d) REGULATORY AUTHORITY; Pf

Method of Correetion: Person in charge shall review and retrain employees regarding the noted basic food safety requirements as well as take on a more
active role in monitoring cquipment and employees to ensure that food safety practices are being followed on a regular basis.
Correction Detail: Person in charge reviewed and was knowledgeable on the noted lood safety practices 04/21/26.

4-302.12 - Food Temperature Measuring Devices. | Priority Foundation 04/09/2026 Yes 0
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QOakland County Executive David Coulter

MICHIGAN Kate Guzmén, Health Officer
HEALTH DIVISION (248) 858-1280 | health@oakgov.com

Establishment Name: GINZA RAMEN Record ID: EHFSL-2024-340
Lstablishment Address: 6866 N ROCHESTER RD Establishment Type:  Fixed Establishment
City, State, Zip: CITY OF ROCHESTER HILLS, MI 48306 License Number; SFE3963254794
Establishment Phone: 2482666926 Owner Name: JUNHYUP YOON

Obscrvation: No metal stem thermometer in the facility.

Code Requirements: (A) Food temperature measuring devices shall be provided and readi ly accessible for use in ensuring attainment and mainienance of
food temperatures as specificd under Chapter 3. Pf

(B) A temperature measuring device with a suitable small-diameter probe that is designed to measure the temperature of thin masses shall be provided and
readily accessible io accurately measure the temperature in thin foods such as meat patties and fish filets. Pf

Method of Correction: Provide a metal stem thermometer scaled 0-220F,
Correction Detail: Operator provided a metal stem thermometer scaled 0-220F. 04/21/26.

4-501.11 - Good Repair and Proper Adjustment. Core 04/09/2026 Yes 1

Observation: White one-door upright cooler in the dining room with an ambient temperature of 47F and unable to maintain TCS foods at 41F or less.
Code Requirements: {A) Equipment shall be maintained in a state of repair and condition that meets the requitements specified under Parts 4-1 and 4-2.
(B) Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in accordance with

manufactursr's specifications.
(C) Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments that can contaminate food when the container

is opened.

Method of Correetion: Repair the noted cooler to hold potentially hazardous foods at or below 41F, Note: Do not utilize the noted cooler for potentially
hazardous (lime/temperature contro] for safety) foods until it has been repaired.
Correction Detail: Noted cooler has an ambient temperature of 41F and is holding potentially hazardous (time/temperature control for safety) foods below

41F 04/21/26.

5-202.13 - Backflow Prevention, Air Gap. Priority 04/09/2026 Yes 0

Observation: Insufficient air gap between the water supply inlet and the flaod level rim of the spray arm at the three-compartment sink.
Code Requirements: An air gap between the water supply inlet and the flood level rim of the plumbing fixture, equipment, or nonfood equipment shall be
at least twice the diameter of the water supply inlet and may not be less than 25 mm (1 inch). P

Method of Correction: Provide an air gap two times the pipe diameter or at least one inch between the water supply inlet and the flood level rim of the

tood equipment,
Correction Detail: Air gap provided 04/21/26.

5-203.14 - Backflow Prevention Device, When Priority 04/09/2026 Yes 0
Required.
Observation: Hot water dispenscr without a backflow prevention device on the water supply line.

Code Requirements; A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at cach
point of use at the food establishment, including on a hose bibb if a hase is attached or on a hose bibb if a hose is not attached and backflow prevention is
tequired by law, by:

(A) Providing an air gap as specificd under 5-202.13 P ; or

(B) Installing an approved back{low prevention device as specified under 5-202.14. P

Method of Correction: Provide one of the approved ASSE 1022 double check valves on the water inlet line to the noted equipment: 1. Watts SD-3; 2,
Anderson Brass Company ABF-1; 3. Apollo/Conbraco CBBP series; or 4. Zurn/Witkins Regulator Modet 740. OR ASSE 1024,
Correction Detail: Noted equipment removed 04/21/26.

5-402.11 - Backflow Prevention. Priority 04/09/2026 Yes 0
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Oakland County Executive David Coulter

EOUNTY MICHIGAN Kate Guzmén, Health Officer
HEALTH DIVISION (248) 858-1280 | health@oakgov.com
Establishment Name: GINZA RAMEN Record ID: EHFS1-2024-340
Establishment Address: 6866 N ROCHESTER RD Establishment Type:  Fixed Establishinent
City, State, Zip: CITY OF ROCHESTER HILLS, MI 48306 License Number: SFE3963254794
Establishment Phone: 2482666926 Owner Name: JUNHYUP YOON

Observation: Insufficient air gap between the drain line and the floor drain at the ice machine. ..

Code Requirements: (A) Except as specified in (B), (C), and (D) of this section, a direct connection may not exist between the sewage system and a drain
originating from equipment in which food, portable equipment, or utensils are

placed. P

(B) Paragraph (A) of this section does not apply to floor drains that originate in refrigerated spaces that are constructed as an integral part of the building,
(C) If allowed by law, a warewashing machine may have a direct connection between its waste outlet and a floor drain when the machine is located within
1.5 m (5 feet) of a trapped floor drain and the machine outlet is connected to the inlet side of a properly vented floor drain trap.

(D) If allowed by law, a warewashing or culinary sink may have a direct connection.

Method of Correction: Provide an air gap two times the pipe diameter or at least one inch between the flood level rim at floor drain and the drain line of
the food equipment.
Correction Detail: Air gap provided 04/21/26.

COMMENTS B

This was an enforcement follow-up conducted by Sara Vecellio. No further action required. Violation that was in enforcement: 1) 2-102.11 (person in
charge), 2) 3-302.11 2 (cross contamination), 3) 3-501.16 x3 (cold holding), 4) 4-302.12 (thermometer), 5) 4-501.11 (cooler), 6) 5-202.13 (air gap), 7) 5-
203.14 (backflow prevention), 8) 5-402.11 (air gap) seen in compliance. With any questions, please contact Sara at 248-535-8155 or
vecellios@oakgov.com.

For more information regarding vaccines or to make an appointment, visit oakgov.com/health, The Oakland Connects Helpline is available at 800-848-5533
, Monday through Friday, 8:30 a.m. - 5 p.m, or at OCHelpline@oakgov.com.

 CFr ey Ll

Received By: Ella - Inspected By: Sara Vecellio Date : 04/21/2026
(Person in Charge) Public Health Sanitarian
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