Food Establishment Inspection Report

Score: 84.5

Establishment Name: SOLDEN WOK

Establishment |D;_3034014109

Location Address: 1015 BETHANIA RURAL HALL RD

Inspection [ ]Re-Inspection

City: RURAL HALL State: NC

Date: @7 /21/ Q(ZJ 15 Status Code: A
O am

Zip: 27045 County: 34 Forsyth Timein:02:40 l &pm TimeOut@5:00& pm
Permittee: JISHUN ZHENG Total Time: 2 hrs 20 minutes
Telephoné- Category #: IV

Wastewater System: XIMunicipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 9
No. of Repeat Risk Factor/Intervention Violations: 2

—
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our [eol r [ve|[ [ Jour[na]wio] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
[w[o[o] [Heimss s 2] [o]o[0[0)[s[0]0[] [rastewes coge seo wnere requred EECEEE
Employee Health | 265i — 29| |1 Water and ice from approved source [2][L]fo] (J|J|C]
Management, employees knowledge; - - — -
2|0 respogsmnmes & Pep%rtlnq g 3]sy 1| T 300|0|x \r{]aertlﬁggg obtained for specialized processing wieslel 00
3|IX|O Proper use of reporting, restriction & exclusion |3 Hl-S\I\O\ O oo Food Temperature Control 2653, .2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
A ) - 311X equipment for temperature control [2]s{o) LI LI |
410|X Proper eating, tasting, drinking, or tobacco use  |[2][X]|[0]{ X |[1|[] 000z A E
32 Plant food properly cooked for hot holding 1]|5|[0
5O No discharge from eyes, nose or mouth (1P o] (1| []|[] S e o e e
n — 33 Approved thawing methods used 1]|ps|[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
60| Hands clean & properly washed ol x| |0 U (O Thermometers provided & accurate (0 1 e et U
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3)|es| (0| I | L]
approved alternate procedure properly followed 35‘ 0 |E| |Food properly labeled: original container |D|D |D
ing si i i AR - —
8|0|X Handwashing sinks supplied & accessible (21 o] ] L] Prevention of Food Contamination  .2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36|00 Insectls & rodents not present; no unauthorized B ] ()]
) animals
9|X | Food obtained from approved source o] I | e Contamination prevented during food EEEEEE
10/0|0O X | Food received at proper temperature ol |00 preparation, storage & display
38| | X Personal cleanliness b (o ) (Y
10X Food in good condition, safe & unadulterated (21| X | L] T
120101 [ [Reauired records available: shellstock tags, BREEEE 39|00 (X Wiping cloths: properly used & stored 1|50 ]
parasite destruction - -
Protection from Contamination 2653, .2654 40|X|CJ| L]} |Washing fruits & vegetables [Liedlo] LI LI
13|01 | |01 |1 | Food separated & protected il Proper Use of Utensils .2653, .2654
- 40X In-use utensils: properly stored (5 o
14|04 Food-contact surfaces: cleaned & sanitized [3]|¢]o]| X | (I |
_ _ _ 2|% 1|0 Utensils, equlpment&llnens properly stored, (e o ] ]
15|54 | ] Proper disposition of returned, previously served, il OOl dried & handled
_ reconditioned, & unsafe food slX| 0O Single-use & single-service articles: properly BELEIEE
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3]esfo]| (| I (0] 44| X | T Gloves used properly [1]ls)o] [(J|J|C]
17| ||| X | Proper reheating procedures for hot holding [3]a5[e]| J| 0| 7| | Utensils and Equipment 2653, .2654, .2663
Ols Equipment, food & non-food contact surfaces =l Ol
ina ti 3]Ls|o 45 approved, cleanable, properly designed, 1][o X
18| (1|1 || X | Proper cooling time & temperatures (3]|s)fo] 1) I ] constructed, & used
< i 3o Warewashing facilities: installed, maintained, &
19 ||| Proper hot holding temperatures [3Nsfol [ CI{CT) |46( B4 | T used: test stgps (Lljfos)o]| ]| [
20| O |X | | | Proper cold holding temperatures B0 X | || 47|00 | @ Non-food contact surfaces clean Xos|o)l ]| X|]
21| | || [ | Proper date marking & disposition [3]4|[0] 1| Physical Facilities .2654, .2655, .2656
Rl Time as a public health control: procedures & 48| (0| O Hot & cold water available; adequate pressure 2]\ 1| ]|
22|00 O] records (2o ) |
Consumer Advisory 2653 490X Plumbing installed; proper backflow devices [2)|X|0] J|(J
C dvi ided f
23| g |D |g| | ur?cri]esrL::r(])qglz:d ‘f'(')%%rsy provided forraw or ||‘@‘D‘D‘D 50/ |0 Sewage & waste water properly disposed [2]|[L]o) 1 1]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| |E| Pasteurized foods used; prohibited foods not | ‘@‘ D‘ D‘ = 51/ 01| & cleaned [Lfosllo) LI
offered 52| | O3 Garbage & refuse properly disposed; facilities nEniEEE
Chemical .2653, .2657 maintained :
2500100 | X Food additives: approved & properly used [1jeglo]] 1 | 1]|53| | X4 Physical facilities installed, maintained & clean  [1]|ps|X| (]|
26| (X[ Toxic substances properly identified stored, & used 2)[X0) X ][54 1| DA gﬂees?éigfenéig%%l%S”ggting requirements; 1|3 1| 1]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 155
Compliance with variance, specialized process, Total Deductions: .
27| H] ||:| |g | reduged oxygen packing cntgna or HA8CP plan | ||@| U | D' U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_GOLDEN WOK Establishment ID;_3034014109
Location Address:_1015 BETHANIA RURAL HALL RD XlInspection [ JRe-Inspection Date: 07/21/2015
City: _RURAL HALL State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27045 Category #: \Y]
Wastewater System: X Municipal/Community [] On-Site System Email 1-
Water Supply: Municipal/Community [] On-Site System ’
Permittee: _JISHUN ZHENG Email 2:
Telephone: Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
Sweet n Sour Work top cooler 45 Sweet n Sour Walk in cooler 38

Egg rolls Work top cooler 47 Cooked Walk in cooler 36

Fried rice Work top cooler 62 Raw shrimp Walk in cooler 39

Raw chicken  Work top cooler 39 Hot water Three compartment sink 145

Steamed rice  Rice bin 164 Chlorine Bottle in ppm 50

Cooked pork  Prep cooler 49 SS Jishun Exp. 2/6/2017 #8802158 0

Cooked Prep cooler 50

Cooked Prep cooler 50

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

4 2-401.11 Eating, Drinking, or Using Tobacco - C - Employee bottled drink stored on prep counter beside rice cooker - all employee

drinks must be stored below any food contact/prep areas - this includes prep counter - CDI - manager moved drink to bottom shelf ol

6 2-301.12 Cleaning Procedure - P - Observed manager and employee rinse hands in handsink, turn off faucet handles with bare
hands and dispense paper towels after - when washing hands, must wash for at least 15 - 20 seconds using warm running water
and soap, ensuring that paper towels are already dispensed and available to retreive without using handle and turning off faucet
handles with said paper towel - CDI - manager was instructed on proper handwashing techniques and he and employee rewashed
hands

8 0 pts - 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - No paper towels present in men's restroom -
ensure that handsinks are stocked with supplies and available for use during hours of operation - CDI - paper towels were placed
in men's restroom

First Last

Person in Charge (Print & Sign): ~ Jinshun Zheng 5! ’{ l] ,ﬁ ; ~_
First . Last
Regulatory Authority (Print & Sign): Kenneth Michaud wm

REHS ID: 2259 - Michaud, Kenneth Verification Required Date: @7 /31/2015
REHS Contact Phone Number: (336) 703-3131

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_GOLDEN WOK Establishment ID: 3034014109

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code. Spell

11

13

14

20

21

26

35

0 pts - 3-202.15 Package Integrity - PF - One dented can of soy sauce in dry goods storage area at rim - ensure that dented cans
around rim and seam are either discarded or sent back to distributor - CDI - can was separated from rest of supply and placed on
bottom shelf to be sent back

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P - Bag of raw carrots stored beside bus bin
of raw pork in walk in cooler - ensure that vegetables are stored above raw meats - CDI - CDI - raw pork moved to adjacent shelf
away from vegetables; Pan of frozen raw chicken stored on floor in walk in freezer - although covered, food must not be stored on
floor - CDI - manager moved pan of raw frozen chicken to top stack of frozen chicken in pans

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and
Hardness - P - Sanitizer too weak and not registering on test strips - ensure that sanitizer is made daily and maintained at proper
strength - CDI - sanitizer remade and registered 50 ppm of chlorine solution

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Pans
of cooked fried rice, pork, shrimp and chicken recorded over 45 deg F - food left out well after lunch service - ensure that food is
not left out but kept in cooler when not in use - CDI - rice placed in work top cooler to chill quickly and lids closed on prep coolers to
chill cooked pork, shrimp and chicken

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF - Repeat -
Bus bin of cooked sweet and sour chicken prepared yesterday and held for 3 days was not date marked - under Food Code, all
potentially hazardous, ready to eat foods held over 24 hours must be date marked by date of discard, consumed or sold where
date of preparation is day 1 and held for no more than 4 days if held at 41 - 45 deg F or no more than 7 days if held at 41 deg F or
less - CDI - manager date marked bus bin of sweet and sour chicken

7-102.11 Common Name-Working Containers - PF - Bottle of sanitizer unlabeled - ensure that all chemical bottles are labeled -
CDI - manager relabeled bottle of sanitizer

3-302.12 Food Storage Containers Identified with Common Name of Food - C - Labeling fading on salt and flour bins, salt, sugar
and MSG also not labeled on wok shelf - ensure that spices and additives are properly labeled

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
‘i?}S DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:; _GOLDEN WOK Establishment ID; 3034014109

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

36

37

38

39

41

45

47

0 pts - 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C - Remove dead bugs in ceiling covers

0 pts - 3-305.11 Food Storage-Preventing Contamination from the Premises - C - One open bag of sweet rice in dry goods room -
ensure that all opened bags of dry goods are stored in a sealed container

2-402.11 Effectiveness-Hair Restraints - C - At beginning of inspection, observed both manager and employee either washing
dishes or at prep sinks and tables preparing raw food for later service - employees must wear effective hair restraints while in food
prep areas

0 pts - 3-304.14 Wiping Cloths, Use Limitation - C - One wiping cloth observed laying on side of front handsink when not in use -
wiping cloths must be stored in sanitizer solution when not in use

0 pts - 3-304.12 In-Use Utensils, Between-Use Storage - C - Handle of scoop laying in fried rice in walk in cooler - when storing
scoops in food, ensure that handle is not making contact with food to help prevent cross contamination

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Repeat - Chips present on edge of cleaver blades - have replaced;
Replace torn walk in cooler door gasket; Repair/replace peeling and rusty storage racks in walk in cooler

4-205.10 Food Equipment, Certification and Classification - C - To Go container used as scoop in rice bin - scoops must have
handle to help minimize cross contamination; Two domestic rice cookers present at facility - manager stated they are used to cook
personal food - domestic equipment is not allowed in kitchen for food preparation

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Repeat - Detailed cleaning
still needed on top part of walk in cooler door gasket, on top of pork cooker and on walk in cooler storage racks so they are free
from grease and debris build-up

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_GOLDEN WOK Establishment ID: 3034014109

49

53

54

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

5-205.15 System Maintained in Good Repair - P - Leaks present at both faucet handles of three compartment sink and on faucet
handle of meat prep sink - have repaired immediately - verification visit/contact will be made in 10 days - contact Kenneth Michaud
at michaukb@forsyth.cc or (336) 703-3131 when complete

0 pts - 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Caulking separating from backsplash of
three compartment sink - remove old caulking and recaulk backsplash to wall

0 pts - 6-303.11 Intensity-Lighting - C - Lighting low at rear of walk in cooler - recorded at 4 ft candles, must be at least 10 ft
candles in walk in cooler - replace burned out light bulb in walk in cooler to add more light

6-305.11 Designation-Dressing Areas and Lockers - C - Observed employee phone and tape measure laying on prep table beside
cutting board and cleaver - ensure that personal effects are kept in separate area away from food contact/prep areas

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_GOLDEN WOK Establishment |D: 3034014109

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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