Food Establishment Inspection Report

Score: 91

Establishment Name: NEW CHINA BUFFET

Establishment |D;_ 3034011588

Location Address: 5723 N UNIVERSITY PARKWAY

[JInspection [X]Re-Inspection

City: WINSTON SALEM State: NC

Date: 10 /11/ 2017 Status Code: A

Zip: 27105 County: 34 Forsyh Time In: 01:15% om  Time Out: 05 : 109 om
Permittee: XU JIANG AND YONG SHUN WU Total Time: _3hrs 55 minutes

Telephone; (336) 744-3338

Category #: IV

Wastewater System: X/Municipal/Community [ ]On-Site System

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 4

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 oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | X | O ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?%”gﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; - - — -
20O respogsibilities 3 ‘r)ep)értinq 9 [3][25|[01{ ]| LJ| ] 2000l \éﬂﬁggg obtained for specialized processing el OO
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|X|0O Proper coo?ng methods used; adequate HEnEEE
equipment for temperature control -
4|60 Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1] aulp P
32| [[J| [ |[J | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 =iolola NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|01 Hands clean & properly washed ][l m] i U (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- Food Identification .2653
7|IX|OO|O [3]|2g [0 I | J) D
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 2oty Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36| | O] Ins_ectls & rodents not present; no unauthorized ol Colo5;
) animals
9|X|0] Food obtained from approved source L] 37/01 X Contamination prevented during food =il [
10/0|0O Xl | Food received at proper temperature OO preparation, storage & display -~
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored [ [ e A R
parasite destruction X0 Washing fruits & vegetables (5 [ ) A
Protection from Contamination .2653, .2654 J g -
13| | [[J | ]| Food separated & protected (3|29 1 Proper Use of Utensils 2653, .2654 T
- 4|0 In-use utensils: properly stored (1] fo.510c] ]| 41|
14| X Food-contact surfaces: cleaned & sanitized [3]|[5|0%0| X | ]| ] - - ' - I
_ _ _ 2|00 Utensils, equipment & linens: properly stored, sl |0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled i ki
_ reconditioned, & unsafe food slx| 0O Single-use & single-service articles: properly A E 0 [t ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Beg0) 0| L) (44| X | O Gloves used properly [1osf0] (I |CJ|C]
17| & |[J | [ | [ | Proper reheating procedures for hot holding [3]|8[0)| 1| (]| 1| |_Utensils and EqUipme_nt .2653, .2654, .2663
Ol Equmednt, Ifood %Inon-foodlccantact SL’erfaCES Hisielols
ing ti ! 45 X approved, cleanable, properly designed, 2 0 X
18| & | (1|1 |1 | Proper cooling time & temperatures (1 [EE (| (] () constructed, & used
< i 15 X | X Warewashing facilities: installed, maintained, &
19| 0 | X | | | Proper hot holding temperatures X240 U460 Used. tost StHps [|fes|&| 1| 1|
20| 0| X |J |3 | Proper cold holding temperatures P Ul47/0|X Non-food contact surfaces clean (1)) 05| (]| X (]
21 [J|| ]| Proper date marking & disposition [3]|[8| 0l 1| ]| 1| |_Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 48X (10 Hot & cold water available; adequate pressure (A () A R
22|X 00|00 records [
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f
23| X ||:| ||:| | | ur?ggrucngg&:d \1%%%%/ provided for raw or 50/ | ] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations -2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
_ offered 52|® |0 Garbage & refuse properly disposed; facilities 0 =] =]
Chemical .2653, .2657 maintained :
25/ (1|0 Food additives: approved & properly used [L]eg0l| 1|3 [] (53| | X Physical facilities installed, maintained & clean Béilo]l (| X[
26| X (O Toxic substances properly identified stored, & used 2@t I | 54|00 | B4R gﬂe‘i?;%;teenéllae‘rtle%g %slleggtlng requirements; | = [ [ (]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 9
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
off
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_NEW CHINA BUFFET Establishment ID;_3034011588
Location Address:_5723 N UNIVERSITY PARKWAY [(inspection X Re-Inspection Date: 10/11/2017
City; _WINSTON SALEM State: NC Comment Addendum Attached? []  Status Code: A
County:_34 Forsyth Zip: 27105 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: nchinabuffet! @gmail.com
Water Supply. X Municipal/Community [] On-Site System )
Permittee: XU JIANG AND YONG SHUN WU Email 2:
Telephone:_(336) 744-3338 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp Item Location Temp
ServSafe Xu Jiang 5-31-22 00 Crab meat Reach-in 40 Chicken Final 210
Hot water 3 comp sink 139 Stuffed mush. Reach-in 42 Steak Final 209
Chlorine sani 3 comp sink - ppm 100 Stuffed mush.  Final 197 Chicken Reheat 166
Chlorine sani  Bucket - ppm 50 Shrimp Final 184 Crab meat Make unit - wok 40
Chlorine sani  Dishmachine - ppm 50 Hibachi ckn Buffet line 137 Raw beef Make unit - wok 40
Chicken Cooling 69 Rice Buffet line 138 Rice Steamer 157
Mussels Walk-in cooler 36 Cut melon Buffet line 45 Bacon Make unit - fryers 59

Egg Walk-in cooler 40 Noodles Buffet line 40 Chicken stick  Final 203

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.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P REPEAT: Raw shrimp stored above sliced
peppers and onions in make unit across wok station. Food shall be protected from cross contamination by separating raw animal spell
foods during storage, contamination, preparation, holding and display from: cooked, ready-to-eat food; and arranging each type of
food in equipment so that cross contamination with another is prevented. CDI: Sliced vegetables moved above shrimp in reach-in
cooler. 0 pts

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT: Two plates, three metal
containers and one sheet pan being stored clean with dried food debris. Ensure employees are thoroughly cleaning and sanitizing
equipment and utensils. Food-contact surfaces of equipment and utensils shall be clean to sight and touch. // 4-501.114 Manual
and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P Wiping cloth
bucket of chlorine sanitizer measuring below 50ppm on test strips. Maintain chlorine sanitizer between 50-200ppm. CDI: Sanitizer
remade by person-in-charge and measured 100ppm. O pts

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P REPEAT: The
following pans of foods on the buffet line measuring below 135F: Korean Chicken (113-132F); Cooked mushrooms (112-122F);
Chicken (105-123F); Steamed shrimp (129F); General Tso Chicken (123-126F); Cheese wonton (116F); Cooked crab wrapped

Lock bacon (101-105F); and Tofu and vegetable mix (128F). Potentially hazardous food shall be held hot at 135F and above. CDI: All

Text foods discarded and made fresh.

O

First Last

Person in Charge (Print & Sign): V1KY Chen \/ ‘i C l<*/ C h.&m

First . Last
Regulatory Authority (Print & Sign): Christy Whitley (v w W

REHS ID: 2610 - Whitley Christy Verification Requwed Date:  / _/

REHS Contact Phone Number: (336 ) 703 -3157

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: _NEW CHINA BUFFET Establishment ID: 3034011588

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

20

37

41

42

45

46

47

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P
REPEAT: The following foods measuring above 45F on buffet line: Cut melon (50F) and Sliced hard boiled eggs (51-53F). / In
make unit across fryers: Two pans of chicken measuring (47F and 48F); Spring rolls (52-53F); bacon wrapped crab meat (59F) -
Unit ambient air temperature 52F. Potentially hazardous shall be held cold at 45F and below. (As of January 1st, 2019 - at 41F and
below). CDI: Foods along buffet line for less than 2 hours, and in make unit for less than 1 hour. - All sent to walk-in cooler to cool.

3-307.11 Miscellaneous Sources of Contamination - C REPEAT: Two bags of employee foods stored in walk-in freezer above
foods offered to consumers. Utilize bins and containers designated for employees foods. / Raw meats in walk-in freezer being
stored in "thank you" bags. Use food-safe bags or containers to stored foods. / Two buckets of vegetables in walk-in cooler being
stored without lids. Maintain lids on foods during storage. Food shall be protected from miscellaneous sources of contamination.

3-304.12 In-Use Utensils, Between-Use Storage - C REPEAT: Knife being stored in between soiled prep table and make unit
across from wok line. / Metal pan being stored and used to scoop raw chicken from bulk container in make unit across from fryers.
Utensils used to scoop or dispense shall have a handle. Store utensils in a clean location between uses. 0 pts

4-901.11 Equipment and Utensils, Air-Drying Required - C REPEAT: Several stacked cups at beverage station in dining room
stacked wet. / Two stacks of metal containers at dishmachine, stacked wet. After cleaning and sanitizing, equipment and utensils
shall be air-dried.

4-501.11 Good Repair and Proper Adjustment-Equipment - C REPEAT: Several items noted on previous inspection repaired.
Continue wokring on- Replace several shelves in walk-in cooler, and walk-in freezer that are severely rusted. Shelving inside of
sushi reach-in are chipping coating and rusting on ends of shelving. / Components of grinder are rusted. Remove rust or replace. /
Remove rust from undersides of prep tables and sinks, screws, and screw caps. / Frame between door and wall to walk-in freezer
is severely rusted. Remove rust. / Continue to replace torn gaskets to make unit reach-in doors. / Replace spring arm at pre-rinse
sink at dishmachine. / Handle to rice steamer missing. / Repair make unit across from fryers to maintain temperatures below 45F. -
Do not store potentially hazardous food in unit. Verification to Christy Whitley when complete by 10-21-17 at 336-703-3157 or
whitleca@forsyth.cc. / Equipment shall be maintained cleanable and in good repair.

4-204.113 Warewashing Machine, Data Plate Operation Specifications - C Data plate on dishmachine - information regarding
specifications is no longer legible. Contact manufacturer and replace data plate. A warewashing machine shall be provided with an
easily accessible and readable data plate affixed to the machine by the manufacturer that indicates the machine's design and
operation specifications. 0 pts

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C REPEAT: Clean and
remove black build up on gaskets to walk-in cooler and walk-in freezer. / Cleaning needed around condenser fan on ceiling in
walk-in cooler. Nonfood-contact surfaces of equipment and utensils shall be kept free of an accumulation of dust, dirt, food residue,
and other debris. 0 pts

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_NEW CHINA BUFFET Establishment ID; 3034011588

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

53  6-501.12 Cleaning, Frequency and Restrictions - C REPEAT: The walls and floors at dishmachine area, behind the vegetable prep
sink, around the sushi area, require additional cleaning. Physical facilities shall be cleaned as often as necessary to be kept and
maintained clean. // 6-201.11 Floors, Walls and Ceilings-Cleanability - C Broken window to door going into kitchen. Replace
window. / Remove wearing white paint/finish on tile walls throughout. Floors, walls, and ceilings shall be smooth and easily
cleanable.

54  6-202.11 Light Bulbs, Protective Shielding - C Light bulbs (several types of bulbs used) at buffet line are unknown if
shatter-resistant bulbs. Boxes for bulbs not located during inspection. Ensure light bulbs are shatterproof or replace fixtures with
shields. Light bulbs shall be shielded, coated, or otherwise shatter-resitant in areas where there is exposed food; clean equipment,
utensils, and linens; or unwrapped single-service and single-use articles. // 6-303.11 Intensity-Lighting - C Replace burned out light
bulbs along buffet line above cold hold and Hibachi line. Light intensity is measuring in foot candles 0-13. Increase lighting to
measure above 20 foot candles along buffet line. 0 pts

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:_NEW CHINA BUFFET Establishment |D: 3034011588

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.

i

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

Page 5 of Food Establishment Inspection Report, 3/2013

A



Comment Addendum to Food Establishment Inspection Report

Establishment Name: _NEW CHINA BUFFET Establishment |D: 3034011588

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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