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GREAT CHINA
3548 YADKINVILLE RD.

WINSTON SALEM
27106 34 Forsyth
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GREAT CHINA

3548 YADKINVILLE RD.
WINSTON SALEM NC

34 Forsyth 27106
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Yanfeng Li 2/20/23 0 tofu reach in 39

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 144

chlorine sanitizer 3 comp sink 50

chlorine sanitizer spray bottle 50

chicken bites final cook temp 177

fried rice hot holding 155

white rice hot holding 166

egg drop soup hot holding 161

shrimp cooling 12:05 67

shrimp cooling 20 min 63

noodles walk in 41

eggrolls walk in 41

chicken bites walk in 40

wings walk in 41

chicken bites reach in cooler 35

wings reach in cooler 37

pork make unit 41

cabbage make unit 39

pork make unit 41

wontons reach in 40

yanfenglei1977@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  GREAT CHINA Establishment ID:  3034012533

Date:  05/09/2022  Time In:  11:55 AM  Time Out:  1:20 PM

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - Establishment
does not have updated employee health reporting agreement. Food employees are required to report to the person in charge
information about their health and activities as they relate to foodborne illnesses, and shall know the five symptoms of foodborne
illness and the six reportable illnesses. CDI- New copies of employee reporting agreement which include nontyphoidal
Salmonella was provided by REHS in Chinese and Spanish. 0 pts.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Establishment does not have written procedures outlining the clean up
of vomit or diarrhea in the food establishment. A food establishment shall have written procedures for employees to follow when
responding to vomiting or diarrheal events that involve the discharge of vomit or feces onto surfaces in the food establishment.
The procedures shall address the specific actions employees must take to minimize the spread of contamination and the
exposure of employees, consumers, food, and surfaces. CDI- Copy of written procedures provided by REHS in Chinese and
Spanish. 0 pts.

16 4-702.11 Before Use After Cleaning (P) - Food employee washed and rinsed rice cooker insert and did not sanitize it before
placing it back inside the cooker. Utensils and food-contact surfaces of equipment shall be sanitized before use after cleaning.
CDI- Education provided about sanitizing. The insert does not fit well in the 3 compartment sink sanitizing vat. Use spray bottle
or wiping cloth to sanitize for the correct contact time, and allow to air dry. 0 pts.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - Repeat- In walk in freezer, box of wontons stored on
the floor. In walk in cooler, another box stored on the floor. Food shall be protected from contamination by storing in a clean, dry
location, where it is not exposed to splash, dust, or other contamination, and at least 6 inches off the floor. CDI- Boxes moved to
shelves.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Replace torn gasket on right door of make unit reach in cooler.
Maintain equipment in good repair. 0 pts.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Additional cleaning
needed in back crevices of make unit lid. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. 0 pts.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - In men's restroom, remove old soiled
caulk and recaulk baseboard to the walls. Repaint peeling ceiling area in the dry storage room. Remove plastic film from floor
drain to pipe for 3 compartment sink. Physical facilities shall be maintained in good repair.


