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12/30/2022

CHINA DRAGON

5257 ROBINHOOD VILLAGE DRIVE
WINSTON SALEM NC
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Min Jiang 00

Min Jiang

Travis Addis

05/13/20223095 - Addis, Travis

(336) 830-2394

X

hot water 3-comp sink 127

Cl sanitizer (ppm) spray bottle 50
chicken/snowpeas
dish final cook 181

egg rolls reach-in cooler 40

fried chicken reach-in cooler 36

raw beef prep cooler top 36

cooked shrimp prep cooler top 37

cooked noodles prep cooler top 41

tofu prep cooler reach in 36

white rice rice cooker 168

brown rice rice cooker 165

chopped cabbage walk-in cooler 40

wonton walk-in cooler 38

cooked pork rib walk-in cooler 39

soup steam table 169

wendy.mjj@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA DRAGON Establishment ID:  3034011996

Date:  05/12/2022  Time In:  12:05 PM  Time Out:  2:25 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) Employee
health policy does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge (PIC) if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E.
Coli, salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure and kit for the clean-up
of vomiting and diarrheal events. A food establishment shall have a written procedure for employees to follow when responding
to vomiting and diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment.
The procedure shall address the specific actions employees must take to minimize the spread of contamination and exposure to
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education and a written procedure were provided to
the person in charge.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In walk-in cooler a pan of raw chicken
was stored above a pan of raw shrimp. Except when combined as ingredients, separating types of raw animal foods from each
other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display by arranging each type of food
in equipment so that cross contamination of one type with another is prevented. CDI: Raw shrimp was stored above raw chicken.

35 3-501.13 Thawing (Pf) Repeat. 3 sheet pans of raw chicken thighs were thawing at room temperature on the prep table in the
prep/dish area. Chicken thighs were still frozen and measured 31F when observed. Time/temperature control for safety food
shall be thawed: under refrigeration that maintains the food temperature at 41F or less; or completely submerged under running
water at a water temperature of 70F or below. CDI: Chicken was placed in the walk-in cooler.

52 5-402.13 Conveying Sewage (P) Shared drain for back handsink and prep sink in prep/dish area is slow to drain and will back
up, flooding surrounding area when either sink is used. Sewage shall be conveyed to the point of disposal through an approved
sanitary sewage system. VERIFICATION REQUIRED: repair drain by 5/13/2022. Please call or text with any questions.

55 6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) Repeat. Repair ice machine or remove from establishment.
The premises shall be free of items that are unnecessary to the operation or maintenance of the establishment such as
equipment that is nonfunctional or no longer used.


