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hot and sour soup

MANDARIN CHINESE RESTAURANT

6000 MEADOWBROOK MALL SUITE 17
CLEMMONS NC
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steam table 145 Cl sanitizer towel buckets (ppm) 100

Lah Keng Heng

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

gravy steam table 139

shredded cabbage prep cooler on left 40

noodles prep cooler on left 41

breaded chicken COOLING at 3:05 139

breaded chicken
COOLING in walk-in freezer at
4:10 58

breaded chicken 2 door cooler (DISCARDED) 46

steamed chicken prep cooler on right 41

cooked pork prep cooler on right 41

tempura shrimp FINAL COOK 160

noodles
COOLING in ice bath approz
30 min. 54

white rice rice pot 160

fried rice rice pot 143

chicken wing walk-in cooler 35

rice walk-in cooler 38

raw pork 2 door cooler near office 36

eggroll 2 door cooler 41

hot water 3 comp sink 150

Cl sanitizer 3 comp sink (ppm) 100

CL santizer
FINAL RINSE dish machine
(ppm) 50

judy_lkheng@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MANDARIN CHINESE RESTAURANT Establishment ID:  3034012283

Date:  03/14/2023  Time In:  3:00 PM  Time Out:  5:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Lah Keng Heng Food Service 06/30/2025

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.

20 3-501.14 Cooling (P) REPEAT - Breaded chicken cooked yesterday was 45-47F in 2 door cooler. Cooked time/temperature
control for safety food shall be cooled within 2 hours from 135F to 70F, and within a total of 6 hours from 135F to 41F or below.
CDI - chicken discarded; cooling methods discussed.

33 3-501.15 Cooling Methods (Pf) REPEAT - Breaded chicken in 2-door cooler was in a deep plastic container with a tight fitting lid;
after being in the cooler overnight it was still above 41F. Potatoes cooling at beginning of inspection were 114F sitting out in
kitchen; they were in a deep plastic container, which was placed in the walk-in freezer loosely covered; after approx 1 hour,
potatoes had only decreased 4 degrees. Cooling shall be accomplished in accordance with time and temperature criteria (135F
to 70F in 2 hrs max, 70F to 41F or below in 4 hrs max) by using one or more of the following methods based on the type of food
being cooled: placing the food in shallow pans; separating into smaller/thinner portions; using rapid cooling equipment; stirring
the food in a container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an ingredient; or
other effective methods. CDI - chicken from yesterday discarded, potatoes spread out on metal pans and temp will be monitored
(they must reach 70F within 2 hours; by 5:00). Chicken that had been recently prepped was placed on sheet pans in walk-in
freezer, and was 38-58F by end of inspection.

42 3-302.15 Washing Fruits and Vegetables (C) REPEAT - Employee slicing mushrooms at beginning of inspection - mushrooms
had not yet been washed and had visible soil Raw fruits and vegetables shall be thoroughly washed in water to remove soil and
other contaminants before being cut, combined with other ingredients, cooked, served, or offered for human consumption. Place
mushrooms in a clean container after washing; do not reuse the box they are delivered in.

49 4-602.13 Nonfood Contact Surfaces (C) Clean as needed, such as shelving in walk-in cooler, exterior of refrigeration units.
Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.
Repeat with improvement noted.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat - Repair torn screen and damaged
door sweep of back door. Maintain in good repair. Note: repairman is scheduled for Monday.
6-501.12 Cleaning, Frequency and Restrictions (C) Repeat - Cleaning is needed, such as floor under water heater. Physical
facilities shall be cleaned as often as necessary to keep them clean.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) REPEAT - Employee personal items
such as blender intermingled with restaurant supplies. Employee personal food in 2 door freezer and 2 door cooler adjacent to
restaurant food. Keep all employees' personal items separated from restaurant supplies. Recommend designating a container for
employee items and labeling it.


