Food Establishment Inspection Report

Score: 94

Establishment Name: CHINA CHEF

Establishment |D; 3034011618

Location Address: 3193-| PETERS CREEK PARKWAY #1

[ ]Inspection [X]Re-Inspection

City: WINSTON-SALEM State: NC
z|p 27127 CDUnt‘f: 34 Forsyth

Date:01/19/2021 Status Code: A
Time In:1:30 PM Time Out:3:15 PM

Permittee: CHINA CHEF OF WINSTON SALEM INC.

Total Time: 1 hrs 45 min

Telephone: (336) 650-9223

Category #: IV

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

Water Supply: [X]Municipal/Community []On-Site Supply

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 4

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA CHEF Establishment ID: 3034011618
Location Address: 3193-| PETERS CREEK PARKWAY #1 [Jinspection [X]Re-Inspection Date: 01/19/2021
City: WINSTON-SALEM State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? || Yes No Category #: IV
Wastewater System: K MunicipaliCommunity [] On-Site System . . .
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:panyiwang1987@gmail.com
Permittee: CHINA CHEF OF WINSTON SALEM INC. Email 2:
Telephone: (336) 650-9223 Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [ltam Location Temp  Item Location Temp
Panyi Wang 12-11-21

chicken wings counter 90
chicken wings reheat 190
raw wings counter 53
noodles walk in 39
egg rolls walk in 38
chicken walk in 38
broth make unit 40
shrimp make unit 40
tofu make unit 38
water 3 comp 150
rice hot hold 153
chlorine-ppm remake 50
egg roll front cooler 38

First Last W
Person in Charge (Print & Sign): Panyi Wang M / %

First Last /‘ ~
Regulatory Authority {Print & Sign): Nora Sykes

REHS ID: 2664 - Sykes, Nora Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3161

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A

DHHS is an egual opportunity nmp-ln'ﬁl:;.
Pape 1 of Food Establishment Inspection Report, 32013




Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA CHEF Establishment ID: 3034011618

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.
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53

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- REPEAT-
Sanitizing solution, containing a cleaned utensil, in 3 compartment sink not at effective concentration. Maintain sanitizer at correct concentrations
when being used to sanitize. CDI-Chlorine solution adjusted to measure at minimum of 50ppm.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Chicken wings on counter at
90F. Maintain food at 135F or greater at all parts. CDI-Reheated to 190F. Do not keep cooked foods on counter. Maintain foods hot in hot holding
equipment.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Chicken wings on
counter at 53F. Maintain cold potentially hazardous foods at 41F or below. After pulling wings from container, place container back into cold holding
equipment. CDI-Placed wings into cooler.

7-201.11 Separation-Storage - P- Bottle of hand sanitizer on shelf above make unit. Poisonous or toxic materials shall be stored so they cannot
contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI-Moved to bottom shelf.

3-501.15 Cooling Methods - PF-REPEAT- Two closed bags of roasted pork in freezer in process of cooling. Quickly cool foods. Use methods such
as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI-Pork removed from bags
and placed in flat layer inside bus tubs uncovered in freezer where they began to cool more quickly. Discussion with manager regarding cooling
methods.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- REPEAT- Bus tub of chicken in walk in freezer on floor. Store food at least
6 inches above floor. Improvement in this category.

4-202.16 Nonfood-Contact Surfaces - C- Domestic shelving in use. Caulk stainless panels at cook line area and at 3 comp sink. Screws in
backsplash of first prep sink. Nonfood-contact surfaces shall be free of unnecessary ledges, projections, and crevices, and designed and
constructed to allow easy cleaning and to facilitate maintenance.

5-205.15 (B) System maintained in good repair - C- Leak in pipe under 3 comp sink. Leaking cold faucet at back prep sink. Maintain plumbing in
good repair.

5-501.115 Maintaining Refuse Areas and Enclosures - C- REPEAT- The ground around grease receptacles is very soiled and has buckets of
grease sitting around in this area. A storage area and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items,
and clean.

6-101.11 Surface Characteristics-Indoor Areas - C- REPEAT-Fill holes in ceilings around pipes. Fill all holes in walls. Remove wooden panels on
walls and fill holes. Base tiles between cove rubber base and wall around facility are at 90 degree angle and collect debris. Re-do this to be easily
cleanable. Floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are smooth and easily
cleanable.//6-501.12 Cleaning, Frequency and Restrictions - C- Clean wall behind fryers.

***Establishment installed new walk in cooler on Thanksgiving without city inspections or permitting. They are now working with a contractor to
remedy this situation and an evaluation will be conducted by health department after city signs off on installation. Water heater is undersized and was
installed without permit from city. They are working with contractor on this as well..***



