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cooling @ 1:00 73

Cierra Elledge

2760 - Elledge, Cierra

X

chicken cooling @ 1:20 66

chicken walk in 40

noodles walk in 38

pork walk in 39

chicken make table 39

shrimp make table 40

tofu make table 39

egg make table 41

noodle make table 37

kimche RTE mae table 41

shrimp RTE make table 40

chicken RTE make table 40

tofu RTE reach in 39

rice rice cooker 160

rice rice cooker 171

broth hot well 180

curry hot well 177
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Comment Addendum to Inspection Report
Establishment Name:  18 MALAYSIA Establishment ID:  3034011741

Date:  03/14/2023  Time In:  12:15 PM  Time Out:  2:30 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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-P- Observed noodles stored under raw
chicken and raw shrimp in main make unit. Foods in storage shall be stored according to final cook temperatures. In make unit,
store raw meats with highest final cook temperatures in front and descending in temperature with ready to eat product at the
back: raw poultry, raw ground meat, raw beef/pork, raw fish, raw eggs, ready to eat product. Unwashed produce shall be stored
below ready to eat ingredients. CDI- Education provided. Storage order corrected during inspection.

38 6-202.15 Outer Openings, Protected (C) Observed front door with gapping at the bottom. PIC stated water runs into
establishment when it rains. Protect outer openings of establishment from insect or rodent entry.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) Observed excess litter in dumpster area. A storage area and enclosure
for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean.

Additional Comments
PIC stated chicken cooling in walk in had reached 73F in an hour and a half. This will allow ~30 minutes of additional time for food to
go from 70F to 41F.


