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fried rice/hot holding

CHINA HOUSE

317 JONESTOWN ROAD
WINSTON-SALEM NC
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(336) 765-6011
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IV

169

Zhenxing Ou

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

white rice/hot holding 168

fried chicken wing/FINAL COOK 200

green onions/prep cooler DISCARDED 69
breaded chicken/prep cooler (base)
DISCARDED 46

eggroll/walk-in cooler 41

breaded chicken/walk-in cooler 41

hot and sour soup/steam table 161

egg drop soup/steam table 158

utensil water/steam table 176

cooked shrimp/ref. drawer 40

shredded cabbage/ref. drawer 41

noodles/ref. drawer 39

eggroll/ref. drawer 40

hot water/3 comp sink 128
Cl sanitizer/3 comp sink and spray bottle
(ppm) 50
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Comment Addendum to Inspection Report
Establishment Name:  CHINA HOUSE Establishment ID:  3034020469

Date:  04/16/2024  Time In:  1:05 PM  Time Out:  2:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Zhenxing Ou Food Service 08/17/2026

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) In prep cooler, cooked pork was
53F and cooked breaded chicken was 46F in base, cut green onions 46-69F, cut cabbage 48F in top of unit. Time/temperature
control for safety (TCS) food held cold shall be maintained at 41F or below. Foods voluntarily discarded; PIC will only store
vegetables and non TCS sauces in unit until it is operating properly. VERIFICATION REQUIRED Friday for operation of prep
cooler.

44 4-901.11 Equipment and Utensils, Air-Drying Required-C- Plastic containers stacked together were still wet. Air dry equipment
and utensils after cleaning and sanitizing.

47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT - Thomson chest freezer is for household use and is not
approved for restaurant. Food equipment shall be used in accordance with the manufacturer's intended use and certified or
classified for sanitation by an ANSI accredited certification program.
4-202.11 Food-Contact Surfaces - Cleanability (Pf) REPEAT - Crock used to hold cornstarch has cracks, it is no longer easily
cleanable and needs to be replaced. CDI - new crock produced durign inspection.
4-501.11 Good Repair and Proper Adjustment - Equipment (C)REPEAT - Repair inside of walk-in cooler door; remove tape.
Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-C- REPEAT - Some additional cleaning needed, such as shelves in walk in cooler. Non-food
contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residues. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT - Several cracked tiles at entrance
to kitchen. Physical facilities shall be maintained in good repair.

56 6-303.11 Intensity - Lighting-C-REPEAT- Lighting low at both prep sinks (32-35fc), and at cooking equipment under ventilation
hood (25-46fc). Lighting shall be at least 50 foot candles at food preparation and cooking surfaces. 

Additional Comments
VERIFICATION VISIT Friday for prep cooler.


