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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA CAFE Establishment ID: 3034012252

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.

6 2-301.14 When to Wash - P Employee went to collect money from customer and went back to working with chicken wings without washing his
hands. Employees shall clean their hands and exposed portions of their arms as specified under 2-301.12 immediately before engaging in food
preparation including working with exposed food, clean equipment, and utensils and unwrapped single service and single use articles and after
engaging in other activities that contaminate the hands. CDI Employee washed hands using proper procedure. 0pts debited due to other
handwashing that was correct. The employee did apply hand sanitizer to hands but hand sanitizer is not a substitute for handwashing.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P Cooked pork, shrimp, and spare
ribs in the reach in freezer without the date of preparation. Cooked duck inside the walk in freezer without a preparation or freezing date. A food
specified in 3-501.17 (A) or (B) shall be discarded if it exceeds the temperature and time combination specified in 3-501.17 (A) except the time the
product is frozen, (2) is in a container or package that does not bear a date or day. CDI PIC asked about date of preparation which was two days
earlier and allowed to apply dates to products that were frozen.

26 7-102.11 Common Name-Working Containers - PF Hood filter cleaner in bottle labeled as quat sanitizer. Working containers used for storing
poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the common
name of the material. CDI PIC relabeled container to reflect proper chemical. 0pts.

45 4-205.10 Except for toasters, mixers, microwave ovens, water heaters, and hoods, 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. Coffee dispenser thermos type unit
provided near cooking area. This unit did not meet ANSI accredited standards. 
4-501.11 Equipment shall be maintained in good repair. The dish machine has been removed but the dish table and sink remain with both tables
placed together and plumbing removed. These tables are not designed to be utilized for storage but are designed as drain tables. The tables should
be removed and replaced with units designed for storage. The legs on some of the prep tables have paint that is beginning to chip and needs to be
repainted. 0pts.

49 5-203.14 Backflow Prevention Device, When Required - P Hose connected to prep sink faucet with adapter and valve and the hose was sitting down
inside the sink. A plumbing system shall be installed to preclude backflow of solid, liquid, or gas contaminate into the water supply system at each
point of use in a food establishment including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow prevention
is required by law by providing an air gap or installing an approved backflow prevention device. CDI valve connection and hose removed from the
faucet 0 pts.

54 6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C Several personal food items mixed in with restaurant food
supply and lots of domestic tools and equipment mixed in with the food items in the dry storage area. Areas need to be designated for employees to
eat, drink, and use tobacco shall be located so that food, equipment, linens, and single service and single use articles are protected from
contamination. All personal food and tools need to be located in one area segregated from restaurant food supply and labeled accordingly.


