Food Establishment Inspection Report

Score: 98

Establishment Name: CHINA CHEF

Establishment |D; 3034012557

Location Address: 5186 REIDSVILLE RD

Inspection [ ]Re-Inspection

City: WALKERTOWN
zlp 27051 CDUnt‘f: 34 Forsyth

State: NC

Date: 01/22/2021 Status Code: A
Time In:10:30 AM Time Out: 1:00 PM

Permittee: OUYANG & ZHENG INC.

Total Time: 2hrs 30 min

Telephone: (336) 595-6883

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: 1

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA CHEF

Location Address: 5186 REIDSVILLE RD

County: 34 Forsyth Zip: 27051

Wastewater System: K MunicipaliCommunity [] On-Site System

Water Supply:

X] MunicipaltCommunity [] On-Site System

Establishment 1D: 3034012557

XInspection [JRe-Inspection Date: 01/22/2021
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Email 1: ouyangandzheng@gmail.com

Permittee: OUYANG & ZHENG INC. Email 2:
Telephone: (336) 595-6888 Email 3:
Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp lam Temp  Item Location Temp
noodles walk in cooler 39
raw chicken walk in cooler 38
eggrolls worktop cooler 38
cooked chicken  worktop cooler 39
vegetable soup  cook temp 190
fried chicken cook temp 197
fried rice cook temp 187
garlic in oil prep 38
shrimp prep 38
hot water 3 compartment sink 120
chlorine sanitizer ~ bucket 100
servsafe Lingyao Zheng 6/7/23 0
First Last A@
Person in Charge (Print & Sign): Lingyao
First

Regulatory Authority {Print & Sign): Amanda

Morth Garolina Department of Health & Human Services
T

REHS ID: 2543 - Taylor, Amanda
REHS Contact Phone Mumber: (336) 703-3136

Verification Required Dats:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA CHEF Establishment ID: 3034012557

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.

11

4

45

49

3-202.15 Package Integrity - PF 0 points. One heavily dented can of corn present in dry storage area. Food packaging has be in good condition,
intact and protect the food inside. CDI. Can relocated to be returned to supplier.

3-304.12 In-Use Utensils, Between-Use Storage - C Cup used as scoop in large container of sugar. Store in-use utensils in a clean, dry place, in
food with handles out, in 135F or greater water or in running water which quickly moves food particles to the drain. Use scoop with handle instead of
cup.

4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 points. Rice cooker handle has been replaced since last inspection. Cracked plastic
pan present in clean dish storage area. Discard cracked pan as it is no longer smooth and easily cleanable. Equipment shall be maintained in good
repair.

5-203.14 Backflow Prevention Device, When Required - P Pressurized spray nozzle stored on hos at can wash without proper backflow prevention
device. Do not store nozzle on hose without backflow prevention device that is rated for continuous pressure. CDI. Nozzle removed.

6-501.110 Using Dressing Rooms and Lockers - C Employee yogurt stored in worktop cooler among restaurant food. Employee bottled water and
keys stored on shelf above prep unit. Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other
possessions.

6-303.11 Intensity-Lighting - C Lighting low at ladies restroom toilet and sink 8-12 foot-candles. Increase lighting to 20 foot-candles at plumbing
fixtures.




