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General Tso's
Chicken

NO. 1 CHINESE RESTAURANT

2820 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105

x
x
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(336) 727-8883

3034012606

X
A

01/26/2023

IVx

final cook 209.0

Shitu Zheng

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Wings reheat for immediate service 202.0

White Rice hot holding 159.0

Fried Rice hot holding 159.0

Onion Soup hot holding 142.0

Egg Drop Soup hot holding 145.0
Sweet and Sour
Chicken reach-in cooler 39.0

Chicken Wings reach-in cooler 41.0
General Tso's
Chicken reach-in cooler 38.0

Shrimp make-unit 38.0

Chicken make-unit 37.0

Pork make-unit 41.0

Napa Cabbage make-unit 38.0

Steamed Chicken walk-in cooler 38.0
General Tso's
Chicken walk-in cooler 39.0

Lo Mein walk-in cooler 39.0

Egg Roll walk-in cooler 39.0

Napa Cabbage walk-in cooler 39.0

Hot Water 3-compartment sink 132.0

C. Sani 3-compartment sink 100.0

shituzheng@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  NO. 1 CHINESE RESTAURANT Establishment ID:  3034012606

Date:  01/26/2023  Time In:  11:50 AM  Time Out:  1:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Shitu Zheng Food Service 09/26/2018 09/26/2023

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.

42 3-302.15 Washing Fruits and Vegetables-C: An employee was observed peeling onions without washing them. (A) Except as
specified in (B) of this section and except for whole, raw fruits and vegetables that are intended for washing by the consumer
before consumption, raw fruits and vegetables shall be thoroughly washed in water to remove soil and other contaminants before
being cut, combined with other ingredients, cooked, served, or offered for human consumption in ready-to-eat form. CDI: The
PIC stated that the onions were peeled, washed, and then cut. The PIC was instructed to wash fruits and vegetables prior to
peeling and cutting them*

47 4-501.11 Good and Proper Adjustment - Equipment-REPEAT-C: Paint peeling on gas lines/ remove peeling caulk from hood and
recaulk hood to wall panel/shelves rusting throughout the kitchen area and in the walk-in cooler. Equipment shall be maintained
in good repair.//4-501.12 Cutting Surfaces-REPEAT -C: The cutting board on the make-unit has deep grooves. Surfaces such as
cutting boards and blocks that are subject to scratching or scoring shall be resurfaced if they can no longer effectively cleaned
and sanitized, or discarded if they are not capable of being resurfaced.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: handles and gaskets of reach in coolers; can opener attachment on prep table, backsplash behind
fryers and cookers, between fryers; floor of walk-in cooler; make-unit, and on outer surfaces of equipment. (C) Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Repaint swinging door to kitchen and
restroom doors./remove moldy caulk and recaulk around sinks in kitchen. Physical facilities shall be maintained in good
repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning needed to/on the following: around all floor drains,
walls throughout the establishment, floors thoughout the establishment, swinging entrance door to kitchen. Physical facilities
shall be cleaned as often as necessary to keep them clean. . 


