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CHINA CHEF
5186 REIDSVILLE RD

WALKERTOWN
27051 34 Forsyth

OUYANG & ZHENG INC.

Full-Service Restaurant
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Egg Drop Soup/Warmer

CHINA CHEF

5186 REIDSVILLE RD
WALKERTOWN NC

34 Forsyth 27051
X
x

OUYANG & ZHENG INC.

(336) 595-6888

3034012557

X
A

04/08/2024

IV

184

Lingyao Zheng

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Broth/Warmer 151

Chicken/Flip Top 36

Shrimp/Flip Top 35

Pork/Flip Top 37

Dumpling/Flip Top 30

Noodles/Flip Top 37

Crab/Flip Top 38

Pork/Reach In 40

Wing/Reach In 40

Eggroll/Reach In 40

Shrimp /Walk In Cooler 39

Chicken/Walk In Cooler 38

Noodles/Walk In Cooler 37

Noodles 4/7/Walk In Cooler 47

Noodles 4/7/Walk In Cooler 48

Ambient/Walk In Cooler 36

Hot Water/3 comp sink 134

Chlorine/Buckets 100

Shrimp/Final Cook 189

ouyangandzheng@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA CHEF Establishment ID:  3034012557

Date:  04/08/2024  Time In:  11:15 AM  Time Out:  1:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Lingyao Zheng 22735505 Food Service 04/04/2028

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.

8 2-301.14 When to Wash (P) - FOOD EMPLOYEES shall clean their hands and exposed portions of their arms as specified under
immediately before engaging in FOOD preparation including working with exposed FOOD, clean EQUIPMENT and UTENSILS,
and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES and: (F) During FOOD preparation, as often as necessary to
remove soil and contamination and to prevent cross contamination when changing tasks.
***Employee had hands/arms in water that raw chicken was thawing in then went to grab cleaned equipment from clean
equipment shelf without washing hands. CDI discussed with employee and removed the contaminated equipment to be washed
again.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) - (A) EQUIPMENT FOOD-CONTACT SURFACES and
UTENSILS shall be cleaned: (4) Before using or storing a FOOD TEMPERATURE MEASURING DEVICE.
***Thermometers stored still had debris on them. CDI thermometers were cleaned and sanitized.

20 3-501.14 Cooling (P) - (A) Cooked TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled: (1) Within 2 hours
from 57C (135F) to 21C (70F); and (2) Within a total of 6 hours from 57C (135F) to 5C (41F) or less.
***1 large deep containers of noodles cooked on 4/7 was at 47-48F in walk in cooler. CDI food was discarded and cooling
parameters discussed with PIC.

35 3-501.13 Thawing (Pf) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed:(A) Under refrigeration that
maintains the FOOD temperature at 41F or less; (B) Completely submerged under running water: (1) At a water temperature of
70F or below, (2) With sufficient water velocity to agitate and float off loose particles in an overflow, and (3) For a period of time
that does not allow thawed portions of READY-TO-EAT FOOD to rise above 41F.
***Raw chicken thawing in standing water. CDI chicken was still partially frozen so food was moved into containers and water
turned on to maintain flow.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - (C) NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The following areas have an accumulation of soil build up: -Faucets and other fixtures on the wok line; -Side of hot box where
wok station drains; -Gas lines to the wok station; -Rack on left (where chicken, noodles, shrimp, and other prepped items are
stored) in walk in cooler; -"flour" tupperware container stored under rice cooker next to wok station; -shelf where rice cooker is
stored next to wok station.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***Repair the paper towel dispensers that are not dispensing correctly.


