Food Establishment Inspection Report Score: 89

Establishment Name: CHINA EXPRESS
Location Address: 3055 WAUGHTOWN STREET

City: WINSTON SALEM

Establishment |D:_ 3034012363

Inspection [ ]Re-Inspection

Zip: 27107

34 Forsyth

State: NC Date: 2/ 20/ 2015 Status Code: U
- B O am . . O am
Timeln:01:40& ym TimeOut:85:30& pm

County:

Permittee:

GAOS BROTHER INC.

Total Time: 3 hrs 50 minutes

Wastewater System: [XMunicipal/Community [_]On-Site System

Category #: IV

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 3

. N P ; _Qj . . . T
Water Supply: XIMunicipal/Community []On-Site Supply No. of Repeat Risk Factor/Intervention Violations:
I
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our [eol| r [ve|[ [w [our[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
- s .
1| |O|O] |5IC Present: Demonstration Certiication by 2 w|01| 01| [28|00 ||| [Pasteurized eggs used where required B 3 e ]
Employee Health 2652 29| (O Water and ice from a
X pproved source [2]j[2] (o] J| 0|
Management, employees knowledge; 31 - - — -
210X responsibilities & reporing (31|07 1) | 2000l %Z?SQSS obtained for specialized processing (= o ] (]
31X Proper use of reporting, restriction & exclusion  [3[s][0]| (|| Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate 2
K K . 30X equipment for temperature control Do) |
4|0 Proper eating, tasting, drinking, or tobacco use  [[2][1]|[0]| [J|]|[J T
. 32X | (1| ]| ]| Plant food properly cooked for hot holding \1\!\0»5 (0
5[] No discharge from eyes, nose or mouth o]l || O o0
- — 33 X Approved thawing methods used 1](D¢
Preventing Contamination by Hands 2652, 2653, .2655, 2656 i 9 S
6|1|X Hands clean & properly washed X0 I 0O U (O Thermometers provided & accurate (S [ A R
. No bare hand contact with RTE foods or pre- Food Identification 2653
X (OO0 [3]es|o] (1| 0|
approved a.ltern‘ate procet.iure properly.followed 35||:| |E| ‘ |Food properly labeled: original container ‘| |D |D
8| X0 Handwashing sinks supplied & accessible 21120 D] prevention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source 2653, .2655 ] Insects & rodents not present; no unauthorized
9 (X[ Food obtained from approved source H A 3|0 animals i 2lto
3710| X Contamination prevented during food 2ol 00
10/ X | [1| Food received at proper temperature (3 ] preparation, storage & display
38| | Personal cleanliness [1]es|lo]f (|[]|]
11| X | Food in good condition, safe & unadulterated [2]][o] (| ]
12|00 |sa | | Bequired records available: shellstock tags, el ololo 39X (O Wiping cloths: properly used & stored [1]|sj[o] ]| LI (I
parasite destruction solx|0lo Washing fruits & bl olobo
Protection from Contamination .2653, .2654 ashing frults & vegetables [ Les]lo]
| -
13| X || [ | | Food separated & protected Y o e A ] Proper Use of Utensils 2653, 2654 ,
— l 41X (O In-use utensils: properly stored [L]jks)lo]) [J| I |
14X |0 Food-contact surfaces: cleaned & sanitized (R ) Utensiis, equipment & finens: properly stored ¢
15 0 Proper disposition of returned, previously served, nlololo 20X dried & handled ' Y ' Dejlo]l LI 1]
sl reconditioned, & unsafe food 83X 0 Single-use & single-service articles: properly AEL ==
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
T
16| & | ]| [J | [J | Proper cooking time & temperatures \3\\1»5\!\0\ OO0 44|4 | T Gloves used properly \1\|\0,s\0\ )
T : :
17| &4 || | | Proper reheating procedures for hot holding [3][s[0]| J| 0| 7| | _Utensils and Equipment 2653, 2654, .2663
Ol= Equipm%nt, Ifood %lnon—foodlcontact surfaces R0l
ing ti . 45 approved, cleanable, properly designed, 2 0
18| &4 | 1|1 | | Proper cooling time & temperatures (3]|zslfo]| (1) I (] constructed, & used
19 ||| Proper hot holding temperatures [3]slo]| 1 L] 46|34 | T x\ézri"gggthgt‘%js(’ilities; installed, maintained, & |55 (7|
20| X |0 |0 | O | Proper cold holding temperatures (3]sl L LI L) 4710 | Non-food contact surfaces clean b [ o
21| | || 1 | Proper date marking & disposition 3]4o)| (J|[]|]||_Physical Facilities .2654, .2655, .2656
» ololslo Timedas a public health control: procedures & el olnlo 48X (0| O Hot & cold water available; adequate pressure [2]|[1]o] I (1)
- records
Consumer Advisor: 2653 490X Plumbing installed; proper backflow devices < (]
y
Consumer advisory provided for raw or .
23| g ||:| |g | | undercooked foodré, P 50/ | 0 Sewage & waste water properly disposed [2]|[L]o) 1|1
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| P ||:| ||:| Pasteurized foods used; prohibited foods not 51/} 0|0 & cleaned 8
offered Garbage & refuse properly disposed; facilities
Chemical 2653, 2657 52| | ] maintained [1]es0) 0|10
25|10 Food additives: approved & properly used (1ol 1| | 1{ 53| | X4 Physical facilities installed, maintained & clean 0 (o o
26| X (O Toxic substances properly identified stored, & used 2o {0 0 | 54| T | B4R gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; ||@ Ol
Conformance with Approved Procedures  .2653, .2654, .2658 | Deducti 11
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| |g | reduced oxygen packing critFe)ria or HAgCP plan |||@| U | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
s DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA EXPRESS Establishment ID: 3034012363

Location Address: 3055 WAUGHTOWN STREET XlInspection [ ]Re-Inspection Date: 02/20/2015
City: _WINSTON SALEM State: NC Comment Addendum Attached? []  Status Code: Y
County: 34 Forsyth Zip: 27107 Category #: IV
Wastewater System: (X Municipal/Community [] On-Site System Email 1: yunhuaigao666@gmail.com

Water Supply: Municipal/Community [] On-Site System )

Permittee: _GAOS BROTHER INC. Email 2:

Telephone:_(336) 650-0068 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
hot water three compartment sink 143 chicken walk-in cooler 41

beef make unit 41 beef walk-in cooler 40

chicken make unit 40 sugar beef walk-in cooler 40

shrimp make unit 40 hot soup hot holding 175

shrimp make unit 39 ServSafe Yunhuai Gao 0’

chopped beef make unit 37

air temp make unit 36

air temp refrigeration with prep 36

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.

2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P
No employee health policy is in place.

Recommend having all employee's understand and have a signed copy be kept on file on the premises.

2-301.14 When to Wash - P

Observed an employee take prepared food to the front, take money, and came back to the cook line to box another order with out
wash his hands first.

Must wash hands in between tasks.
to 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF
No date marking is in place at the time of inspection.

Prepared and held in a FOOD ESTABLISHMENT for more than 24 hours shall be marked to indicate the date or day by which the
FOOD shall be consumed on the PREMISES, sold, or discarded, based on the temperature and time combinations specified
below. The day of preparation shall be counted as Day 1.

_ First Last {
Person in Charge (Print & Sign): ~ Yunhuai Gao

. First Last .
Regulatory Authority (Print & Sig‘]n):cra'g Bethel &ﬁ z ’ —

/

REHS ID: 1766 - Bethel, Craig Verification Required Date: ~~ /  /
REHS Contact Phone Number: (336) 703-3143

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA EXPRESS Establishment ID; _3034012363

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. Spell

31

33

35

37

42

45

47

3-501.15 Cooling Methods - PF

Chicken wings and noodles being cooled at room temperature. Chicken wings were measured at 109-122F and noodles 97-109F.
Advanced prep must be properly cooled by refrigeration and not room temperature. Also, meet the cooling parameters of 135F-70
within 2 hours and then 70F to 41 with an additional 4 hours.

CDI - Chicken and noodles were placed into the walk-in cooler.

3-501.13 Thawing - C

Shrimp were being thawed in a bucket of water at the three compartment sink.

All foods that need to be thawed use one of these methods: 1. Has part of the cooking process. 2. By mechanical refrigeration, 3.
In a container with running water as to float any excess ice off. 4. microwave.

3-601.11 Standards of Identity - C
Flour bin was not labeled at the time of inspection. Relabel

3-307.11 Miscellaneous Sources of Contamination - C

Observed the thawing of shrimp in the middle vat of the three compartment sink that with soiled dishes in the vat beside it.
No food prep is to be done at the three compartment sink.

CDI - Shrimp were moved to the meat prep sink to continue proper thawing.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C
Ice scoop being stored in a container without a lid on top of a waist high ice machine.
Ice scoops need to be kept in the ice bin with the handle up or in a container large enough to fit the ice scoop with a lid.

4-501.11 Good Repair and Proper Adjustment-Equipment - C
See Transitional Comment Addendum for items that have not been completed at this time.
#2 thru #9 and #11 thru #13.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C
Build up of grease and debris was noticed on the insides and undersides of equipment and prep areas, and shelving in both dry
storage and refrigeration. Clean these areas.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA EXPRESS Establishment ID: _3034012363

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.

49

53

54

5-203.14 Backflow Prevention Device, When Required - P
See Transitional Comment Addendum for items that have not been completed.
#10

6-501.12 Cleaning, Frequency and Restrictions - C

See Transitional Comment Addendum for items that have not been completed.
#15

Also, cleaning needed on walls under and behind equipment and shelving units.

6-303.11 Intensity-Lighting - C
See Transitional Comment Addendum for items that have not been completed.
#54

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA EXPRESS Establishment ID: 3034012363

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA EXPRESS Establishment ID: 3034012363

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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