Food Establishment Inspection Report Score: 80

Establishment Name: CHINA CHEF Establishment |D; 3034011618
Location Address: 3193- PETERS CREEK PARKWAY #1 Inspection [ ]Re-Inspection
City: WINSTON-SALEM State: NC Date: 10 /15 /2019 Status Code: A
’ . . O am . . O am
Zip: 27127 County: 34 Forsyth TimeIn: 01 :30g pm TimeOut:04:00& pm
Permittee: CHINA CHEF OF WINSTON SALEM INC. Total Time: _2hrs 30 minutes
Category #: vV
Telephone: (336) 6509223 gory RS—
. . . FDA Establishment Type: "\->¢rvice Restauran
Wastewater System: [XMunicipal/Community [ ]On-Site System ) ; —
y o . P ) y ) y No. of Risk Factor/Intervention Violations: 8
Water Supply: X]Municipal/Community [ JOn-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 Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?ﬁfgﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; - - — -
2|X|0O respoﬁsibumes & ‘r)ep)értinq 9 [3]|23)(0]| J| LI} 300|0|x Variance obtained for specialized processing Wiedal 00
- . - - methods 1 0
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 310|x Proper coo¥ngtmethodts used; ad?quate FIER [
4O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1] SqLPTIeT or oiperare ot
32| || [0 |X | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 0 g. Olg FEnECTE
n — 33 Approved thawing methods used 040
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 pprov wing !
6|11X Hands clean & properly washed |00 U (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- Food Identification .2653
70X (O3 X ||
approved éltern.ate procec.iure properly.followed 35‘ X ||:|| | |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible o000 Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36|01 g’ Ins_ectls & rodents not present; no unauthorized B4
) animals
9|X|0] Food obtained from approved source L] 37/01 X Contamination prevented during food | i
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
- — 38|11 | X4 Personal cleanliness 2 Y ]
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored [ [ e A R
parasite destruction slx 0O Washing fruits & bl RED
Protection from Contamination .2653, .2654 és Ing frufts & vegetables -
13|01 | |01 | 1 | Food separated & protected %20] = Proper Use of Utensils .2653, .2654 :
| 41X (O In-use utensils: properly stored [L]jld(o] LJ| I
14| X Food-contact surfaces: cleaned & sanitized X|[s|[0]| X | X [] Utensiis, equipment & finens: properly stored
15|54 | ] Proper disposition of returned, previously served, zimelololo 20X dried & handled ) ' [1]0sx] ] [
_ reconditioned, & unsafe food slx| 0O Single-use & single-service articles: properly A E 0 [t ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16\ | ]| [J | [ | Proper cooking time & temperatures [3)sjo]| (1) {44|4 [ O Gloves used properly ([ e O
17|/ ||| X | Proper reheating procedures for hot holding [3)z80)| (1| 1| | |_Utensils and Equipment .2653, .2654, .2663
Equipment, food & non-food contact surfaces
18| | |[d | [ | Proper cooling time & temperatures [3]|>€][0] | [45]0 | X 252;?%%%5"35322?' properly designed, [2]OX]0) 1| X
X i ! ™ Warewashing facilities: installed, maintained, &
19 [J| || Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T used: test strips [ o o
20| 0| X |J |3 | Proper cold holding temperatures P Ul47/0|X Non-food contact surfaces clean ()« o
21100 || Proper date marking & disposition X[ 0] [J||_Physical Facilities .2654, .2655, .2656
p [¢] p
2|00 g 0 Timeéas a public health control: procedures & el 0o 48| | (1| O Hot & cold water available; adequate pressure (A () A R
records
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
23| O ||:| |E | | Sﬁgg%@g&:g\fg%%rg provided for raw or 50/ | ] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z Pfefzstegrized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
offere ; faciliti
e 2653, 2657 52| | 1 %Zgggge&d refuse properly disposed; facilities el oo ;o
254 (0| Food additives: approved & properly used 180 [53(0 | X Physical facilities installed, maintained & clean (1050 (1)1
26| X (O Toxic substances properly identified stored, & used 2@t I 54| 3 (';Aees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; Uld ol 1]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 20
7 Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | Dl U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_CHINA CHEF

Location Address:

Establishment ID; 3034011618

3193- PETERS CREEK PARKWAY #1

X Inspection [ ]JRe-Inspection Date: 10/15/2019

City: _WINSTON-SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System )
Permittee: CHINA CHEF OF WINSTON SALEM INC. Email 2:
Telephone:_(336) 650-9223 Email 3:

Temperature Observations

Cold Holding Temperature is now 41 Degrees or less

Item Location Temp ltem Location Temp Item Location Temp
noodles table 61 chicken cooling at 1:37 87 egg roll walk in 47
cabbage table 7 chicken cooling at 2:13 87 dumplings walk in 48
chic bites table 67 chicken walk in 47 water 3 comp 133
wings table 82 tofu walk in 47 chlorine 3 comp 100
rst pork cooker 167 ambient walk in 38 egg roll front cooler 40
soup hot hold 160 garlic in oil make unit 41
cooked cab cooling at 1:36 112 chicken make unit 46
cooked cab cooling at 2:13 110 wings walk in 66
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.

1 2-102.11 Demonstration - C- REPEAT-Owner is the only person with certification, and was not present at time of inspection.

During all hours of food preparation and service, the person in charge (PIC) shall be a certified food protection manager, as
demonstrated by passing a test that is part of an ANSI accredited program. Advise to have more than one employee with
certification.

6 2-301.14 When to Wash - P- Employee running register and making food without washing hands after handling money and before

food preparation. Food employees shall clean their hands and exposed portions of arms, using proper hand washing procedure,
immediately before engaging in food preparation including working with exposed food, clean equipment, and utensils, and
unwrapped single service/use articles, and after engaging in activities that contaminate hands. CDI-Education. Hands washed.

7 3-301.11 Preventing Contamination from Hands - P,PF- Employee attempting to cool noodles faster by placing them on sheet pan

used hands to spread out noodles. Food employees may not contact exposed, ready to eat food with their bare hands and shall
use suitable utensils such as deli tissue, spatulas, tongs, single use gloves, or dispensing equipment. CDI-Food discarded.

Lock
Text

Person in Charge (Print & Sign):

Regulatory Authority (Print & Sign):

REHS ID: 2664 - Sykes, Nora

Mike

Nora

First Last

Chen (/\/\A/\L/

First Last
Sykes

~ U

Verification Required Date: ~~ / /

REHS Contact Phone Number: (336 )703-3161

bl

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA CHEF Establishment ID: 3034011618

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

13

14

18

20

21

31

33

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT-Repackaged raw chicken
above repackaged raw beef in walk in freezer. Food shall be protected from cross contamination by: separating raw animal food
during storage, preparation, holding, and display from raw and cooked ready to eat foods, and except when combined as
ingredients, separating types of raw animal foods from each other by arranging each type so cross contamination is prevented.
CDI-Arranged appropriately.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Approximately 90% of all
dishes stored as clean were soiled with food residue. New mixer with large amounts of food residue. Remember to remove
datemarking tape when cleaning. Food contact surfaces shall be clean to sight and touch. CDI-Sent to be washed. Assisted in
setting up 3 compartment sink properly.

3-501.14 Cooling - P- Cooked cabbage mixture and cooked chicken in walk in cooler were not cooling fast enough to meet cooling
parameters. Dumplings, egg rolls, and chicken prepared the previous day did not cool to 41F. Cooling shall be accomplished from
135F to 70F within the first 2 hours, and then down to 41F within the remaining 4 hours, entire cooling process not to exceed 6
hours. If foods are not cooled to 70F within the first two hours, the next stage of cooling can not proceed. When working with
ingredients that measure 70For less, cooling to 41F shall be complete within a total of 4 hours. CDI-Cabbage mox and chicken
placed in thin layer on sheet pan in the freezer, other foods discarded.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
REPEAT-Multiple items sitting out on counters for extended periods were above 41F. Tofu, chicken, egg rolls (along with other
non potentially hazardous sauces) in walk in cooler at around 47F. Ambient temperature of cooler 38F. All food temperatures and
locations noted in temp log. Maintain cold foods at 41F or less at all parts of the food. CDI-All foods above 47F discarded.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF-
REPEAT-The following foods with no datemarking: pork, spring rolls, egg rolls, wontons in front unit; tofu, shrimp, pork, chiken in
make unit; two containers of egg rolls in walk in. Ready to eat, potentially hazardous foods shall be datemarked to indicate discard
date not to exceed 7 days at 41F, with day one being day thawed, day prepared or day opened. CDI-All foods discarded.

3-501.15 Cooling Methods - PF- REPEAT-Chicken, noodles, cooked cabbage mixture in thick portions coolign in walk in.
Dumplings covered and did not cool to 41F overnight. Chicken in make unit placed there before completely cooled. Cooling shall
be accomplished in accordance with the time/temperature criteria specified in 3-501.4 by using the following methods: placing food
in shallow pans, seperating food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container
placed in an ice water bath, using containers that facilitate heat transfer, using ice as an ingredient, other effective methods.
CDI-Cabbage and chicken placed in thin layer and into the freezer. Noodles discarded due to bare hand contact when attempting
to change methods. Dumplings and chicken from make unit discarded.

3-501.13 Thawing - C- REPEAT-Chicken thawing in bus tub of water in sink. Thawing shall occur under running water of 70F or
less with enough velocity to flush loose particles, as part of the cooking process, or under refrigeration.

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

Establishment Name:_CHINA CHEF Establishment |D: 3034011618

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

36

37

38

42

45

47

53

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C- Dead roaches behind equipment. Remove
dead pests. /6-202.15 Outer Openings, Protected - C-//6-501.111 Controlling Pests - PF- Door to establishment open. Flies in
establishment. Maintain doors closed so pests do not enter.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Using 3 compartment sink for prep of shrimp. Employees
cleaning cook top and back panels by splashing large amounts of water around with uncovered food nearby. Food shall be
frotected from contamination.

2-402.11 Effectiveness-Hair Restraints - C- REPEAT- One employee without hair restraint. Food employees shall wear effective
hair restraints. Improvement in this area, moved from full to half deduction.

4-901.11 Equipment and Utensils, Air-Drying Required - C- REPEAT-One stack of bucket and one stack of bins stacked wet.
Utensils shall be air dried before using, after washing and sanitizing, and may not be towel dried.

4-501.11 Good Repair and Proper Adjustment-Equipment - C-REPEAT- Walk in floor panels are coming up. Walk in door is dented
in places. Shelving rusted in walk in cooler. Cook top repaired, but not smooth. Repair to be smooth and easily cleanable.
Equipment shall be maintained in good repair.//4-205.10 Food Equipment, Certification and Classification - C- Household rice
cooker/warmer being used. New large mixer has no identifiable marks to verify certification. 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 American National Standards Institute (ANSI)-accredited certification program. If
the EQUIPMENT is not certified or classified for sanitation, the EQUIPMENT shall meet Parts 4-1 and 4-2 of the Food Code as
amended by this Rule. Nonabsorbent wooden shelves that are in GOOD REPAIR may be used in dry storage areas.Discontinue

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Employees standing on
cook line while cleaning and did not wash properly after. Clean walk in cooler shelving.

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C- Install cove base in kitchen and in walk in cooler.
1
6-501.12 Cleaning, Frequency and Restrictions - C- Clean floor, especially under and behind equipment.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e 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 CHEF Establishment ID: 3034011618

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
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:_CHINA CHEF Establishment |D: 3034011618

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. Foell
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