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TIN TIN ASIAN BUFFET
110 HANES SQUARE CIRCLE

WINSTON SALEM NC

27103 34 Forsyth

TIN TIN ASIAN BUFFET INC.

Full-Service Restaurant
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Chicken

Pepper Steak

Potatoes

Stuffed Mussels

Fried Shrimp

Craw Fish

Napa Cabbage

reheat

final cook

final cook

final cook

final cook

final cook

final cook

protein cooler

166.0

196.0

163.0

200.0

196.0
190.0

196.0
42 .0

Imitation Crab

Rice

Lo Mein

Egg Rolls

Seasame Chicken

Teryaki Chicken

Hot Dogs

Duck

protein cooler

hot holding

protein cooler

appetizer cooler

appetizer cooler

appetizer cooler

appetizer cooler

walk-in cooler 1

40 .0

136.0
43 .0

56 .0

51 .0

56 .0

52 .0
40 .0

Crab Salad

Lo Mein

Rice

Hot Water

Quat Sani

Serv Safe

walk-in cooler 2

walk-in cooler 2

walk-in cooler 3

3-compartment sink

3-compartment sink

Keng Feng Wang 10-26-24

40 .0

38 .0

40 .0
135.0

200.0

000.0

Dan Hua Chen

Victoria Murphy

12/12/20192795 - Murphy, Victoria

(336) 703-3814
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 8  5-202.12 Handwashing Sinks, Installation-REPEAT - PF: The back hand sink was only capable of reaching a temperature of 70 F./The hand sinks
in the women's restroom were only capable of reach 59 F. A hand sink shall be equipped to provide water at a temperature of at least 100 F through
a mixing valve or combination faucet. CDI: The mixing valves were adjusted and all hand sinks measured at temperatures of 100 F-106 F.//5-205.11
Using a Handwashing Sink-Operation and Maintenance - PF: The sushi station hand sink was occupied by a scraper and wire scrub brush. A hand
washing sink may not be used for purposes other than hand washing. CDI: The PIC removed items from the hand sink.

 13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P: Containers of chicken were stored over pans of ribs and
beef in the main walk-in cooler. Food shall be protected from cross contamination by separating raw animal food during storage, preparation, holding,
and display from other raw animal food. CDI: Items were rearranged and chicken was placed on the bottom shelf.

 14  4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P: The
chemical sanitizer machine read at a concentration of 0ppm. A chemical sanitizer used in a sanitizing solution for manual or mechanical operation at
contact times specified by EPA registered label. CDI: Verification required by 12-12-19. Contact Victoria Murphy at murphyvl@forsyth.cc or
(336)703-3814.// 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were
stored soiled in the clean dish area: 8 pans, 1 grater, and meat grinder parts. Food-contact surfaces shall be clean to sight and touch. CDI: PIC
moved items to clean dish areas to be cleaned.

 20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT - P: The following
items measured at temperatures above 41 F:(protein make-unit) napa cabbage (42 F), lo mein (43 F), (reach-in cooler) egg rolls (56 F), sweet and
sour chicken (51 F), teriyaki chicken (55F), bacon wrapped hotdogs (52 F), and (sushi station) eel (46 F). Potentially hazardous food shall be
maintained at a temperature of 41 F or below. CDI: The items in the reach-in cooler and in the eel were discarded.

 35  3-302.12 Food Storage Containers Identified with Common Name of Food - C: Several containers of spices a long the cook line were without
labeling. Working containers holding food or food ingredients that are removed from their original packages for use in the food establishment, such
as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

 37  3-307.11 Miscellaneous Sources of Contamination - C: Several boxes of meat were stored open in the walk-in freezer/Containers of sauces open in
the main walk-in cooler. Food shall be protected from contamination. 0-points

 41  3-304.12 In-Use Utensils, Between-Use Storage - C: A butcher's knife was stored between two soiled tables. During pauses in food preparation or
dispensing, food preparation and dispensing utensils shall be stored on a clean portion of food preparation table or cooking equipment only if the in-
use utensils and the food-contact surface of the food preparation table or cooking equipment are cleaned and sanitized.

 45  4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: The appetizer reach-in cooler and sushi reach-in cooler were out of order
and incapable of reach temperatures of 41 F and below./The glass doors on the sushi case are broken and being held together by tape/The sushi
case is out of order/Heavy rusting occurring on cooler shelves. Equipment shall be maintained in good repair.

 47  4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed to/on the following items: cooler shelves, walk-in cooler 2 walls, walk-in cooler 2 ceiling,
and on all fan covers. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

 53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Regrout in between floor tiles in the ware washing area. Physical
facilities shall be maintained in good repair. 0-points


