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CHINA RESTAURANT
3491 N PATTERSON AVE

WINSTON SALEM NC

27105 34 Forsyth

BI YUN QIU

Full-Service Restaurant
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Egg Foo Young

Egg Roll

Chicken Wing

Pork

Shrimp

Chicken

Bok Choy

final cook

final cook

cook to

reheat

make-unit

make-unit

make-unit

make-unit

173.0

201.0

208.0

251.0

38.0
40.0

38.0
41.0

Beef

Ribs

Shrimp

Sesame Chicken

Lo Mein Noodles

C. Sani

Hot Water

Serv Safe

make-unit

reach-in cooler

walk-in cooler

walk-in cooler

walk-in cooler

sanitizer bottle

3-compartment sink

Su Fang Wang 8-26-21

38.0

41.0
38.0

40.0

40.0

50.0

138.0
000.0

Su Fang Wang

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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CHINA RESTAURANT 3034011687



 

 8  6-301.12 Hand Drying Provision - PF: Two out of three hand sinks were without paper towel. Each hand sink or group of 2 adjacent handwashing
sinks shall be provided with individual disposable paper towels. CDI: PIC supplied both hand sinks with paper towels.

 35  3-302.12 Food Storage Containers Identified with Common Name of Food - C: Containers of condiments and sauces were without labeling at the
cook station. Except for containers holding food that can readily and unmistakably recognized such as dry pasta, 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 common name of the food.

 47  4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed to/on the following items: lower shelves of equipment, dunnage racks in the walk-in
cooler, shelves in walk-in cooler, and shelves in dry storage room. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary
to preclude accumulation of soil residues.

 51  6-501.18 Cleaning of Plumbing Fixtures - C: Cleaning needed on toilet and sink in the men and women's restroom. Plumbing fixtures such as
handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

 53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Repair cracked floor tiles throughout the
kitchen./regrout in between floor tiles throughout the kitchen area. Physical facilities shall be maintained in good repair.// 6-501.12 Cleaning,
Frequency and Restrictions - C: Cleaning needed on walls throughout the kitchen, ware washing, and preparation areas. Physical facilities shall be
cleaned as often as necessary to keep them clean.


