
 

X

X

X

CHINA EXPRESS
3055 WAUGHTOWN STREET

WINSTON SALEM
27107 34 Forsyth

GAO'S BROTHER LLC

Full-Service Restaurant
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chicken wings/cooling at 1:38 in the walk in
cooler

CHINA EXPRESS

3055 WAUGHTOWN STREET
WINSTON SALEM NC

34 Forsyth 27107
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(336) 650-0068
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115 crab rangoons/walk in cooler 40

2809 - Pleasants, Lauren

(336) 703-3144

X

chicken wings/cooling at 1:49 96 steak/make unit 39

chicken wings/final cook temp 205 chicken/make unit 38
crab rangoons/cooling at 1:25 in walk in
freezer 63 pork/make unit 40

crab rangoons/cooling at 1:42 51 cut cabbage/make unit 41

wings/cooling at 1:25 in walk in freezer 54 steak/reach in portion 39

wings/cooling at 1:42 44 dumplings/reach in portion 40

tofu/make unit 47 wontons/small reach in 40
steamed broccoli/cooling in make unit at
1:20 59 egg rolls/small reach in 40

steamed broccoli/cooling at 1:43 53 soup/steam well 167

cut cabbage/cooling in walk in at 1:17 47 chlorine sanitizer/3 comp sink 50

cabbage/cooling at 1:50 45 wash water/3 comp sink 118

lo mein/cooling in the walk in at 1:17 86

lo mein/cooling at 1:35 70

white rice/hot holding 153

fried rice/hot holding 194

chicken strips/walk in cooler 41

shrimp/walk in cooler 41

wings/walk in cooler 41

general tso chicken/walk in cooler 40

yunhuaigao666@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA EXPRESS Establishment ID:  3034012363

Date:  04/11/2024  Time In:  1:05 PM  Time Out:  3:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Yunhuai Gao Serve Safe Food Service 08/22/2024

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.

13 3-202.15 Package Integrity (Pf) - Five dented cans in dry storage. Food packages shall be in good condition and protect the
contents so that food is not exposed to adulteration or potential contaminants. CDI- Cans separated to be discarded/returned.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Tofu in the make unit was 47F.
TCS foods shall be maintained at 41F or below. CDI- Tofu was voluntarily discarded.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) - Scoops and utensils for rice and the wok were stored in a container of
water. Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water temperature, or in running
water which quickly moves food particles to the drain. CDI- Utensils were taken to the 3 compartment sink to be cleaned.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repeat - The floor in the walk in freezer is rusting. Repair
damage to doorways of walk in cooler and freezer. Replace rusted shelving throughout establishment (walk in cooler, chemical
shelf, dry storage shelves, dish shelves). Maintain equipment in good repair.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Repeat- Cleaning needed on the
lids of the make unit and around the edges. Shelf cleaning needed in the walk in cooler, dry storage, and clean dish shelving.
Clean gaskets of make unit reach in cooler. Lower prep shelf has food buildup by the prep sinks. Nonfood-contact surfaces shall
be free of dust, dirt, food residue, and debris.

53 6-501.18 Cleaning of Plumbing Fixtures (C)- Toilet cleaning needed in the restroom. Make sure the base is also cleaned.
Maintain plumbing fixtures clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - REPEAT- Floor and wall cleaning needed under the soap dispenser in the
bathroom, in the mop sink area, chicken prep area, behind the reach in cooler at the fryers, behind the make unit, and on
baseboards throughout kitchen. Wall cleaning needed in the dry storage room. Maintain physical facilities clean. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - REPEAT- Repair wall damage in the dry
storage room, at the can wash area, by the back door, and underneath the restroom soap dispenser. Reseal the baseboard tiles
to the wall in the chicken prep area. Replace broken floor tile in dry storage and at the can wash. Repair baseboard damage in
the right side restroom and recaulk the toilet to the floor. The tiles and thresholds to the walk in cooler and freezer are very
damaged and need to be replaced/repaired. Tiles have low grout at the floor drain at the 3 compartment sink. Maintain physical
facilities in good repair.


