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warmer 164

Zhen Xian Ou

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

fried rice warmer 135

breaded chicken beverage-air refrigerator 41

egg roll beverage-air refrigerator 41

shrimp make-unit 40

boiled chicken make-unit 40

beef make-unit 40

rost pork make-unit 41

cabbage make-unit 41

lo mein make-unit 41

egg drop soup hot food well 180

boil chicken walk-in cooler 41

roast pork walk-in cooler 41

cabbage walk-in cooler 41

shrimp walk-in cooler 41

breaded chicken COOLING:WIC@4:30pm 130

breaded chicken COOLING:WIC@5:00pm 105

hot water 3 compartment sink 142

servsafe Z. Xian Ou 12/3/21 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: NO 1 CHINA Establishment ID: 3034012451

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 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT- Inside of the Beverage-Air freezer vegetable
spring rolls prepared in-house and held inside of opened plastic bags were stored below raw beef- Food shall be protected from cross-contamination
by separating raw animal foods during storage, holding, preparation and display from cooked ready to eat foods and other raw animal foods by
stacking order from top shelf to bottom shelf having items with the highest required cooking temperature for safety on the bottom or in the front wells
a cold well refrigeration unit- CDI: The items were arranged according to approved standards by the person-in-charge (PIC).

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 5 large plastic bins, 2 knives, 1 small plastic
container and 7 sheet pans were stored as clean with visible food and other residue on their surfaces- Equipment food contact surfaces and utensils
shall be clean to the sight and touch- CDI: All items were sent to be cleaned.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Squeeze bottles containing items identified by the PIC as soy sauce,
oil, vinegar and containers of salt, sugar and corn starch were stored on the cook line without effective labeling with the names of the contents-
Except for containers holding food that can be readily and unmistakably recognized, working containers holding food or food ingredients that have
been removed from their original packages shall be identified by the common name of the food- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Recondition the lower shelf of the long prep table, adjacent equipment table and the
legs of the prep sinks to remove oxidation and chipping- Equipment shall be maintained in a state of good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
surfaces of the equipment on the cook line including but not limited to the fryers, the wok range and the filters of the exhaust hood. Clean the interior
and exterior surfaces of the Beverage-Air freezer and the exterior surfaces of the Turbo Air freezer. Clean the door gaskets for the refrigeration
equipment throughout the kitchen- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other
debris.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Repair or replace the caulk at the base of the toilets in both rest
rooms- Physical facilities shall be maintained in good repair.// 6-501.12 Cleaning, Frequency and Restrictions - C- General floor and baseboard
cleaning is needed throughout the kitchen including but not limited to beneath the cook-line equipment and the three compartment sink- Physical
facilities shall be maintained clean.


