Food Establishment Inspection Report

Score: 96

Establishment Name: MANDARIN CHINESE RESTAURANT

Establishment |D: 3034012283

Location Address: 6000 MEADOWBROOK MALL SUITE 17

Inspection [_]Re-Inspection

City: CLEMMONS
Zip: 27012

Cou nty: 34 Forsyth

State: NC

Date:04/30/2021 Status Code: A
Time In:10:25 AM Time Out:2:15 PM

Permittee: PS LIEW INC.

Total Time: 3 hrs 50 min

Telephone: (336) 712-1009

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 1

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 iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MANDARIN CHINESE RESTAURANT

Establishment I1D; 3034012283

Date: 04/30/2021

XlInspection [ ]Re-Inspection

City: CLEMMONS State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27012 Water sample taken? [_] Yes No Category #: IV
Wastewater System: X] Municipal/Community [] On-Site System

Water Supply:
Permittee: PS LIEW INC.

Telephone: (336) 712-1009

Email 1:judy_lkheng@hotmail.com

X] Municipal/Community [] On-Site System

Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp Item Location Temp Item Location Temp
rice warmer 148 chlorine bucket 50ppm
egg drop soup warmer 181 chlorine bucket 50ppm 00
hot and sour soup warmer 169 servsafe L. Heng 8/30/25 00
shrimp cook line- final 161
roast pork make-unit 1 41
boiled chicken make-unit 1 41
shrimp make-unit 1 40
garlic and oil make-unit 1 39
breaded chicken ~ make-unit 2 41
chili chicken make-unit 2 41
rice noodles make-unit 2 41
chicken wings True refrigerator 41
egg roll True refrigerator 41
lo mein True refrigerator 41
fried rice walk-in cooler 50
cabbage walk-in cooler 43
boiled chicken walk-in cooler 41
roast pork walk-in cooler 41
chicken wings walk-in cooler 41
hot water 3 compartment sink 130
First Last
Person in Charge (Print & Sign):La Keng Heng Wb‘?‘
_ First Last D—- / ! Aan
Regulatory Authority (Print & Sign): Damon Thomas

REHS ID: 2877 - Thomas, Damon

Verification Required Date:

REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MANDARIN CHINESE RESTAURANT Establishment ID: 3034012283

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.

14

18

31

36

45

47

49

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Cleaning is needed for all surfaces of the
deli slicer- Equipment food contact surfaces and utensils shall be clean to the sight and touch.// 4-602.11 Equipment Food-Contact Surfaces and
Utensils-Frequency - C- Cleaning is needed for the ice shield inside of the ice bin- The surfaces of utensils and equipment contacting food that is
not potentially hazardous such as ice bins and ice makers shall be cleaned at a frequency specified by the manufacturer or at a frequency necessary
to preclude the accumulation of soil and mold.

3-501.14 Coaling - P- Inside of the walk-in cooler fried rice was measured at 50-52F and cut cabbage was measured at 43F. Both items were
prepared on 4/29/21 and had not been removed from the walk-in cooler immediately before or during the inspection- Cooked potentially hazardous
food shall be cooled within 2 hours from 135F to 70F and within a total of 6 hours from 135F to 41F or less. Potentially hazardous foods shall be
cooled within 4 hours to 41F or less if prepared from ingredients at ambient temperature- CDI: All items were voluntarily discarded by the person-in-
charge (PIC)

3-501.15 Cooling Methods - PF- Large quantities of fried rice and cut cabbage were stored inside of the WIC and both items were measured at
temperatures above 41F. Both items were stored inside of deep plastic bins with tight fitting lids restricting the flow of air- Cooling shall be
accomplished by using one or more methods based on the type of food including placing food into shallow pans, using rapid cooling equipment,
stirring the food in an ice water bath, using containers that facilitate the transfer of heat,

using ice as an ingredient or other effective means- CDI: The REHSI provided the PIC with education on effective storage procedures for adequate
cooling including the limiting the amount of food that is held inside of plastic bins and allowing food to completely cool to 41F or less before covering
tightly- O pts.

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C- A small, dead roach was found on the clean dish storage shelf-
Dead insects and other pests shall be removed from control devices and the premises at a frequency that prevents accumulation, decomposition or
the attraction of pests- O pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair or replace the torn door gasket for the make-unit and recondition the shelving
inside of the walk-in cooler to remove rusting and chipping. Remove the joint tape from the underside of the basin and repair the crack on the left
edge of the spray sink for the dishmachine - Equipment shall be maintained in good repair- 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
interior surfaces of the glass door beverage cooler, the lower shelf of the beverage/tea storage table and floor and baseboards inside of the walk-in
freezer- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris- Deductions
remained at half for improvement.

5-205.15 (B) System maintained in good repair - C- Repair the cold water handle for the dishmachine spray sink and the hot water handle for the
can-wash/mop sink faucet so that the flow of water can be completely turned on and off using the designated handles- A plumbing system shall be
maintained in good repair- 0 pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Replace or repair the caulk at the base of the toilet in the men's
restroom- Physical facilities shall be maintained in good repair- 0 pts.

6-303.11 Intensity-Lighting - C- REPEAT- The light intensity along the cook line was measured at 30.1- 40.6 foot candles- The light intensity shall be
at least 20 foot candles (Fc) at 30 inches above the floor in areas used for handwashing, warewashing and equipment and utensil storage and in
toilet rooms and at least 50 foot candles at a surface where an employee is working with food or equipment.//6-403.11 Designated Areas-Employee
Accommodations for eating / drinking/smoking - C- Inside of the Dukes refrigerator employee food was comingled with retail food- areas and facilities
designated for employee personal items shall be located to prevent contamination of food and equipment.



