Food Establishment Inspection Report

Score: 93

Establishment Name: CHINA DRAGON

Establishment |D: 3034011996

Location Address: 5257 ROBINHOOD VILLAGE DRIVE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27106 County: 34 Forsyth

State: NC

Date:09/08/2021 Status Code: A
Time In:12:10 PM Time Out:2:15 PM

Permittee: JIN LIANG JIANG

Total Time: 2 hrs 5 min

Telephone: (336) 922-1988

Category #: IV

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

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

FDA Establishment Type: Fast Food 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: CHINA DRAGON Establishment |D: 3034011996
Location Address: 5257 ROBINHOOD VILLAGE DRIVE X]Inspection [ |Re-Inspection Date: 09/08/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [_] Yes No Category #: IV
eyt Sy ooty O orie orer Emall Tvarsyiona o
Permittee: JIN LIANG JIANG Email 2:
Telephone: (336) 922-1988 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
breaded chicken 2 door work top 32.0
tofu prep cooler (base) 35.0
cooked pork prep cooler (top) 40.0
cooked shrimp walk-in cooler 39.0
fried rice rice pot 155.0
soup steam table 173.0
hot water 3 comp sink 131.0
ServSafe Min Jiang 12/30/22 0.0

First Last /V] ’\,,\ 71\6 = j

Person in Charge (Print & Sign): Min "Tom" Jiang
First Last '
Regulatory Authority (Print & Sign): Aubrie Welch J@M \)\SUUA weUs
REHS ID: 2519 - Welch, Aubrie Verification Required Date: 09/15/2021
REHS Contact Phone Number: (336) 830-4460
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA DRAGON Establishment ID: 3034011996

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.
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4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P At beginning of inspection, raw shrimp thawing in bowl in prep sink; bowl of
shrimp was relocated to walk-in cooler due to temperature concerns, with excess water from shrimp bowl poured into sink. A few minutes later, a
bowl of cooked noodles was placed in the same prep sink. Equipment food contact surfaces and utensils shall be cleaned and sanitized each time
there is a change from working with raw foods to working with ready to eat foods. CDI - noodles discarded due to cross contamination concerns.
*Per PIC, cutting board on prep cooler is cleaned nightly. Since foods are placed directly on the cutting board (observed tofu being sliced on board
during inspection), it must be cleaned and sanitized a minimum of once every 4 hours.

4-702.11 Before Use After Cleaning - P The only sanitizer available read less than 50 ppm Cl, in a non-working spray bottle. Utensils and food
contact surfaces of equipment shall be sanitized before use after cleaning. CDI - sanitizer made in a 5-gallon bucket.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Cooked shrimp in walk-in
cooler, portions of eggdrop soup in prep cooler were not date marked. All ready to eat, potentially hazardous foods opened/prepared and held in an
establishment for >24 hours must be date marked. REPEAT. CDI - foods dated.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P Foods in 2-door work top cooler
had dates placed on them at the beginning of the inspection - per PIC, foods were prepped 2 days ago (9/06); they were dated with stickers
reflecting a discard date of 9/13, which exceeds the safe time limit of 7 days including day of prep/opening; foods prepared on 9/06 should have a
discard date of 9/12. Per PIC, soup was made yesterday; it was dated with a discard of 9/21, which exceeds the safe time limit. CDI - discard dates
changed to reflect max 7 day holding time. Foods dated with time limits that exceed food safety parameters is a REPEAT.

3-501.13 Thawing - C Raw shrimp thawing under water at prep sink was 73-82F. When thawing, food temperature should not exceed 41F. You can
only thaw under running water if the water is 70F or below; you cannot thaw under running water in the summer because the water temp is above
70F. CDI - shrimp placed in walk-in cooler.

3-305.11 Food Storage-Preventing Contamination from the Premises - C Establishment is using bagged ice; container of ice was in bin on floor of
walk-in freezer under a shelving unit. Food shall be protected from contamination by storing the food in a clean, dry location where it is not exposed to
splash, dust, or other contamination; and at least 6 inches above the floor. CDI - ice relocated to top shelf.

2-304.11 Clean Condition-Outer Clothing - C Employee exited/entered kitchen from back door wearing apron. Food employees shall wear clean outer
clothing to prevent contamination of food, equipment, utensils, linens, and single-use articles. CDI - apron removed.

3-304.14 Wiping Cloths, Use Limitation - C Several damp towels throughout the kitchen on prep surfaces, such as in front of wok station, on back
prep table. Once wiping cloths become soiled or wet, they need to be held between uses in a container of properly mixed sanitizer. CDI - a 5-gallon
bucket of Cl sanitizer at 100 ppm was made, towels were placed in the bucket.

4-205.10 Food Equipment, Certification and Classification - C 2 large plastic Sterilite boxes with purple lids are not approved for food storage (in
walk-in cooler, with lettuce/cabbage). Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in
accordance with the manufacturer's intended use and certified or classified for sanitation by an ANSI accredited certification program. REPEAT.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Remove waxed paper taped to shelf by steam table to facilitate cleaning. Address icing
issue in walk-in freezer (when facing unit, right side of evaporator box). Equipment shall be maintained in good repair.

4-302.14 Sanitizing Solutions, Testing Devices - PF A few chlorine test strips were available in a tube, with no comparison chart/scale. A test kit or
other device that accurately measures the concentration of sanitizing solutions shall be provided. VERIFICATION REQUIRED; obtain test strips by
September 15, 2021. Please call/text.

5-501.13 Receptacles - C Middle dumpster in shared dumpster area is rusted out along the front at the base and needs to be replaced. Receptacles
shall be leakproof.

5-501.115 Maintaining Refuse Areas and Enclosures - C A bag of household trash and a pallet are in the shared dumpster area. A storage area for
refuse, recyclables, or returnables shall be maintained free of unnecessary items, and clean. REPEAT.

6-501.114 Maintaining Premises, Unnecessary ltems and Litter - C Repair ice machine or remove from establishment. The premises shall be free of
items that are unnecessary to the operation of the establishment such as equipment that is nonfunctional or no longer used.



