Food Establishment Inspection Report

Score: 95.5

Establishment Name: CHINA WOK CHINESE RESTAURANT #2

Establishment 1D: 3034011960

Location Address: 189 LOWES FOODS DRIVE

Inspection [ ]Re-Inspection

City: LEWISVILLE
Zip: 27023 County: 34 Forsyth

State: NC

Date:01/13/2021 Status Code: A
Time In:11:15 AM Time Out:1:35 PM

Permittee: CHINA WOK AT LEWISVILLE, INC.

Total Time: 2.hrs 20 min

Telephone: (336) 945-6228

Category #: IV

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

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

FDA Establishment Type:

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: CHINA WOK CHINESE RESTAURANT #2  Establishment ID: 3034011960

Location Address: 189 LOWES FOODS DRIVE XlInspection [JRe-Inspection Date: 01/13/2021
City: LEWISVILLE State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27023 Water sample taken? || Yes No Category #: IV
Wastewater System: K MunicipaliCommunity [] On-Site System .

-sfung1234 l.
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:sfung S@aol.com
Permittee: CHINA WOK AT LEWISVILLE, INC. Email 2:
Telephone: (336) 945-6228 Email 3:

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

Item Location Temp [ltam Location Temp  Item Location Temp
cooked ribs walk-in cooler 43
cooked ribs walk-in, after temp adjusted 39
cooked chicken prep cooler 40
noodles prep cooler 39
white rice rice pot 167
eggdrop soup steam table 178
fried chicken 2 door work top cooler 36
hot water 3 comp sink 120
Cl sani spray bottle (ppm) 100
Cl sani towel bucket (ppm) 100
ServSafe Emily Fung 1/26/22 00

First Last .
Person in Charge (Print & Sign): Emily Fung M Z"a/

First L ast

Regulatory Authority (Print & Sign): Aubrie Welch M\M REHS

REHS ID: 2519 - Welch, Aubrie Verification Required Date:

REHS Contact Phone Number: (336) 830-4460
Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
§i
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA WOK CHINESE RESTAURANT #2 Establishment ID: 3034011960

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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3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Fried chicken stored in cardboard box that formerly held
eggrolls. Food shall be protected from contamination by storing the food in a clean, dry location. Never re-use cardboard boxes. CDI - chicken was
discarded.

3-304.15 (A) Gloves, Use Limitation - P Employee washed hands while wearing one single-use glove. Several used single-use gloves were hanging
from water lines under hand sinks. If used, single-use gloves shall be used for only one task, used for no other purpose, and discarded when
damaged or soiled, or when interruptions occur in the operation. You must always remove gloves before washing hands. CDI - employee removed
glove and re-washed hands; used single-use gloves were discarded.

3-302.12 Food Storage Containers Identified with Common Name of Food - C Foods on cart in front of wok station were not labeled, such as sugar
(labels were on lids that had been removed), cooking wine, vinegar, sesame oil. Working containers holding ingredients that are removed from their
original package such as cooking oils and spices shall be identified with the common name of the food. CDI - foods were labeled.

3-304.14 Wiping Cloths, Use Limitation - C Damp/soiled towels sitting on prep surfaces. Cloths in use for wiping counters and other equipment
surfaces shall be held between uses in a sanitizer solution. REPEAT. CDI - towels placed in sanitizer bucket at 100 ppm CI.
(Note: laundry detergent is now being used to wash towels in the 3 comp sink)

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C 20 oz soda bottle with pinhole in cap being used to dispense cooking wine.
Plastic container that formerly held food coloring being used to dispense vinegar. Single-service and single-use articles may not be reused. Obtain
reusable containers that can be easily cleaned, such as the squirt bottle holding sesame oil.

4-602.13 Nonfood Contact Surfaces - C Clean shelves in walk-in cooler. REPEAT. Nonfood contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

5-501.13 Receptacles - C Black liquid underneath dumpster from an apparent leak (dumpster was full, so base of unit could not be evaluated).
Receptacles for waste shall be leakproof. Recommend having dumpster replaced.

6-501.114 Maintaining Premises, Unnecessary Items and Litter - C Remove ceiling tiles, construction materials, tools from floor of the water heater
room. The premises shall be free of items unnecessary to the operation or maintenance of the establishment, and everything must be stored at least
6 inches above the floor. REPEAT.




