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ServSafe

GREAT WALL CHINESE RESTAURANT

607 PETERSCREEK PARKWAY
WINSTON-SALEM NC

34 Forsyth 27103

x
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HING PING WANG, XING YING WANG & JUNYU
WANG
(336) 721-0777

3034010676

X
A

06/03/2021

IVx

Ke Xin Wu, 12/27/23 0.0 noodles

Dan Chen

Nora Sykes Jackie Martinez

2664 - Sykes, Nora

(336) 703-3161

X

hot water three comp sink 117.0

chl. sani
3 comp sink @ 0ppm remixed
to (ppm) 100.0

bean sprouts delivery 44.0

chicken delivery 39.0

diced pork meat prep unit 39.0

dumplings bottom of meat prep unit 40.0

tofu bottom of meat prep unit 48.0

chicken bits chicken wing prep unit 58.0

egg rolls chicken wing prep unit 62.0

raw chicken wings chicken wing prep unit 38.0

air temp chicken wing prep unit 39.0

noodles meat prep unit 42.0

egg rolls walk in cooler 40.0

chicken bits walk in cooler 39.0

bean sprouts walk in cooler @2:43pm 58.0

bean sprouts walk in cooler @3pm 62.0

shrimp walk in cooler 39.0

brown rice hot hold 163.0

noodles cooling @3pm 107.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: GREAT WALL CHINESE RESTAURANT Establishment ID: 3034010676

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.

6 2-301.14 When to Wash - P- An employee observed switching from raw chicken to prepping to go orders multiple times, gloves were switched out
but hands were not washed. Food Employees must wash hands after handling soiled equipment or utensils and before food preparation, handling
clean equipment and utensils and unwrapped single-use/single-service articles. CDI- Employee instructed to wash hands. Proper handwashing took
place. 

10 3-202.11 Temperature - P- Bean sprouts measured at 44F upon delivery and french fry bags on top of box were not fully frozen. Potentially
hazardous foods shall be at 41F or below when received. CDI- Made PIC aware of receiving temperature violations. Items were immediately placed
into walk in cooler, french fry bags placed in freezer. 

11 3-202.15 Package Integrity - PF- Three dented food cans stored in dry storage area. Food packaging has be in good condition, intact and protect the
food inside. CDI- PIC segregated cans to separate shelf. 

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Raw ground pork stored above raw shrimp. Raw meat shall
be stored in order of final cook temperatures. CDI- Pork moved to shelf below shrimp. 

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- REPEAT-
Sanitizer vat solution containing dishes measured at 0ppm chlorine, and 0 ppm quat. Sanitizer shall have the appropriate concentration, for chlorine
solutions it shall measure between 50-200ppm, and quat shall measure according to manufacturers use instructions. CDI- PIC remade sanitizer to
measure at 100ppm chlorine.

18 3-501.14 Cooling - P- Container of bean sprouts with water in container (used to maintain crisp) in walk in cooler measured at 58F at 2:43 pm during
inspection. PIC stated bean sprouts were prepared that way at 11am. PIC rearranged bean sprouts into shallower portions and employee added new
water to it. At 3 pm sprouts measured at 62F. Potentially hazardous foods shall be cooled from 135F to 70F within 2 hours and then from 70F to 41F
within the next 4 hours for a cooling period of no more then 6 hours total. CDI: Sprouts were voluntarily discarded. 

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Tofu in bottom of meat
prep unit measured 48F. Top layer of egg rolls in chicken wing prep unit measured at 55F-62F, a few chicken bits in chicken wing prep unit
measured at 58F. Steak and chicken on prep tables measured between 61F/62F. Potentially hazardous foods holding on cold temperature shall
measure at 41F or below. CDI- Steak and chicken were discarded by manager. PIC discarded egg rolls on top layer out of temperature, tofu was
placed in walk in cooler to cool down, chicken bits out of temperature discarded. Prep unit lid must be closed to maintain cold temperatures. 

26 7-201.11 Separation-Storage - P- REPEAT w/Improvement- Awesome cleaner bottle stored above salt and pepper packets, between food and
napkins. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single service items. CDI-
Moved cleaner away. 

7-207.11 Restriction and Storage-Medicines - P- Several medication bottles stored with plastic utensils and chopsticks. Personal employee
medications in establishment for the employee’s use shall be located to prevent the contamination of food, equipment, utensils, linens, and single-
service and single-use articles. CDI- PIC removed medications to different location away from items.

31 3-501.15 Cooling Methods - PF- Bean sprouts in walk in cooler in large plastic bucket measured at 62F at 3pm and were prepared at 11am. Large
bucket of cooked sauce containing vegetables was stored on the floor outside of cooling equipment for extended period. Methods to quickly cool food
such as rapid cooling equipment, open/vented shallow pans, metal pans, active stirring and ice baths shall be used for cooling methods. CDI- Bean
sprouts were voluntarily discarded. Sauce separated into three different shallower pans, and properly cooling at a rate of 0.548 a minute. PIC
educated on appropriate cooling methods. 

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C- REPEAT-During inspection bucket of sweet and sour sauce and sauce
were left on floor. Food shall be protected from contamination by storing it in a clean, dry location, where it is not exposed to splash, dust, an at least
6 inches off the floor. CDI- PIC moved both buckets to shelves in walk in cooler. 

41 3-304.12 In-Use Utensils, Between-Use Storage - C- In chicken wing prep unit, the container with the chicken bits had the handle of the scooper
touching the food. Under prep table where dry spices and food additives are being stored, several containers have plastic spoons inside to be used
as scoopers with handles inside food products. In-use utensils shall be stored in a clean, dry place with handles out, in water at 135F or greater, or
under running water.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Several clean pans and buckets
stored on floor under hand sink. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off the floor.
CDI- Items place at three comp sink to be rewashed.



CDI- Items place at three comp sink to be rewashed.

43 4-502.13 Single-Service and Single-Use Articles-Use Limitations (A) - C- Plastic Ziploc bags on shelf above prep table being reused and large
buckets being reused for food storage.Single-service and single-use articles may not be reused.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Diamond panel on door of walk in cooler needs to be reattached, it is loose.
In 2 door reach in freezer, both doors have torn gaskets. One shelf in reach in freezer is also being held up by a wood block. Caulk stainless panels
together throughout kitchen (repeat item). Rusting lid for grease trap (repeat item). Maintain equipment in good repair. 

47 4-602.13 Nonfood Contact Surfaces - C- Additional cleaning is needed but not limited to: all of the hood vents, bottom of reach in freezer, all shelving
units throughout establishment (repeat item).Non-contact surfaces of equipment shall be cleaned at a frequency to prevent the accumulation of soil,
grease, and debris residue.

52 5-501.16 Storage Areas, Rooms and Receptacles, Capacity and Availability - C- No waste receptacle available at hand sink near three compartment
sink. A waste receptacle shall be provided to dispose of disposable paper towels. CDI-PIC provided a waste receptacle.

53 6-501.12 Cleaning, Frequency and Restrictions - C- Ceiling cleaning is needed above hood vent equipment. Floor cleaning is needed in dry storage
area, especially around the perimeter there is flour build up on floor. Physical facilities shall be cleaned as often as necessary to keep the clean by
methods that prevent contamination of food products.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- In dry storage room, ceiling tiles in the corner are bowing in from
water damage. Cracked tiles at entrance of walk in cooler. Physical facilities (floor, walls, and ceilings) shall be maintained in good repair. Regrout
around grease trap. Repaint on side wall of walk in cooler behind prep table. Repair/replace said items.

6-501.114 Maintaining Premises, Unnecessary Items and Litter - C- Dry storage area with storage of single service/use articles is crowded with
unnecessary equipment. Maintain premises free of unnecessary items and litter. 

54 6-303.11 Intensity-Lighting - C- Light intensity of dry storage room measured at 7.5 foot candles. The light intensity shall be at least 10 foot candles
in walk in refrigeration and dry storage areas.


