Food Establishment Inspection Report

Score: 91

Establishment Name: SZECHUAN PALACE

Establishment ID: 3034012712

Location Address: 3048 HEALY DR

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27103 County: 34 Forsyth

State: NC

Date:06/02/2021 Status Code: A
Time In:10:45 AM Time Out: 1:45 PM

Permittee: BOURBON ST KITCHEN INC

Total Time: 3 hrs 0 min

Telephone: (336) 768-7123

Category #: IV

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

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

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions
Risk factors: Contributing factors that increase the chance of developing foodborne illness.
Public Health Interventions: Control measures to prevent foodborne iliness or injury.

Good Retail Practices
Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SZECHUAN PALACE
Location Address: 3048 HEALY DR

Establishment ID; 3034012712

XlInspection [ ]Re-Inspection

Date: 06/02/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Comment Addendum Attached?

Zip: 27103 Water sample taken? [_] Yes No Category #:

Wastewater System: X] Municipal/Community [] On-Site System
Water Supply:
Permittee: BOURBON ST KITCHEN INC

Telephone: (336) 768-7123

Email 1:LILLIAN8998@GMAIL.COM

X] Municipal/Community [] On-Site System

Email 2:

Email 3:

Status Code: A
v

Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp

hot water 3 compartment sink 150.0

FSP Nannan Zheng 7/10/25 0.0

eggrolls left prep 39.0

chicken left prep 39.0

soup hot holding 153.0

gravy hot holding 157.0

pork prep 2 38.0

raw chicken prep 2 37.0

sauce coca cola cooler 40.0

air temp beer/wine cooler 34.0

cabbage walk in cooler 39.0

dumplings walk in cooler 38.0

cooked noodles upright cooler 39.0

rice cook temp 219.0

beef strips cook temp 169.0

chlorine dish machine 100.0

chlorine bucket 100.0
First Last

Person in Charge (Print & Sign): Nannan Zheng W
First Last

Regulatory Authority (Print & Sign): Amanda Taylor W

REHS ID: 2543 - Taylor, Amanda

Verification Required Date:

REHS Contact Phone Number: (336) 703-3136
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SZECHUAN PALACE Establishment ID: 3034012712

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

37

45

2-301.14 When to Wash - P 2-301.15 Where to Wash - PF PIC observed rinsing hands in warewashing sink. When instructed to wash in hand
sink, PIC turned off faucet with bare hands. Food employees must wash hands after engaging in activities that contaminate the hands. Food
Employees must wash hands in a handwashing sink. CDI. PIC washed hands in hand sink using correct procedure.

6-301.12 Hand Drying Provision - PF No paper towels at rear kitchen hand sink or in employee restroom. Provide paper towels or approved
alternative for hand drying at each handsink. CDI. Paper towels stocked at both sinks.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Repeat violation. Raw eggs over eggrolls in worktop cooler.
Several flats of eggs stored on shelf above carrots and other produce in walk in cooler. Food shall be protected from cross contamination by
separation during storage, preparation, holding, and display. CDI. Raw eggs relocated to lower shelf in both coolers.

3-305.11 Food Storage-Preventing Contamination from the Premises - C Two boxes of chi8cken stored on floor of walk in cooler. Store food in a
clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

4-205.10 Food Equipment, Certification and Classification - C Repeat.Sauces stored in front Coca Cola cooler that is designed for prepackaged
items only. 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. Relocate sauces.




