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CHINA EXPRESS
3055 WAUGHTOWN STREET

WINSTON SALEM
27107 34 Forsyth

GAO'S BROTHER LLC
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Chicken Wing
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Cook To 170 Roast Pork Walk In Cooler 43

Yunhuai Gao

Glen Pugh

07/01/20223016 - Pugh, Glen

(336) 703-3164

X

Broth Hot Hold 154 Noodles Walk In Cooler 45

Rice Hot Hold 157 Ambient Walk In Cooler 45

Rice Hot Hold 162 Ambient Reach In 39

Dumpling Flip Top 39

Cabbage Flip Top 43

Wonton Flip Top 39
Sweet Sour
Chicken Reach In 46

Eggroll Reach In 48

Crab Wonton Reach In 47

Lo Mein 2:21 Cooling Walk In Cooler 84

Lo Mein 2:40 Cooling Walk In Freezer 71

Chicken 2:21 Cooling Walk In Cooler 70

Chicken 2:40 Cooling Walk In Freezer 66

Shrimp 2:21 Cooling Walk In Cooler 58

Shrimp 2:40 Cooling Walk In Freezer 48

Chicken WIng 2:21 Cooling Walk In Cooler 90

Chicken Wing 2:40 Cooling Walk In Freezer 79

Cream Cheese Walk In Cooler 43

Tofu Walk In Cooler 44

yunhuaigao666@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA EXPRESS Establishment ID:  3034012363

Date:  06/29/2022  Time In:  1:40 PM  Time Out:  4:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Yunhuai Gao Serve Safe Food Service 08/22/2024

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - (B) A HANDWASHING SINK may not be used for
purposes other than handwashing. 
***Observed employee dump drink into hand wash sink and another employee rinsing soiled towels in hand wash sink. CDI
discussed only using a hand wash sink for hand washing.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation,
holding, and display from: (a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables.
***Observed a pan of raw chicken above raw beef and dumplings in reach in under flip top. Raw chicken stored above cabbage
in walk in cooler. CDI foods were rearranged to prevent cross contamination.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for
Safety Food shall be maintained at 41F or below.
***Sweet sour chicken in reach in next to fryers at 45F, wontons 47F, eggroll 48F. PIC stated food was in and out of cooler due
to busy lunch. Ambient temperature got to 39.7F and foods had dropped to 44F by end of inspection. Walk in cooler was
operating at around 45F, all foods were between 43-45F (see pg. 2). All foods that were cooling were moved to walk in freezer to
finish cooling. A 3 day verification will be made on 7-1-2022 to ensure compliance with cold holding.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) - Refrigerated, READY-TOEAT,
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD prepared and held in a FOOD ESTABLISHMENT for more than 24
hours shall be clearly marked to indicate the date or day by which the FOOD shall be consumed on the PREMISES, sold, or
discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted as Day
1.
***No foods were date marked in establishment. Any refrigerated TCS food (including commercially prepared packages) must be
marked with a date as stated above once prepared (open packages) and held for more than 24 hours. Foods that are frozen
must be marked with the day they are frozen and the date they are thawed for use. All foods must be used within 7 days. A 10
day verification will be made on 7-8-2022 to ensure compliance.

47 4-101.19 Nonfood-Contact Surfaces (C) - NonFOOD-CONTACT SURFACES of EQUIPMENT that are exposed to splash,
spillage, or other FOOD soiling or that require frequent cleaning shall be constructed of a CORROSION-RESISTANT,
nonabsorbent, and SMOOTH material.
***There is cardboard lining the shelves under prep tables. This is not an approved material and needs to be removed.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Clean shelves under prep tables, splash guards and racks of the wok station, steam table unit, shelving in walk in cooler,
shelving at 3 compartment sink area.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Please clean floors in walk in cooler/freezer, under equipment and tables, behind the flip top unit, in dry storage area, mop
sink area, and baseboards throughout kitchen.

56 6-303.11 Intensity-Lighting (C) - Light intensity shall be at least 10 foot candles in walk in refrigeration units and 50 foot candles
at food preparation areas.
***Walk in freezer has light out. Lighting is <3 foot-candles in the walk in freezer. Lights were turned off at wok station, once
turned on the intensity was only 36 foot candles.


