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1479 NEW WALKERTOWN RD
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Eggrolls 2 hour
cooling
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Speed Rack 89 Sanitizer Chlorine 3 Compartment SInk 50

Xiang Lu

Glen Pugh

07/08/20223016 - Pugh, Glen

(336) 703-3164

X

Rice Hot Hold 141

Rice Hot Hold 150

Crab Stick Reach In 39

Eggroll Reach In 41
Sweet Sour
Chicken Reach In 41

Shrimp Flip Top 40

Chicken Flip Top 37

Pork Flip Top 39

Lo Mein Flip Top 40

Tofu Reach In 35

Eggroll Walk In Cooler 40
Sweet Sour
Chicken Walk In Cooler 41

Pork Walk In Cooler 40

Chicken Wing Walk In Cooler 39

Pork Walk In Cooler 41

Noodles Walk In Cooler 41

Chicken Walk In Cooler 39

Pork Walk In Cooler 39

Hot Water 3 Compartment Sink 129

xianglu@rocketmail.com

bhworld1314@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  MR LU'S RESTAURANT Establishment ID:  3034010860

Date:  06/30/2022  Time In:  1:05 PM  Time Out:  3:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Qi Sheng Lu Servesafe Food Service 10/02/2026

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.

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: (b) Cooked READY-TO-EAT FOOD.
***Raw chicken, beef, and shrimp were stored above containers of cooked chicken in walk in cooler. CDI foods were rearranged
to prevent cross contamination.

20 3-501.14 Cooling (P) - (A) Cooked TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled: (1) Within 2 hours
from 57C (135F) to 21C (70F); and (2) Within a total of 6 hours from 57C (135F) to 5C (41F) or less. 
***Egg rolls left out at room temperature were at 89-93F. Employee stated they had been cooling for 2 hours. CDI discussed
proper cooling time and temps with employees and egg rolls were discarded.

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 5C (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 the establishment. EHS went through each item with employees and had them date mark items
that were required to be. Foods requiring date marking found in future inspections will be asked to be discarded per "NC Food
Code 3-501.18 Disposition." A 10 day verification on 7-8-2022 will be required to ensure compliance.

24 3-501.19 Time as a Public Health Control (Pf) - If time without temperature control is used as the public health control up to a
maximum of 4 hours: (3) The FOOD shall be marked or otherwise identified to indicate the time that is 4 hours past the point in
time when the FOOD is removed from temperature control.
***Eggrolls, fried chicken, chicken wings, and cabbage held on TPHC were not marked with the time they were removed from
temperature control. EHS and employees went through each item and marked time. Chicken wings and general tso chicken
marked for 2:30 pm. EHS observed employees throw out chicken that was past time. A 10 day verification on 7-8-2022 will be
made to ensure compliance.

33 3-501.15 Cooling Methods (Pf) - (A) Cooling shall be accomplished in accordance with the time and temperature criteria
specified under § 3-501.14 by using one or more of the following methods based on the type of FOOD being cooled: (1) Placing
the FOOD in shallow pans; (2) Separating the FOOD into smaller or thinner portions;(3)Using rapid cooling EQUIPMENT; (4)
Stirring the FOOD in a container placed in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as
an ingredient; or (7) Other effective methods. 
***See violation #20. CDI discussed proper cooling methods with PIC and eggrolls were discarded.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - FOOD shall be protected from contamination by
storing the FOOD: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and (3) At
least 15 cm (6 inches) above the floor.
***Food stored on floor in walk in cooler. Location is tight on space, but please work to organize food so they are stored off the
floor.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) - A storage area and enclosure for REFUSE, recyclables, or returnables
shall be maintained free of unnecessary items, and clean.
***The dumpster area has broken furniture and trash on the ground.

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/floor drain under the wok station and under racks in dry storage.

56 6-303.11 Intensity - Lighting (C) - Light intensity shall be: At least 50 foot candles at food preparation areas.
***The lighting under the hood is around 36 foot candles. Please work to increase lighting in this area by installing brighter light
bulbs.


