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Prep cooler amb
Cold hold: shrimp, chicken, beef
Cold hold: pork
Hot hold: Rice, red sauce
Cooked noodles from wok

38
35,36,39
38
194,172
188

Upright freezer amb
Chest freezer amb
Walk-in cooler amb
Walk-in cooler: raw chicken, raw beef

0
0
30
32,32

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-701.11A Soiled cookware containing old cabbage was observed stored atop boxes in the food prep area.
A food that is unsafe or adulterated shall be discarded. COS by discarding the cabbage and
placing the equipment in warewashing.
4-601.11A An accumulation of grease and food debris was observed on the underside of the pivoting lids of
the prep cooler cold wells and the surrounding horizontal surfaces of the cooler. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize these surfaces.
4-601.11A Mold and food debris was observed on the upper interior surfaces, the lower surfaces, the door
interiors and in the door seals of the prep cooler. Food contact surface shall be clean to sight and
touch. Please thoroughly wash, rinse and sanitize these surfaces.
2-401.11A An employee beverage was observed stored on the food prep surface of the prep table in the
kitchen. Employees shall eat or drink only in areas where the contamination of food and food
contact surfaces cannot occur. COS by removing the beverage.
3-302.11A A bag of cooked pork was observed stored on top of raw pork and raw pork was observed stored
on top of raw fish in the Frigidaire upright freezer. Foods shall be protected from cross
contamination by storing cooked food separately from raw foods and storing foods requiring
higher cooking temperatures below foods requiring lower cooking temperatures. Please separate
cooked and raw food and store raw animal food to prevent cross contamination.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

3-21-16

COS

3-21-16

&RUUHFWE\
GDWH 

,QLWLDO

3-304.12C A fork used to stir rice was observed stored atop a soiled bucket near the rice hot hold area. In
COS
use utensils shall be stored on a clean and sanitized surface between uses and cleaned and
sanitized at least every four hours. COS by removing the utensil to the warewashing area.
3-302.12 Containers of unlabeled food items not in their original container were observed throughout the
3-24-16
facility including at the cook-line, on the wire racks opposite the prep area and in the warewashing
area. Food that is not readily identifiable and not it its original packaging shall be labeled with the
common name of the food. Please label all food that is not readily identifiable.
4-601.11C Food containers were observed to be excessively soiled on the exterior surfaces throughout the
facility. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean all food containers in the entire facility such that they are clean to sight
and touch.
4-601.11C An excessive accumulation of grease and food debris was observed on the cook-line surfaces in
the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please thoroughly clean all surfaces at the cook-line.
6-501.12A An accumulation of dirt, grease and food debris was observed below the cook-line and prep
tables, warewashing area, storage shelving and coolers in the kitchen. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please thoroughly clean the floors through out
the facility.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

7-201.11B Employee medications were observed stored on open wire shelving above food containers in the COS
kitchen. Toxic items shall be stored where they cannot contaminate food or equipment. COS by
removing the medications.
4-601.11A An accumulation of clutter, house plants, containers of food, cardboard boxes, empty and soiled
2-21-16
food containers and other debris was observed stored on the drainboards of the three
compartment sink. Food contact surfaces of equipment shall be clean to sight and touch. Please
clear the drainboards of all debris. The drainboards shall be used for air drying cleaned and
sanitized equipment only and not for general storage.
3-701.11A Mold was observed on the inside and outside of a container of unidentified food in the walk-in
COS
cooler. Food that is unsafe or adulterated shall be discarded. COS by discarding the food.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

6-101.11A Cardboard was observed placed on the floor under the cook-line and against walls to absorb
3-24-16
grease and catch debris. Floors, walls and ceilings shall be constructed of a material that is
smooth, durable and easily cleanable. Please remove the cardboard and clean durable surfaces
as often as necessary.
4-601.11C Dirt and food debris was observed on the upper and lower shelves of the prep table in the kitchen.
Items stored on this table were observed to be soiled and covered with an accumulation of dust
and debris. Non-food contact surfaces shall be kept free of and accumulation of dust, dirt, food
residue and debris. Please thoroughly clean the table and all soiled items stored on it.
5-501.116 An accumulation of debris was observed on the exterior of the kitchen trashcan. Soiled trash
AB
receptacles shall be cleaned at a frequency that prevents a buildup soil or becoming an attractant
for insects and rodents. Please clean the trashcan inside and outside in a way that does not
contaminate food or equipment.
4-501.11A Excessive frost accumulation and food debris was observed inside the Frigidaire upright freezer.
4-601.11C Equipment shall be maintained in a state of good repair that provides for proper function of the
equipment. Non-food contact surfaces shall be kept clean. Please defrost and clean the interior
of the freezer.
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&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

3-24-16

6-501.114 Excessive amounts of clutter were observed everywhere in the facility. This includes, but is not
limited to, hand and power tools, empty food containers, soiled and unused/non-functional
equipment, empty boxes and barrels, news papers and empty metal food cans. The volume of
clutter provides harborage conditions for insects and rodents and is a significant impediment to
sanitation. Items not necessary to the operation and maintenance of a food establishment shall
be removed from the establishment.
6-501.12A Non-food contact surfaces including the walls and floors of the facility are generally and
4-601.11C ubiquitously soiled. Physical facilities shall be cleaned as often as necessary to keep clean and
non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please thoroughly clean all surfaces in the kitchen, warewashing and storage area.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

3-305.11A A tray of egg rolls was observed uncovered in the upright freezer in the kitchen. Food shall be
protected from sources of contamination. Please cover the tray of food.
3-304.12A Unhandled scoops were observed inside bulk food containers in the kitchen and storage area.
Hand contact portions of utensils may not be in contact with food. Please remove unhandled
scoops from bulk food containers.
4-601.11C Food residue and debris was observed on the exterior of steel cans used to store food in it's
original containers/bags on the wire shelves in the kitchen. Non-food contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean the outside and
inside of the these metal containers.
6-202.15A Upon arrival, the rear entry of the facility was observed to be propped open. The outer openings
3
of a food establishment shall be protected against the entry of insects and rodent by use of solid,
self-closing, tight-fitting doors. Please keep the door closed. The door may be open for
ventilation if the opening is provided with a properly fitted screen door that prevents the entry of
pests.
4-601.11C The door and door seal of the walk-in cooler was observed to be soiled with debris and mold.
Please clean the inside, outside and seals of the walk-in cooler door.

,QLWLDO

,QLWLDO

3-24-16
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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,QLWLDO

4-601.11C Mold and debris was observed on the wire shelving in the walk-in cooler. Non-food contact
3-24-16
surfaces shall be kept free of and accumulation of dust, dirt, food residue and debris. Please
thoroughly clean the wire shelving in the walk-in cooler.
4-601.11C Mold was observed on the walls of the walk-in cooler. Non-food contact surfaces shall be kept
free of and accumulation of dust, dirt, food residue and debris. Please thoroughly clean the walls
of the the walk-in cooler.
4-601.11C Debris was observed on the fan covers of the cooling unit in the walk-in cooler. Non-food contact
surfaces shall be kept free of and accumulation of dust, dirt, food residue and debris. Please
clean the fan covers to prevent blowing contamination of food.
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