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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Egg drop soup, steam crock 166 Small prep cooler, bottom: ambient, crab rangoon, egg roll 41, 39, 41

Refried rice, hot hold in cooker 160 Large prep cooler, bottom: ambient, lo mein, raw egg, rice 41, 40, 45, 57*

Water, crock for in-use rice scoops 99 Lo Mein noodles, reheat in wok 187

Chicken, wok 196 Prep cooler, top: chicken, beef, shrimp 41, 39, 40

Chicken, deep fryer 204 Walk-in cooler: ambient, cooked lo mein, raw egg 40, 41, 41

 3-501.14A 

4-601.11A

4-601.11A

7-202.11A

*The cooked white rice, stored in the bottom of the larger prep cooler, had an internal temperature of 57F.
According to cook, the rice was cooked this morning and placed in the cooler at approximately 10:00 am.
Therefore, the cooling time/temperature is not in violation. However, monitoring of cooling time and
temperature were not done. Please ensure food is cooled correctly: cool from 135F to 70F within two hours,
and from 70F to 41F within another four hours. If the first benchmark is not met, reheat food to 165F and
begin cooling process again. If second benchmark is not met, discard food.

Debris observed on the tea brewer, both outside and inside surfaces. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse, sanitize tea brewer daily.

Accumulation of debris on the outside and inside surfaces of the Rival microwave. Food contact surfaces
shall be washed, rinsed, and sanitized a minimum of every four hours while in continual use, more often if
needed to keep clean. Please clean all surfaces.

A container of Ortho Home Killer insecticide, and a container of gasoline, were stored by the mop sink.
The insecticide is not approved for use in a food establishment. According to owner, the insecticide is not
used inside the facility, just on the outside. Chemicals and toxins not for use inside the facility shall not be
stored inside the facility. Please remove these items from inside the facility. CORRECTED ON SITE by
moving the containers to storage outside the building.

6/14/16

6/14/16

6/14/16

COS

4-101.17A

3-304.12F

4-601.11C

4-501.14C

4-903.11A,
6-501.11

4-903.11A

4-203.11B

Wood bowls were observed in a basket below the stainless steel prep table. Wood may not be used for
food-contact surfaces. Please remove wood bowls from facility.

The water in the crock holding the in-use scoops for rice was 99F. Water used to store in-use utensils
shall be 135F or higher. CORRECTED ON SITE by adjusting thermostat. Final temperature 139F

Accumulation of debris observed on the outside surfaces of the hot water dispenser, the crock holding the
rice scoops, and the soup hot hold steam unit. Nonfood contact surfaces shall be cleaned at a frequency to
prevent debris accumulation. Please clean all in-use equipment at least daily.

Debris observed on the inside of the mechanical warewash machine. Warewash machines shall be
cleaned at least daily. Please clean all inside surfaces.

A leak from air conditioning was dripping from the ceiling onto the larger prep cooler. Food shall be
protected from contamination from drippage. Please move prep cooler from under the drip, or intercept the
drippage in the ceiling. Determine the cause of the drippage and repair. NOTE: Temporarily corrected on
site by placing a tray in the dropped ceiling and placing towels in the tray. Please replace wet towels
frequently to prevent overflow of water onto food prep equipment and food.

The four 5-gallon soy sauce buckets holding dry powders (salt, flour, etc.), stored below the table holding
the microwave, were observed with debris accumulation on the lids and outside surfaces. Please clean
outside surfaces as often as needed to keep clean. Clean inside surfaces before refilling with fresh food.

The cook's thermometer was off by 4F, reading 28F when the actual ice water temperature was 32F.
Please calibrate thermometer to 32F by placing metal stem of the thermometer in the center of a glass filled
with ice, then adding water. Allow ice water mixture to sit a few minutes before calibrating thermometer.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Ambient, walk-in freezer 18

4-903.11A

4-903.11A

4-601.11C
4-903.11A

4-203.12B

6-501.114A

The four small containers holding powders (salt, flour, etc), stored on the prep table, had debris on their
lids and outside surfaces. Please clean container outsides as often as needed to keep clean, and clean
inside before refilling with fresh food.

The plastic container holding the cutting utensils, stored on the table holding the microwave, was
observed with debris accumulation on the inside surfaces. Please wash, rinse, sanitize and air dry all
utensils held in the bucket as well as the holder to prevent contamination of the utensils stored inside.

Dust observed on top of the water heater. Please clean as often as needed to keep clean.
Debris observed on the lid to the container holding bulk bags of rice, stored next to the canned foods

storage rack. Please clean as often as needed to keep clean.
The integral thermometer on the outside of the walk-in cooler was inaccurate, reading 44F when the

actual ambient temperature was 40F. Please install an accurate thermometer in a convenient-to-read
location on the inside of this cooler.

Bags of Quick Crete, pallets, etc. stored in the outdoor storage area. The facility shall be maintained free
of unnecessary items. Please remove from the premises as this accumulation of material may provide pest
harborage.
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