
  

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.

China Buffet

Beverage Aire Freezer 0 Cold Hold: noodles, peas & carrots, cabbage 38,38,38

Beverage Air Cooler #1 48 raw chicken, raw beef 39,39

Beverage Air Cooler #2 38 Hot Hold: white rice, fried rice 161,136

Cook Line prep cooler 38 Buffet #1: sesame chicken, Japanese chicken 162,151

Walk-in cooler/Walk-in freezer 0 chicken & mushrooms, chicken & broccoli 173, 187

3-501.16A
2

2-401.11A

7-102.11

4-701.10

The Beverage Air cooler #1 ambient temperature was measured at 48F. Raw chicken and beef
inside the cooler was measured at 45F. Potentially hazardous foods held refrigerated shall be
held at a temperature of 41F or lower. Potentially hazardous foods within the cooler were moved
to the walk-in cooler. Do not use this cooler for storing potentially hazardous foods until it has
been demonstrated to maintain a temperature of 41F or less. COS by moving food. The ambient
temperature was measured at 40F at the time of the exit interview.
An employee beverage was observed stored on a shelf above the prep cooler at the prep line.
Employee beverages shall be stored and handled in a way that prevents contamination of food,
food contact surfaces and clean equipment. Consume beverages only in designated areas away
from food and food preparation areas. COS by removing drinks.
An unlabeled spray bottle of degreaser was observed stored on the floor in the kitchen. Toxic
materials shall be clearly identified with the common name of the material. COS by labeling the
bottle.
Sanitizer for sanitizing food contact surfaces was not observed in use in the kitchen area.
Equipment food contact surfaces shall be sanitized. Provide an approved sanitizer prepared at
the proper concentration throughout the kitchen area for sanitizing food contact surfaces. COS by
providing buckets of chlorine sanitizer at cooking and prep areas.

COS

 COS 

COS

COS

5-501.16C

4-901.11A

6-501.12A

6-501.12A

4-601.11C

5-205.11B

A waste can was not provided at the hand wash sink near the dry storage/break room. All hand
wash sinks shall be provided with a refuse container for used paper towels. Please provide a
waste can at this location.
Cleaned steam table pans were observed wet nested on the clean equipment rack beside the
three compartment sink. Cleaned and sanitized equipment and utensils shall be air dried. Air dry
all cleaned and sanitized equipment.
The floors throughout the ware washing area especially under the equipment and drain boards
were dirty and greasy. Physical facilities shall be cleaned as often as necessary to keep clean.
Clean the floors in this area at a frequency to keep clean.
Excessive mold growth was observed on the plumbing below the sinks and drain boards in the
ware washing area. Physical facilities shall be cleaned as often as necessary to keep clean.
Remove all evidence of mold and debris from the plumbing in this area.
Bus tubs stored in clean storage on the drain shelving were observed to be soiled and wet nested.
Non-food contact surfaces shall be kept free of an accumulation of dirt, food and debris.
Thoroughly clean and air dry all the bus tubs between uses.
Equipment was observed stored in the hand wash sink beside the three compartment sink in the
ware washing area. Hand wash sinks shall be used for hand washing exclusively. Do not place
anything in the hand wash sink.
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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.

China Buffet

Buffet #1: beef with veg, Gen. Tsao 172,162 Grill area: raw beef, raw chicken 39,35

Blk pepper chicken, Szechuan chicken 185,180 imitation crab, noodles 41,38

Egg Foo Young 157 bean sprouts 42

Sushi cooler 30

4-601.11A

4-601.11A

4-601.11A

2-401.11A

7-202.11A

Dust, debris and clutter was observed on the shelving above the prep cooler at the cook line.
Food contact surfaces shall be clean to sight and touch. Please clean and sanitize all horizontal
surfaces above food storage and preparation areas.
Pots and strainers hanging from hooks above the prep area were observed with food debris in and
on them. Food contact surfaces shall be clean to sight and touch. Wash, rinse and sanitized all
the cooking equipment stored at this location.
Dirt and food debris was observed on utensils and in the drawer holding the utensils located to the
right of the prep sink. Food contact surfaces shall be clean to sight and touch. Remove all the
utensils from this drawer. Clean and sanitize and air dry the utensils and the interior of the
drawer.
An open employee beverage was observed stored on a shelf above the prep sink in the kitchen.
Employee beverages shall be stored and handled in a way that prevents contamination of food,
food contact surfaces and clean equipment. Consume beverages only in designated areas away
from food and food preparation areas.
A lawn mower and a gas powered grass trimmer were observed stored in the kitchen facility.
Materials not necessary for the operation and maintenance of a food establishment shall not be
allowed in the establishment. Remove the lawn mower and trimmer from the establishment.

10-26-15

4-203.12

3-305.11A
2
3-304.12A

3-304.12C

6-501.12A

4-601.11A

The integral thermometer and the thermometer inside the Beverage Aire cooler #1 were observed
to be inaccurate. Temperature measuring devices shall be accurate to within two degrees
Fahrenheit. Please place an accurate thermometer inside this unit.
A container of raw chicken was observed uncovered inside the BevAir cooler #1. Food shall be
prtected from sources of contamination. COS by covering the food.
A pair of tongs were observed stored in a container of raw chicken with the tong handles in
contact with the food. Dispensing utensils shall be stored with the handles above the top of the
food. COS by removing the tongs.
In-use tongs were observed stored handing from the handles of the fryer cabinets. In-use utensils
shall be stored on a cleaned, sanitized surface. Store these tongs on a cleaned sanitized surface
and not on the cabinet handles.
A heavy accumulation of grime and grease was observed under the fryers and equipment next to
the fryers in the kitchen. Physical facilities shall be cleaned as often as necessary to keep clean.
Please clean this area.
Mold and food debris was observed in the door seals and inside the prep cooler locted at the cook
line. Non-food contact surfaces shall be kept free of an accumulation of food residue and other
debris. Please clean and sanitize this area as often as necessary.
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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.

China Buffet

7-201.11B

4-702.11

4-601.11A

5-203.14B

A pressurized chemical sprayer was observed stored atop bus tubs of kitchen equipment in the
storage area/coat closet. Clean equipment shall be protected from sources of contamination.
Toxic materials shall be located so that they cannot contaminate equipment. Please remove the
chemical sprayer from the premises.
Manual ware washing at the three compartment sink was not done properly. The equipment was
washed in soapy water and rinsed without being sanitized. All food contact equipment shall be
washed, rinsed, sanitized, and air dried. Use an approved sanitizer at the correct concentration
during manual ware washing.
Grease and food debris was observed on numerous items stored on the clean equipment rack
beside the three compartment sink. Food contact surfaces shall be clean to sight and touch.
Remove all soiled equipment from this area and wash, rinse, sanitize and air dry prior to storage
or using.
A hose was observed attached to the faucet at the soaking sink in the ware washing area. The
hose which was hanging below the drip edge of the sink was not provided with back flow
protection. A plumbing system shall be installed to prevent back flow of any substance into the
water supply. Provide back flow protection at this location by installing an American Society of
Sanitary Engineers (A.S.SE.) rated hose bibb vacuum breaker at this location.

10-26-15

3-305.11A
2
6-301.12A

3-302.12

4-601.11C

3-304.12B

4-901.11A

Containers of sauce, cheese and raw chicken were observed uncovered inside the prep cooler at
the cook line. Food shall be protected from sources of contamination. Please cover these items.
Paper towels were not provided at the hand wash sink located in the kitchen beside the prep sink.
All hand wash sinks shall be provided with hand drying provisions. Please provide paper towels at
this location.
Large white bins of unidentifiable food were stored in the kitchen near the prep table. Foods not
readily identifiable shall be marked with the common name of the food. Please label these
containers.
Food containers in the kitchen and prep areas were observed to be covered with dirt and food
debris. Non-food contact surfaces shall be kept free of dirt and food debris. Clean the exterior of
all containers of food in the kitchen and prep areas.
Bulk food containers were observed with un-handled plastic containers used for scoops inside
them. In-use food utensils used for dispensing non-potentially hazardous foods shall be placed
with their handles above the surface of the food. Do not stored un-handled scoops in the food
bins.
Steel bowls were observed wet-nested above the prep sink in the kitchen. Cleaned and sanitized
equipment shall be air dried prior to placing in storage. Air dry all equipment after cleaning and
sanitizing.
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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.

China Buffet

3-302.11A
1a

3-302.11A
1a

6-501.111
ABCD

3-302.11A
1a

3-501.17A

Raw fish was observed stored above wonton wrappers and raw vegetables in the walk-in freezer.
Food shall be protected from sources of cross contamination. Store raw animal foods below
and/or away from ready to eat foods.
Raw chicken was observed stored above cases of raw salmon in the walk-in freezer. Foods shall
be protected from sources of contamination by storing foods so that contamination of one food by
another is prevented. Store chicken below other animal foods and ready to eat foods.
A live roach was observed crawling on the wall beside the walk-in freezer. The presence of
insects and pests shall be controlled to minimize their presence on the premises. Control
measures shall include: Routine inspection of incoming shipments of supplies, routine inspection
of the facility for pests, using traps or professional control services, and eliminating harborage
conditions. Protect the premises from pest entry, remove harborage conditions by maintaining a
clean and sanitary facility, and employ professional pest control services as needed.
Raw chicken was observed stored above cooked chicken in the walk-in cooler. Foods shall be
protected from cross contamination by storing raw animal foods below ready to eat foods. Store
foods appropriately in the cooler.
Dates of disposition were not observed on containers of cooked noodles, open cans of apple pie
filling, and cooked chicken stored in the walk-in cooler. Potentially hazardous foods held
refrigerated shall be marked with the day or date by which time it will be used or discarded. Mark
all potentially hazardous foods held refrigerated with a date of disposition.

10-26-15

4-601.11C
6-501.12A

5-501.116
B

6-501.12A

6-202.15A
, D

The walls, floors and equipment surfaces in the kitchen are generally and ubiquitously soiled with
dirt, grease, grime and food residue. Non-food contact surfaces and physical facilities shall be
kept free of dirt and contaminants and cleaned as often as necessary to keep clean. Thoroughly
clean all walls, floors, shelving and equipment surfaces in the facility kitchen, storage rooms and
ware washing areas.
Trash cans throughout the facility were observed to be soiled with an accumulation of dirt and
food debris. Waste handling units shall be cleaned at a frequency necessary to prevent them
from developing a buildup of soil. Remove the facility trash cans to a location were cleaning them
will not cause contamination of food or equipment, and thoroughly clean them inside and outside.
The following observations were made at the location of the mop sink: The floor sink used as a
mop sink was excessivly soiled with dirt and grease. A large, full basin of liquid grease was stored
in the mop sink. The walls and floors in the mop sink area are dirty. The HVAC vent above the
mop sink was covered in dust and debris. Physical facilities shall be cleaned as often as
necessary to keep clean. Clean the mop sink and the area around the sink.
The rear entry door was propped open. The screened enclosure attached to the rear entry does
not adequately protect the entry from insects and pests. The outer openings of a food
establishment shall be protected against the entry of insects and pests. Close the rear entry door.
The door may be opened if it is equipped with a properly fitted, screened door.
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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.

China Buffet

4-501.14B

6-301.11
5-205.11A

6-301.12
6-501.12A
3-305.11A
3

6-501.12A

6-501.12A
4-601.11C
3-305.11A
2

An accumulation of grease and debris was observed on the interior of the mechanical dishwasher.
A ware washing machine shall be cleaned at a frequency that prevents recontamination of clean
equipment. Please clean the interior of the dishwasher and clean as often as necessary to keep
clean.
The hand wash sink beside the three compartment sink in the ware washing area was not
provided with soap and the sink access was blocked by mops and brooms. All hand wash sinks
shall be provided with soap and made accessible at all times.
The employee restroom was not provided with paper towels and the floors were dirty. Provide this
sink with hand drying provisions and clean all surfaces including the floor.
Cases of raw beef were observed stored on the floor in the walk-in freezer. Foods shall be
protected from sources of contamination be storing at least six inches off of the floor. Remove the
food from the floor.
Food and debris was observed on the floor in the walk-in freezer. Physical facilities shall be
cleaned as often as necessary to keep clean. Clean the floor of the freezer.
The floor and shelfing within the walk-in cooler was observed to be dirty. Physical facilities shall
be cleaned as often as necessary to keep clean. Clean the floor and shelving in the cooler.
Containers of chicken and pork were observed stored uncovered in the walk-in cooler. Food shall
be protected from sources of contamination. Cover the food to protect it from contamination.
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