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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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General Tso's Chicken/Buffet 147 Teryaki chicken 133

Lo Mein/Buffet 149 Egg Drop Soup/Buffet 158

Fried Rice/Buffet 137 Egg Roll/Buffet 113-122

Lo Mein/Bottom of Reach-in Fridge 38 Cooked chicken/Top of Reach-in Fridge 41

Raw Shrimp/Bottom of Reach-in Fridge 38

3-501.16A

3-501.19

3-302.11A

4-101.11A

4-202.11A

6-501.111
A-C

 3-302.11A 

Teryaki chicken 133F, egg rolls 113-122F observed on the heated buffet. Potentially hazardous foods
(PHF's) must be held hot at 135F or above.
Cut watermelon and tapioca pudding on the cold buffet without discard time(s) listed on the food pans.
PHF's held by time as a public health control may be stored without temperature control for no more than 4
hours without monitoring the temperatures of the foods. However, these foods must labeled with the discard
date. (Corrected by voluntary discarding by Mr. Lin)
Raw chicken, raw pork, raw beef and raw shrimp observed uncovered in pans next to ready-to-eat (RTE)
foods in the top of the reach-in prep. fridge within the kitchen. These foods pose a risk of
cross-contamination and all foods within the top of this unit must be equipped with lids.
Rice cooker pan with observed non-stick coating coming free from the pan. Materials used in the
construction of utensils and food-contact surfaces of equipment may not allow the migration of deleterious
substances or import colors, odors, or tastes to food. Please remove the pan from the premises.
A large metal pan was observed with a deep crease in the bottom of it that appeared to impede the ability to
clean and sanitize this item. Multi-use food-contact surfaces of equipment/utensils must be smooth, free of
breaks, open seams, inclusions or similar imperfections. Please remove from the premises.
Mouse droppings observed on the floor/sink in the unused restroom off the rear store room. The presence of
insects, rodents, and other pests must be controlled to minimize their presence on the premises. Please
remove all evidence of pest activity, thoroughly clean and intensify pest control measures.
 Bowl containing raw chicken residues was observed placed in pan of shredded carrots in the reach-in prep.
 fridge by an employee. Liquid residues were observed on the carrots when removed. Raw carrots were
 voluntarily discarded by Mr. Lin. (Corrected by discard)
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3-305.11A

4-601.11C

6-501.12A

6-501.12A

6-501.114A

6-501.12A

6-501.12A

6-202.16

Uncovered containers holding food items was observed in the bottom of the reach-in food preparation
refrigerator. Food must be protected from contamination by storing the food in a clean, dry location where it
is not exposed to splash, dust or other contamination. Please provide covers for all open food containers
stored on the lower shelving. (Corrected by placing covers on the containers).
Grease and debris was observed inside the bottom of the deep fryers. Non-food contact surfaces of
equipment must be kept free of an accumulation of dust, dirt, food residue and other debris.
Debris accumulation was observed on the floor beneath the cook line. Physical facilities must be cleaned as
often as necessary to maintain cleanliness. Please clean and consider repainting.
Debris/brown stains observed on the wall in the kitchen area by the ventilation hood. Physical facilities must
be cleaned as often as necessary to maintain cleanliness.
According to Mr. Lin, the smoking cabinet is no longer used as part of the food operations. Items
unnecessary to the operation or no longer used in a food establishment must be removed from the premises.
Grease and debris was observed on the floor beneath the reach-in food preparation refrigerator in the
kitchen. Physical facilities must be cleaned as often as necessary to maintain cleanliness.
Ceiling tiles stained a brownish color and the upper portions of the walls also having a brownish color in the
kitchen area. Physical facilities must be cleaned as often as necessary to maintain cleanliness.
Ceiling tile water stained by the dish machine. The exterior roof must effectively protect the establishment
from the weather, etc. Please replace the water stained ceiling tile.
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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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6-501.111
A-C

Mouse droppings were observed on the floor in the "tool/equipment storage" portion of the store room and
near the furnace. The presence of insects, rodents, and other pests must be controlled to minimize their
presence on the premises. Please remove all evidence of pest activity, thoroughly clean and intensify pest
control measures by utilizing the services of a pest control operator.

6-13-17

6-304.11 Due to the formation of grease droplets on variety of items and the brownish staining of the walls/ceiling, the
mechanical ventilation hood should be cleaned and evaluated for performance to ensure that it is effectively
removing excessive heat, steam, condensation, etc.

6-27-17

Jeff Lin  June 5, 2017

 Jon Peacock
880

■

 6-27-2017


