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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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Great Wall Chinese Restaurant 1140 North Desloge Drive Desloge, MO 63601

Watermelon on ice at buffet 43 General Tsao at buffet 194

Tomato/cucumber salad at buffet 35 Egg drop soup at buffet 173

Lettuce salad at buffet 39 Chicken teriyaki at buffet 153

Kings Pastry Milkflake 32 Coconut chicken at buffet 184

Fried rice at buffet 188 Roasted chicken & peanut chicken at buffet 169, 156

3-501.16A

4-702.11

Cut watermelon was observed stored in pans at a small buffet on ice by the waitress station. The
temperature of the watermelon ranged from 45-50F. Potentially hazardous foods (PHF's) must be held at or
below 41F. (The pans of watermelon were removed from the buffet and placed in the walk-in freezer to
cool.) One pan later noted at 46-50F was voluntarily discarded and one pan noted at 32F after removal from
walk-in freezer.
Note: At the time of this follow-up, the watermelon offered at the buffet was measured at 43F. Mr. Jiang
discarded the watermelon. I instructed Mr. Jiang not to place watermelon on the buffet unless he can figure
out a way to hold it at 41F or less. COS
Employees were observed washing and rinsing food equipment with out sanitizing it. After cleaning and
rinsing, all food equipment shall be sanitized and air dried. Please sanitize all food equipment that is washed
manually by immersing it in an approved chemical sanitizer prepared at approved concentrations.
Note: At the time of this follow-up, the mechanical dishwasher did not have a detectable level of chlorine in
the rinse cycle. Mr. Jiang was able to restore chlorine delivery to the dishwasher. COS

Note: The hot held buffet foods that were being held by time as a public health control and which were
determined to be at temperatures less than 135F, were measured at adequate hot holding temperatures.

COS

3-304.12F A small "crock pot-like container" was observed adjacent to the rice cooker in the dining room An in-use rice
paddle was observed stored in the water. The water temperature was 102F. Dispensing utensils may be
stored in a container of water IF the water is maintained at a temperature of at least 135F and the container
is cleaned and sanitized at a frequency to preclude the accumulation of soil residues and at least every 24
hours.
Note: The water in the crock pot at the hot held rice was measured at 129F. Mr. Jiang removed the crock pot
and placed a clean scoop in a clean metal container at this location. I instructed Mr. Jiang to replace the
scoop and container with clean/sanitized equipment at least every four hours. COS

Note: At the time of the exit interview, Risk Control Plans were provided to Mr. Jiang in an effort to assist him
in reducing or eliminating priority violations with the Food Code. Risk Control Plans provided are intended to
address: PIC demonstration of knowledge, employee hygiene, handwashing, protection against cross
contamination, proper cleaning and sanitation of food equipment, proper hot and cold holding, and correct
storage of toxic materials. Mr. Jiang has been advised that employment of the Risk Control Plans are
voluntary. Please indicate by the time of the follow up inspection, if the facility will agree to use the Risk
Control Plans. Note: At the time of the follow-up, Mr. Jiang showed me signed copies of the risk control
plans.
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