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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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Prep cooler ambient 38 Hot hold sweet and sour soup 195

Cold hold in prep cooler: Stir fried rice as prepared 189

chicken, beef, shrimp 36, 38, 38 Hot held: white rice, fried rice 163, 113

Fry cooler ambient 38 Disher water: 110@11:25, 128@11:50

Chicken in fry cooler 41 Chicken dish from wok 175

3-501.16A

3-501.16B

7-201.11B

3-501.18

Temperatures cont. (F)
Walk-in cooler = 40, Walk-in freezer = 20
Foods in walk-in cooler: rice = 43, brown sauce = 42, raw chicken = 43, Wait station cooler = 38

Hot held fried rice in a rice cooker was measured at 113F at 11:20am. Potentially hazardous food
held hot shall be held at 135F or greater. COS The rice was reheated to 165F and placed back
into hot holding. The hot hold temperature was measured at 163F at 12:35pm. Please be sure to
heat hot holding devices to operating temperatures before placing food inside.
White rice, brown sauce, and raw chicken stored in the walk-in cooler were measured at
temperatures of 43F, 42F, and 43F respectively. Potentially hazardous foods held refrigerated
shall be maintained at 41F or less. Please ensure that cooler function is adequate to maintain
food at 41F or less.
A container of dish detergent was stored beside a bag of rice in the water heater room. Toxic
materials shall be stored so they cannot contaminate food, equipment, single use items or clean
linens. COS by moving the detergent.
A tub of cooked chicken two days past it's discard date was observed in the walk-in cooler.
Potentially hazardous food that is past it's discard date shall be discarded. COS by discarding the
food.

COS
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COS

COS

4-204.112

3-304.12F

4-203.11B

4-601.11C

4-501.11C

The thermometer in the fryer cooler was positioned in the back corner of the cooler. Cold holding
units shall be equipped with a temperature measuring device that is located to allow easy viewing
of the device's temperature display. Please place the thermometer where it can be easily
observed.
The disher water used to store in-use utensils for the hot held rice was measured at 110F at
11:25am, 128F at 11:50am, and 146F at 12;35pm. Utensils stored in this manner for serving
potentially hazardous foods shall be in water that is 135F or greater. Please preheat this water
prior to placing serving utensils inside.
Two bi-metal food thermometers were available for cooks' use. When tested for accuracy; one
was accurate and one was inaccurate by 22 degrees. Food thermometers shall be accurate to
within two degrees F. Please calibrate food thermometer as frequently as necessary to maintain
accuracy.
Food debris was observed on open wire shelving in the walk-in cooler. Nonfood contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the shelving.
The door seal of the walk-in cooler is broken. Equipment components such as doors, seals,
hinges and fasteners shall be kept intact and adjusted in accordance to manufactures
specifications. Please replace the door seal.
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6-501.12A

6-501.12A

6-501.12A

Food debris was observed below the central work tables. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floors as often as necessary to keep
them clean.
An accumulation of mildew and debris was observed on the floor and walls below the dishwasher.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean and
disinfect this area.
A minor accumulation of debris was observed throughout the kitchen area; especially in corners
and along wall/floor junctions. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please clean the floors as often as necessary to keep them clean.
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