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Meat cold table: ambient, shrimp,
beef, chicken
Vegeteable cold table: ambient,
mushrooms, baby corn
Bourbon chicken as prepared

36, 38
38, 38
38
40, 40
191

Egg drop soup
Walk-in cooler: ambient, cooked chicken,
broth, raw shrimp
Hot hold rice
Walk-in freezer

179
38, 30
40, 41
154
0

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A A steel bowl of fried rice was stored directly atop and in contact with white rice in the hot held rice.
Food may only contact surfaces which have been cleaned and sanitized. COS by removing the
bowl from the rice cooker.
7-102.11 An unlabeled spray bottle of cleaning chemical was observed stored at the ware-washing area.
Working containers of toxic materials which are not in their original containers shall be marked
with the common name of the material. COS by labeling the spray bottle.
4-601.11A A white container of soiled utensils was observed below the microwave. Food debris was
observed inside the container. Food contact surfaces shall be clean to sight and touch. COS by
moving the container and utensils to ware-washing.
7-202.12A A large spray container of Ortho insecticide was observed on the floor near the mop sink.
According to the manager, this product is used outside the building. Please be aware that only
those insecticides approved for use in a food establishment may be used in and present on the
premises. COS by removing the insecticide from the premises.
3-202.15 Significant crushing damage was observed on a #10 can of water chestnuts on the storage shelf.
Food packages shall be in good condition and protect the integrity of the contents so that the food
is not exposed to adulteration or potential contaminants. COS by removing the can from service.
3-302.11A Raw eggs were stored above cooked rice in the walk-in cooler. Cross contamination shall be
prevented by storing raw animal foods below ready to eat foods. COS by moving the eggs.
&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

COS

COS

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

3-304.14B Wet wiping cloths were observed stored on the prep surface at the cold table. Cloths used for
COS
wiping counters and other equipment shall be held between uses in an appropriately concentrated
chemical sanitizer. COS by moving the cloths to the sanitizer bucket.
3-304.12F The water in the utensil storage crockpot was measured at 88F at 10:57am and at 112F at
COS
11:25am. In-use utensils may be stored in water if the water is maintained at 135F or greater.
The temperature was measured at 135F at 12:00pm. Please heat the storage water to 135 prior
to placing utensils in it. It is recommended that the water be heated in a microwave or stove-top
prior to placing it in the crockpot.
6-501.12A Minor food debris was observed on the wall behind the mechanical dishwasher. Physical facilities 9-12-18
shall be cleaned as often as necessary to keep them clean. Please clean this area.
Note: Cooling logs for cooked and cooled foods were provided. Logs were present for the last
nine months.
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