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Prep cooler amb
Cold hold: raw beef, raw chicken
Cold hold: cooked pork
Hot hold rice
Chest freezer

40
38, 38
38
185
0

Upright freezer
Chicken in bowl in 3-vat sink
Walk-in cooler
W/I cooler: raw beef,cooked chicken,raw shrimp
Gen Tso chicken as prepared

20
68
36
39,40,36
194

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

7-201.11B Bottles of medicine were observed stored on a shelf above the cold wells of the cook-line prep
7-31-17
cooler. Medicines and other toxic materials shall be stored where they cannot contaminate food
or food preparation areas. Please store all medicines away from the cooking area.
3-302.11A Ice cube trays of water were observed in the upright freezer. According to Mr. Rong, he uses the
ice to cool vegetables which have been cooked. Raw scallops were observed stored above the
ice trays. Food shall be protected from cross contamination by storing raw animal foods below
ready to eat foods. Please store raw meats and raw fish below the ice trays.
4-601.11A A build-up of food debris was observed on the table mounted can opener in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please thoroughly clean and sanitize the can
opener daily.
3-501.16B A bowl of raw chicken stored in a basin of the three compartment sink was measured at a
temperature of 68F. Potentially hazardous foods such as raw meats shall be held at a
temperature of 41F or lower. STORING RAW MEATS AT ROOM TEMPERATURES IS NOT
PERMISSIBLE. All raw animal foods MUST be maintained under temperature control of 41F.
3-501.17A A discard date was not observed on a container of cooked chicken stored in the walk-in cooler.
All cooked meats and vegetables, and all other potentially hazardous foods held refrigerated shall
be marked with a discard date. The discard date shall be six days after the food is prepared.
Please mark all potentially hazardous foods with a discard date.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-501.11B The door seal on the left side door of the cook-line prep cooler was observed to be broken.
8-14-17
Equipment components such as door seals shall be kept intact. Please replace the damaged
door seal.
4-601.11C Food debris was observed inside the cook-line prep cooler. Non-food contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean the inside of the
prep cooler.
6-501.12A An accumulation of food debris was observed on the floor below the prep cooler and work tables
in the kitchen. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please thoroughly clean the floor in the kitchen.
6-501.12A Grease and food debris was observed on the exterior of most equipment; such as tables,
refrigerators and horizontal surfaces in the kitchen. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please thoroughly clean the surfaces of all equipment and tables
in the kitchen.
3-304.14B Wet wiping cloths were observed on counter and prep surfaces in the kitchen. Cloths in use for
wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer
solution. A properly concentrated chlorine solution was located below the three compartment
sink. Please place the sanitizer solution in the cooking area so that it is easily accessible.
('8&$7,213529,'('25&200(176
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

2-301.12A A food employee was observed washing their hands in the three compartment sink by running
7-31-17
water over their hands briefly. Food employees must wash their hands in the hand wash sink
using soap and for a duration of at least 20 seconds. Please ensure that hand washing is done
properly and that the three compartment sink is not used as a hand wash sink.
4-702.11 A food employee was observed washing a wok utensil in the three compartment sink by running
water over it and rubbing it with his hands. All food equipment requiring cleaning shall be washed,
rinsed and sanitized in the three compartment sink. Please ensure that food equipment is wash,
rinsed and sanitized properly.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-201.15

Several pieces of grease soaked cardboard were observed below the fryers in the kitchen. Floor 8-14-17
mats shall be designed to be removable and easily cleanable. Remove the cardboard below the
fryers daily and clean the area. If the cardboard is not removed and discarded daily, it's use will
no longer be permitted as a floor covering.
4-501.11 An excessive accumulation of ice and frost was observed inside the upright freezer in the kitchen.
Equipment shall be maintained in good repair. Please defrost and clean the freezer.
4-601.11C A heavy accumulation of food debris was observed on open wire shelving throughout the walk-in
cooler. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean and sanitize all of the wire shelves in the walk-in cooler.
6-501.114 Excessive amounts of clutter on floors and shelving were observed throughout the kitchen and
ware washing area. Clutter provides harborage conditions for insects and rodents and is a
significant impediment to cleaning. What cannot be accessed, cannot be cleaned. Remove all
unnecessary equipment and clutter from the establishment.
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