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Shrimp /Final cook

CHINA CHEF

930 US 64 HWY W
APEX NC

92 Wake 27523
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BING LEE &AMP; KEE DIAN WANG

(919) 468-8982

4092012113
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147

Ning Zheng

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Raw Chicken/Raw Beef/Fliptop 38 - 39

Cooked chicken /Fliptop 40

Cooked shrimp /Fliptop 40

Dumplings /Reach-in 40

Raw chicken /Reach-in, thawing 27

Noodles /Walk-in 41

Raw chicken/Raw beef /Walk-in 38 - 39

Raw shrimp /Walk-in 39

Rice /Rice cookers, hot hold 159 - 168

Chicken /Final cook 206

Beef/Final cook 170

Eggroll /Reach-in 39

zhengning1116@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA CHEF Establishment ID:  4092012113

Date:  03/11/2025  Time In:  1:00 PM  Time Out:  2:30 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

45 4-903.11; Core; Observed several stacks of single-use containers on a shelf above the makeline stored outside the packaging
with the food-contact surface exposed. Single-service articles shall be kept in the original protective package or stored using
other means that protect from contamination until used. CDI- containers inverted.

47 4-501.11; Core; Broken/torn gaskets observed on reach-in unit doors at the makeline. Equipment shall be kept in good repair so
that it is easily cleanable. Replace gasket.
4-101.19; Core; Observed large pieces of cardboard being used as shelf liner in the prep area. Nonfood-contact surfaces that are
exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be constructed of a corrosion-resistant,
nonabsorbent, and smooth material. Discontinue use of cardboard lining on shelving.

49 4-601.11 (B) and (C); Core; Dust observed around fan covers in walk-in cooler. Insides of reach-in units have food residue
accumulation along the bottom. Some food residue observed in gasket of reach-in unit at makeline. Nonfood-contact surfaces of
equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Increase cleaning frequency of these
areas.

55 6-501.12; Core; Observed grease deposits on hood vent above cooktop/wok station. Physical facilities shall be maintained in a
clean condition. Facility is on the cleaning schedule with their cleaning company for service soon. No point taken.


