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grilled chicken/final cook

NEW WANGS KITCHEN
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197 chopped cabbage/WIC 37

Feng Lin

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

wings/final cook 201 marinated pork/WIC 39

fries/final cook 200 raw shrimp/WIC 38

shredded cabbage/prep 39 raw beef/WIC 38

baby corn/prep 40 raw chicken/WIC 37

mixed vegetables/prep 41

shrimp/prep 40

beef/prep 40

chicken/prep 41

marinated pork/prep 39

ambient air/lowboy 38

egg noodles/lowboy 37

dumplings/lowboy 39

sweet and sour chicken/prep 37

ambient air/lowboy 39

egg roll/lowboy 40

crab rangoon/lowboy 41

chicken wings/lowboy 41

ambient air/WIC 34

mixed vegetables/WIC 39

amandalin1984@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  NEW WANGS KITCHEN Establishment ID:  4092014123

Date:  11/24/2025  Time In:  2:00 PM  Time Out:  4:30 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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)
Raw beef, raw shrimp, and raw chicken stored on the same shelf in the walk in cooler. Separate types of raw animal foods from
each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display. PIC rearranges the raw
animal foods on to separate shelves. ***CORRECTED DURING INSPECTION (CDI)***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Torn and corroded gaskets on the lowboy doors. Equipment shall be maintained in good repair. PIC is advised.

49 4-602.13 Nonfood Contact Surfaces (C)
Work top counters and outer surfaces of equipment are soiled and shall be cleaned. Non food contact surfaces of equipment
shall be cleaned frequently to preclude accumulation of soil residues. The PIC is advised.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
The grated ceiling intake vents are heavily soiled with dust build up and floors along the cookline and in the prep areas Floors,
walls, ceilings including the attachments such as soap, towel dispensers; light fixtures; and heat/ac vent covers shall be clean.
Caution should be used to minimize food exposure. The PIC is advised.


