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Sweet and Sour soup /Hot holding unit
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Yinping Chen

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Egg drop soup /Hot holding unit 175

Rice /Rice cookers, hot hold 144 - 155

Chicken/Beef/Shrimp /Fliptop 39 - 40

Noodles /Reach-in 40

Eggrolls /Small reach-in 41

Wotons/Small reach-in 35

Chicken wings /Walk-in 41

Noodles /Walk-in, cooling 30 mins 87 - 106

Eggrolls /Walk-in 41

Dumplings /Walk-in 40
Nooldes, cooling 1hr/Walk-in, cooling check
#2 65 - 80

Fried chicken /Final cook 195 - 200

yinpingchen@live.com



 

Comment Addendum to Inspection Report
Establishment Name:  #1 CHINA Establishment ID:  4092014456

Date:  03/04/2025  Time In:  1:40 PM  Time Out:  3:15 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.

33 3-501.15; Priority Foundation; Observed large tubs of cooked noodles cooling in the walk-in cooler with tight plastic wrap over
the top. Quickly cool TCS foods using methods such as open/vented shallow pans, smaller portions, ice baths and active
stirring/turning over. Leave foods uncovered until cooling is complete. Cold air must flow around product to remove the heat.
CDI- noodles had been cooling less than an hour. Noodles transferred to smaller pans and left uncovered. Cooling rate verified.

35 3-501.13; Priority Foundation; Observed raw chicken thawing in a prep sink with no running water. TCS foods shall be thawed
under running water at a water temperature of less than 70F or under refrigeration. CDI- tub filled with cold running water for
chicken to thaw properly. Cold water left running over chicken on low volume. Discussed thawing practices with PIC.

41 3-304.14; Core; A wet wiping cloth was left on the prep counter when not in use. Cloths in-use for wiping counters and other
equipment surfaces shall be held between uses in a chemical sanitizer solution. CDI- cloth moved to bleach bucket. Full point
may be taken for repeat violations in the future.

55 6-501.11; Core; Tile around the mop sink area is cracked and damaged. Physical facilities shall be kept in good repair so that
they are easily cleanable. Please repair tile. No point taken today.


