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orange chicken/fryer, final cook
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lo mien/hot hold, drive through 147

white rice/hot hold unit 144
fried rice/beef & broccoli/chow mein/hot hold,
glass display 149-156
eggroll/cheese rangoon/super greens/hot
hold, glass display 138-150
honey sesame chicken/hot hold, glass
display 104-130

white/brown rice/hot box 145/149

raw chicken/walk in cooler 40

raw chicken/prep cooler 39

raw chicken/beef/cooler drawers 40/40

kale/cooler drawer 42-45



 

Comment Addendum to Inspection Report
Establishment Name:  PANDA EXPRESS #1352 Establishment ID:  4092014842

Date:  11/12/2024  Time In:  2:15 PM  Time Out:  3:25 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.

16 4-601.11 (A); Priority Foundation; Multiple bowls, containers, a pitcher, and a whisk and stored as clean soiled with food and
debris. Food-contact surfaces shall be clean to sight and touch. CDI - Items moved to be thoroughly cleaned at the 3-
compartment sink.

4-602.11; Core; Ice machine baffle soiled with accumulation. Ice machines shall be cleaned at a frequency necessary to preclude
accumulation of soil or mold.

21 3-501.16(A)(1); Priority; A container of honey sesame chicken holding less than 135 F on display. Refer to temperature chart
above. TCS (Time/Temperature Control for Safety) foods held hot shall maintain 135 F or above. Dish prepared within the past
30 minutes. CDI - Honey sesame chicken reheated to 165 F+.

22 3-501.16 (A)(2) and (B); Priority; Kale holding 42-45 F in a cooler drawer. Refer to temperature chart above. TCS
(Time/Temperature Control for Safety) foods shall maintain 41 F or less. CDI - Kale moved to cool in the walk-in cooler.

44 4-901.11; Core; Cleaned and sanitized dishes stacked wet. Dishes shall be arranged to air dry completely prior to stacking.

47 4-501.12; Core; The miniature green cutting board is scored with deep cuts. Cutting surfaces shall be resurfaced or replaced
once no longer easily cleanable. Replacement is needed.

49 4-601.11(B) and (C); Core; The walk-in cooler gasket is soiled heavily with black and pink accumulation. Buildup is hard to
remove. Surfaces of equipment shall be kept free of an accumulation of debris. If unable to remove buildup, replace walk-in
cooler gasket.


