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Noodles/Cut cabbage /Makeline prep unit
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(919) 500-6269

X

Rice noodles /Makeline drawer 40

Beef/Shrimp/Chicken /Fliptop 38 - 39

Dumplings/Tofu /Makeline reach-in 40

Spam/Makeline reach-in 40

Rice /Rice cookers, hot hold 160 - 165
Soups (eggdrop/sweet n sour) /Hot holding
unit 170 - 180

Chicken/Beef/Walk-in 40

Noodles/Walk-in 41

Fish /Walk-in, thawed overnight 54

Bean sprouts /Walk-in 40

Fried chicken /Final cook 170 - 180

mrdumpling168@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MR. DUMPLING Establishment ID:  4092018694

Date:  03/12/2025  Time In:  10:45 AM  Time Out:  1:00 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; Priority; Observed raw chicken stored above ready-to-eat foods like spam and cooked beef in the reach-in cooler. Raw
animal foods shall be arranged in equipment to prevent cross contamination. Store foods according to final cook temperature
and keep ready-to-eat foods above raw animal foods. Refer to educational organization chart on freezer door which shows
pictures of proper food storage. CDI- food rearranged.

35 3-501.13 (A), (B), (C); Priority Foundation; Observed lamb in a prep sink thawing at room temperature with no water flowing over
product. Bags of raw fish that had been thawed overnight at room temp were observed at 54F in the walk-in cooler. TCS foods
shall be thawed under refrigeration or under running water with a water temperature of no more than 70F. TCS foods shall not be
allowed to rise above 41F for more than 4 hours including the time it takes to cool back down. CDI- lamb was moved to a sink
with cold running water. Raw fish was voluntarily discarded. Explained the dangers of temperature abused raw meat to PIC.
Thawing procedures will be changed going forward.

43 3-304.12; Core; Plastic cups without a handle were being used to scoop rice from the rice cooker and left in the rice cooker. Use
dispensing utensils with handles that can be kept out of the food and above the inside of the container when used on TCS foods.
CDI- cups discarded.

49 4-601.11 (B) and (C); Core; Observed extensive food residue inside handles of sugar and salt bins. The nonfood-contact
surfaces of equipment shall be kept free of food debris and residue accumulation. Clean handles of this equipment. All other
surfaces observed clean.

55 6-501.12; Core; Observed food scraps on walk-in freezer floor. Some dust accumulation observed behind reach-in units against
the wall. Physical facilities shall be kept clean. Clean these areas. All other areas observed clean. No point taken.

56 6-403.11; Core; Employee drink observed on the shelf above the prep line and fliptop unit. Utilize designated areas for employee
food and drink where contamination of facility food, clean equipment, single-service articles and clean linens cannot occur. CDI-
drink removed. Full point may be taken for repeat violations.

Additional Comments
ChefMaster FD&C food coloring is used on certain dumplings.


