
 

X

X

X

KYLIN ASIAN CUISINE
2143 TEN-TEN RD

APEX
27539 92 Wake

KYLIN CHINSE AND JAPANESE CUISINE CORP

07/10/2025
1:00 PM 3:00 PM

96.5

4092018697

X

A

0
1

(919) 367-8686

3.5

X
X

X
X

X
X
X

X

X

X

X

X

X
X
X

X

X

X

X

X

X

X

X

X

X
X

XX

X

X
X
X
X

X

X

X
X

X

X

X
X

X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

IV



 
 

egg drop soup/soup kettle
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baby corn/prep 41

broccoli/prep 41

shredded cabbage/prep 40

shrimp /prep 40

beef/prep 40

pork/prep 41

chicken/prep 41

salmon/sushi RIC 40

imatation carb/sushi RIC 41

ambient air/sushi RIC 39

grilled shrimp/lowboy 41

cooked pork/lowboy 41

beef/lowboy 41

ambient air/lowboy 40

beef stir fry/final cook 171

cooked chicken/WIC 41

pork/WIC 41

ambient air/WIC 39

chenglin1221@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  KYLIN ASIAN CUISINE Establishment ID:  4092018697

Date:  07/10/2025  Time In:  1:00 PM  Time Out:  3:00 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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)
Several knives stored on the magnetic knife block were observed with food debris and residue. The food-contact surfaces of
equipment shall be clean to sight and touch. Removed knives for cleaning. ***CORRECTED DURING INSPECTION (CDI)***

41 3-304.14 Wiping Cloths, Use Limitations (C) 
A wet wiping cloth was observed stored on the side of a cart in the kitchen and bucket of sanitizing solution stored on the floor.
Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution.
Store sanitizer containers used for wet wiping cloths off the floor and to prevent contamination of food, equipment, and utensils.
Clothes were moved to a sanitizing solution and sanitizing stored on shelf. ***CDI***

43 3-304.12 In-Use Utensils, Between-Use Storage (C)
A prep knife was observed stored in between the flip top doors on the cookline. This area is not clean. Store utensils on a clean
surface in the preparation area when not in use.***CDI***

47 4-101.19 Nonfood-Contact Surfaces (C)
The shelves are lined with cardboard. Non FOOD-CONTACT SURFACES of EQUIPMENT 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. 

49 4-602.13 Nonfood Contact Surfaces (C)
The exterior sides and handles of equipment are soiled with food debris and build up. Non food contact surfaces of equipment
shall be cleaned frequently to preclude accumulation of soil residues. Increase cleaning frequency.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
The floor behind the cookline has food debris and the entryway curtains are soiled. Physical facilities shall be cleaned as often as
necessary to keep them clean. Increase cleaning frequency. Clean behind the cookline and wash curtains.


