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KYLIN CHINSE AND JAPANESE CUISINE CORP
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egg drop soup/kettle

KYLIN ASIAN CUISINE

2143 TEN-TEN RD
APEX NC

92 Wake 27539
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KYLIN CHINSE AND JAPANESE CUISINE CORP

(919) 367-8686
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178

Cheng Lin

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

white rice/rice cooker 173

fried rice/rice cooker 167

shredded cabbage/prep unit 40

baby corn/prep unit 40

bean sprouts/prep unit 39

shrimp/prep unit 39

marinated pork/prep unit 41

marinated beef/prep unit 41

marinated chicken/prep unit 40

bean sprouts/WIC 38

egg noodle/WIC 40

egg rolls/WIC 41

wings/WIC 41

beef/WIC 40

pork/WIC 39

ambient air/WIC 34

chenglin1221@gmail.com



 

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

Date:  02/18/2026  Time In:  2:00 PM  Time Out:  4:00 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.

43 3-304.12 In-Use Utensils, Between-Use Storage (C)
Several knives and spatulas stored in soiled water held at 104F. Containers of water used for storing in-use utensils must be
maintained at a temperature of at least 135 F and cleaned at least every 24 hours or when container has accumulated soil or
residue. The PIC moves the knives and spatulas to the dish pit to be cleaned and sanitized and placed clean water in the pan.

49 4-602.13 Nonfood Contact Surfaces (C)
All of the outer surfaces of equipment are soiled with food debris, grease, and build up. Non food contact surfaces of equipment
shall be cleaned frequently to preclude accumulation of soil residues. Increase cleaning frequency.***REPEAT VIOLATION***

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Floors under equipment and walls are soiled with grease, splatter, and build up. Physical facilities shall be cleaned as often as
necessary to keep them clean. Increase cleaning frequency. Detail clean and increase cleaning frequency.***REPEAT
VIOLATION***


