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Vegetable lo mein/Final cook

NEW WANGS KITCHEN

712 LAURA DUNCAN RD
APEX NC

92 Wake 27502
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HUI LIN WANG

(919) 363-8030

4092014123
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Amanda Lin

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

Fried chicken wings/Final cook 201

Baby corn/Prep 40

Bean sprouts/Prep 41

Shredded cabbage/Prep 40

Stir fry vegetables /Prep 41

Grilled shrimp/Prep 41

Cooked pork/Prep 40

Ambient air/Lowboy 37

Shredded lettuce/Lowboy 39

Cooked pork/Lowboy 39

Egg roll/Lowboy 41

Sweet and sour chicken /WIC 39

Spring roll/WIC 39

Lo mein/WIC 40

Pork/WIC 41

Beef/WIC 40

Marinated shrimp/WIC 41

Chicken wing/WIC 41

Ambient air/WIC 38

amandalin1984@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  NEW WANGS KITCHEN Establishment ID:  4092014123

Date:  07/17/2026  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.

41 3-304.14 Wiping Cloths, Use Limitations (C)
3-304.14 Wiping Cloths, Use Limitation
Wet wiping cloth stored on counter top. (B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be held
between uses in sanitizer and laundered daily. PIC placed cloth in sanitizing solution. ***CORRECTED DURING INSPECTION
(CDI)***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Torn and corroded gaskets on the lowboy doors. Equipment shall be maintained in good repair. PIC is advised.***REPEAT
VIOLATION ***

49 4-602.13 Nonfood Contact Surfaces (C)
Work top counters and outer surfaces of equipment are soiled and shall be cleaned. Non food contact surfaces of equipment
shall be cleaned frequently to preclude accumulation of soil residues. The PIC is advised. ***REPEAT VIOLATION***

55 6-501.12 Cleaning, Frequency and Restrictions (C)
The following areas are soiled and shall be cleaned: floors along cook line, ceiling tiles, and hood panels. Floors, walls, ceilings
including the attachments such as soap, towel dispensers; light fixtures; and heat/ac vent covers shall be clean. Caution should
be used to minimize food exposure. The PIC is advised.

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C)
Throughout the kitchen are areas of unnecessary storage and excessive clutter. The Premises shall be free of items that are
unnecessary to the operation or maintenance of the establishment such as EQUIPMENT that is nonfunctional or no longer used
and litter.


