Food Establishment Inspection Report

Score: 84.5

Establishment Name: CHINA DRAGON

Establishment |D;_ 3034011996

Location Address: 5257 ROBINHOOD VILLAGE DRIVE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 88/ 21/ 2019 Status Code: A

Zip: 27106 County: 34 Forsyh Time In: 01:15% om Time Out: 04 : 509 om
Permittee: JIN LIANG JIANG Total Time: _3 hrs 35 minutes

Telephone: (336) 9221988

Category #: IV

Wastewater System: X/Municipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 6
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?%”gﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; - - — -
2|X|0O respoﬁsibumes & ‘r)ep)értinq 9 [3]|23)(0]| J| LI} 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices 2652, .2653 310|x Proper co?gngtmethodts used; ?d?quate sel[ol 1|10
equipment for temperature contro
4|60 Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1] aulp P
32| || [0 |X | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 Olololx NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|11X Hands clean & properly washed ][l m] i U (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- - Food Identification .2653
70X (O3 [3]|3|o]| I | ][
approved éltern.ate procec.iure properly.followed 35‘ O |®| |Food properly labeled: original container ‘||@| D| |D
8|0|X Handwashing sinks supplied & accessible 2pxilol] ] L)) Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Ar;ro;d Source .2653, .2655 T 36|54 | Iannsiemcélss& rodents not present; no unauthorized |75l ||
9 Food obtained from approved source 2)1 — -
0] | |t ot s s EEEEEE
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd : Y
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
- . 7
120101 = [ [Reauired records available: shellstock tags, Hneololio 390X Wiping cloths: properly used & stored X|[04|[0] ]
parasite destruction X0 Washing fruits & vegetables (5 [ ) A
Protection from Contamination .2653, .2654 J g -
13| | [[J | ]| Food separated & protected Xi|L8)0]| | | ] Proper Use of Utensils 2653, .2654 T
41X (O In-use utensils: properly stored [L]jld(o] LJ| I
14X | Food-contact surfaces: cleaned & sanitized 3)|s|fo| ]| )] - - .
2|80 Utensils, equipment & linens: properly stored, wiedial OO0
roper disposition of returned, previously served, rie andle :
15X |0 Proper disposition of returned, previously served, |57 o)\ 7| (]| (] dried & handled
_ reconditioned, & unsare 100 80X Single-use & single-service articles: properly W i ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Beg0) 0| L) (44| X | O Gloves used properly [1osf0] (I |CJ|C]
17|/ ||| X | Proper reheating procedures for hot holding [3]|8[0)| 1| (]| 1| |_Utensils and EqUipme_nt .2653, .2654, .2663
Ol Equmednt, Ifood %Inon-foodlccantact SL’erfaCES ol MID
ina ti I 45 X approved, cleanable, properly designed, 2)|l1
18| 1|0 |[J | X | Proper cooling time & temperatures (1 [EE (| (] () constructed, & used
19 [J| || Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T x\éaeziv{gssthis?gg:c"mes; installed, maintained, & [ o o
20| 0 | X | | | Proper cold holding temperatures X0l ] Ull47 | O Non-food contact surfaces clean (B e o o
21 [J|| ]| Proper date marking & disposition [3]|[8| 0l 1| ]| 1| |_Physical Facilities .2654, .2655, .2656
200X (0O Time as a public health control: procedures & im0 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
records
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f .
23| O ||:| |E | | ur?ggrucngg&:d \1%%%%/ provided for raw or 50/ | ] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
offered 52001 Garbage & refuse properly disposed; facilities s&lal 1l o
Chemical .2653, .2657 maintained A
254 (0| Food additives: approved & properly used 1801 [53(K [ [T Physical facilities installed, maintained & clean (| e
) N Meets ventilation & lighting requirements;
26| X (O Toxic substances properly identified stored, & used 2@t I 54| 3 designated areas used Uld ol 1]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 155
Compliance with variance, specialized process, Total Deductions: :
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; _CHINA DRAGON Establishment |D:_3034011996
Location Address:_2257 ROBINHOOD VILLAGE DRIVE Inspection [ ]Re-Inspection Date: 08/21/2019
City: _WINSTON SALEM State: NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: wendy.mjj@gmail.com
Water Supply: Municipal/Community [] On-Site System )
Permittee: _JIN LIANG JIANG Email 2:
Telephone:_(336) 922-1988 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
noodles kitchen (discarded) 85 eggroll work top cooler 39
raw chx kitchen 46 white rice rice pot 154
pork walk-in cooler 39 garlic in oil cart 79
rangoon filling " 39
raw shrimp prep cooler (DISC) 50 hot water 3 comp sink 120
pork " 58
green onion " 55

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.

1 2-103.11 (A)-(L)Person-In-Charge-Duties - PF Required duties were not being performed during the inspection as evidenced by
hand washing issues, lack of sanitizer, temperature concerns, arrangement of foods in walk-in cooler, etc. The person in charge
shall ensure that employees...are effectively cleaning their hands, foods are protected from contamination, employees are properly
sanitizing, etc.

Spell

6 2-301.12 Cleaning Procedure - P Employee rinsed hands under faucet for approx. 2 seconds, without using soap, then prepared to
don gloves for food handling. Employees turned off faucets on hand washing sinks with bare hands after washing. Employee
handles raw chicken, then touched door handles, etc without washing hands. Food employees shall clean their hands and exposed
portions of their arms for at least 20 seconds. To avoid recontaminating hands, food employees may use disposable paper towels
or similar clean barriers when touching surfaces such as manually operated faucet handles on a hand washing sink. REHS
demonstrated proper hand washing procedure, but violations obsserved during remainder of inspection.

7 3-301.11 Preventing Contamination from Hands - P,PF Employee scraped cooked noodles out of one container into another using
bare hand. Employee boxed to-go meal with hand inside container; bare hand contacted the rice. Except when washing fruits and
vegetables, food employees may not contact exposed, ready to eat food with their bare hands. CDI - noodles discarded. \

Lock
Text
. First . Last .
Person in Charge (Print & Sign): Min Jiang /z’l/(/L/
' First Last d
Regulatory Authority (Print & Sign):AUIbrIe Welch - A
REHS ID:_2519 - Welch, Aubrie Verification Required Date: ~~ / /

REHS Contact Phone Number: (336)703-3131

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA DRAGON Establishment |D: _3034011996

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. Spell

13

20

31

35

39

43

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF Hand sink in back kitchen area (where raw chicken was
being handled) was blocked by a stack of 5-gallon buckets and a mop bucket. A handwashing sink shall be maintained so that it is
accessible at all times for employee use.

3-304.15 (A) Gloves, Use Limitation - P Employee handled raw chicken, then mopped floor while wearing same gloves. Employee
prepared to don gloves for food prep without washing hands first. If used, single-use gloves shall be used for only one task such as
working with raw animal food, used for no other purpose, and discarded when damaged or soiled. REHS spoke with employee
about glove use and hand washing, but compliance was not achieved.

3-302.11 Packaged and Unpackaged Food-Separation,

Packaging, and Segregation - P Raw chicken above sauces in walk-in cooler. Raw chicken placed above boxes of vegetables in
walk-in cooler. Several containers of food placed on the floor of walk-in. Food shall be protected from cross contamination by
separating raw animal foods from ready to eat food, and storing above the floor. Due to lack of space inside the cooler, all items

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Prep
cooler was not working properly today. Ambient air temp was 56F as measured with REHS's maximum registering thermometer.
All foods in this unit were 50-67F. Foods were discarded. 5 large bags of "eggroll mix" (shredded cabbage) sitting out in kitchen
at beginning of inspection were 57-58F. 6 boxes of raw chicken sitting out in kitchen at beginning of inspection were 46F.
Packaged, cooked noodles were sitting out in kitchen at 48F. Per employee, foods were from a delivery. Garlic in oil on prep cart
by grill 79F. All potentially hazardous foods held cold in an establishment must be maintained at 41F or below.

4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF Prep cooler is not working today. Walk-in cooler is not large
enough for the amount of food present; because it is overstocked, food cannot be arranged properly and several items are being
stored on the floor. Equipment for cooling food, and holding cold food, shall be sufficient in number and capacity to provide food
temperatures as specified in Food Code.

3-302.12 Food Storage Containers Identified with Common Name of Food - C Dry ingredients at wok station are not labeled. All
foods that ar not easily identifiable must be labeled. REPEAT.

3-304.14 Wiping Cloths, Use Limitation - C Many damp, soiled towels on prep surfaces today. Cl sanitizer in bucket measured 10
ppm. Once wiping cloths becoe damp or soiled, they must be held between uses in a container of properly mixed sanitizer.
Chlorine sanitizer should be 50-100 ppm. REPEAT. CDI - sanitizer re-made.

Per employee, towels are soaked in bleach water overnight. Food Code requires that cloths in use for wiping counters and other
equipment surfaces shall be laundered daily.

4-904.11 Kitchenware and Tableware-Preventing Contamination - C Plastic knives on counter stored with cutting surface up.
Single-service articles shall be handled, displayed, and dispensed so that contamination of food and lip contact surfaces is
prevented.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:;_CHINA DRAGON Establishment |D; 3034011996

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.

Spel]

45  4-501.12 Cutting Surfaces - C Round cutting boards with deep cuts/stains are no longer easily cleanable and need replacement.
Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaces if they can no longer be
effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

52  5-501.111 Area, Enclosures and Receptacles, Good Repair - C Dumpster on left is damaged, with a gap at bottom seam. Middle

dumpster is missing its plug. Dumpster on right has 1 lid open and is leaking at back right corner. Storage areas, enclosures, and
receptacles for refuse...shall be maintained in good repair.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHINA DRAGON Establishment ID: 3034011996

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_CHINA DRAGON Establishment |D; _3034011996

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A

Page 6 of Food Establishment Inspection Report, 3/2013



