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CHINA RESTAURANT
3491 N PATTERSON AVE

WINSTON SALEM NC
27105 34 Forsyth
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Chicken Wings

CHINA RESTAURANT

3491 N PATTERSON AVE
WINSTON SALEM NC
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reheat 213

Su Fang Wang

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Egg Rolls reheat 223

Teryaki Chicken reheat 200

Egg Roll reach-in cooler 40

Sesame Chicken reach-in cooler 39

Fried Rice hot holding 143

Steamed Rice hot holding 156

Cabbage make-unit 41

Pork make-unit 40

Chicken make-unit 40

Lo Mein reach-in cooler 40

Chicken Wings walk-in cooler 41
General Tsos
Chicken walk-in cooler 39

Egg Rolls walk-in cooler 40

Hot Water 3-compartment sink 141

C. Sani 3-compartment sink 200



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA RESTAURANT Establishment ID: 3034011687

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: Seven pans were stored soiled in the clean dish
area. Food-contact surfaces shall be clean to sight and touch. CDI: All items were placed in the warewashing area to be cleaned

33 3-501.13 Thawing - C: Bowls of chicken being thawed in standing water. Potentially hazardous food shall be thawed under refrigeration that
maintains the food at a temperature of 41 F or less, completely submerged under running water at a water temperature of below with sufficient water
velocity to agitate and float off loose particles in an overflow.

45 4-205.10 Food Equipment, Certification and Classification - C: Boxes of chicken stored on crates in walk-in cooler. Except for toasters, mixers,
microwave ovens, water heater, and hoods, food equipment shall be used in accordance with the manufacturer's intended use and certified or
classified for sanitation by an Ansi-accredited certification program

53 6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on walls in the establishment. Physical facilities shall be cleaned as often as
necessary to keep them clean.


