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rice pot 180

Zhen Xian Ou

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131
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fried rice rice pot 136

eggroll 2 door work top cooler 39

steamed broccoli 2 door work top cooler 39

steamed shrimp prep cooler (top) 40

noodles prep cooler (base) 40

fried rice walk-in cooler (DISCARDED) 60

steamed shrimp walk-in cooler 40

breaded chicken walk-in cooler 40

sesame chicken FINAL COOK 209

hot water prep sink 147

Cl sanitizer
3 comp sink and towel bucket
(ppm) 100

zhenxianou@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  NO 1 CHINA Establishment ID:  3034012451

Date:  01/30/2023  Time In:  12:45 PM  Time Out:  2:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Zhen Xian Ou Food Service 08/27/2026

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.

8 2-301.14 When to Wash (P) Employee washed hands, then used cleaned hands to turn off faucet, thereby re-contaminating
hands. Food employees shall clean their hands and exposed portions of their arms immediately before engaging in food prep
and after engaging in other activities that contaminate the hands. CDI - REHS demonstrated correct procedure, hands were re-
washed and faucets turned off using paper towel as a barrier.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils - Food debris on colander, cleaver,
three vegetable peelers. Food contact surfaces shall be clean to sight and touch. CDI - placed at sink to be re-washed.

20 3-501.14 Cooling (P) Fried rice from yesterday was 60F in large bowl in walk-in cooler. Steamed chicken cooked earlier today
was in prep cooler at 46-63F. Cooked time/temperature control for safety (TCS) food shall be cooled from 135F to 70F in 2 hours
max, and from 135F to 41F or below in 6 hours max. CDI - rice was discarded; chicken was spread out on a sheet pan and
placed on top shelf of walk-in cooler; by end of inspection, it was 40-45F.

28 7-202.11 Restriction - Presence and Use (P) "101 Bleach" did not have EPA registration number, instructions on bottle provide
directions for laundry use. Poisonous or toxic materials shall be used according to law and Food Code. CDI - employee went to
store during inspection and purchased bleach with an EPA-registration number; "101 Bleach" marked "not for sanitizer." Sanitizer
made from new bleach in 3 comp sink and towel bucket.

33 3-501.15 Cooling Methods (Pf) Fried rice from yesterday was in a large metal bowl tightly covered with plastic wrap. Steamed
chicken cooked today was in a deep plastic pan in top of prep cooler and also in covered plastic container in base of prep cooler.
Cooling shall be accomplished in accordance with time and temperature criteria by usimg one or more of the following methods
based on the type of food being cooled: placing in the food in shallow pans; separating into smaller/thinner portions; using rapid
cooling equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate heat transfer;
adding ice as an ingredient; or other effective methods. CDI - rice discarded, chicken spread out on sheet pan in walk-in cooler,
discussion about not using prep cooler to cool foods.

40 2-304.11 Clean Condition - Outer Clothing (C) Employee wore apron outside. Remove aprons when exiting kitchen. Food
employees shall wear clean outer clothing to prevent contamination of food, equipment, utensils, linens, and single-use articles.

42 3-302.15 Washing Fruits and Vegetables (C) Bok choy being cut during inspection had not been washed prior to slicing. Cut
mushrooms with visible soil. Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered for human consumption in ready to
eat form.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Shelving in walk-in cooler is rusting. Equipment shall
be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces - REPEAT - Clean as needed, such as gaskets, inside bases, handles, and exteriors of
freezers, shelving and fan guards in walk-in cooler, dunnage rack where sauces and bags of rice are stored, wok range, interior
and exterior of microwave, bases/sides of fryers, side of pork roaster, shelves at wok station where sauces are kept. Nonfood
contact surfaces of equipment shall be cleaned at a frequency to preclude accumulation of soil residues. 

53 6-501.18 Cleaning of Plumbing Fixtures (C) REPEAT - Clean restroom fixtures, esp. bases of toilets. Plumbing fixtures such as
handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean. Please address prior to next
inspection to avoid a point deduction.

55 6-501.12 Cleaning, Frequency and Restrictions -REPEAT - clean floor where grease buildup is present, between wok station and
pork roaster. Re-seat wall panel above walk-in cooler. Clean floor drains. Clean switch plates for lights - in kitchen and
bathrooms. Floors, walls, ceilings shall be cleaned as often as necessary to keep them clean, and shall be maintained in good
repair.

Additional Comments
New 1-door commercial freezer - ServWare model EF-2, serial no 9059332


