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GREAT CHINA
3548 YADKINVILLE RD.

WINSTON SALEM
27106 34 Forsyth

QIONG QIONG LIU AND YANFENG LEI

Full-Service Restaurant
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Chicken

GREAT CHINA

3548 YADKINVILLE RD.
WINSTON SALEM NC

34 Forsyth 27106

x
x

QIONG QIONG LIU AND YANFENG LEI

(336) 922-5300

3034012533

X
A

02/03/2023

IVx

final cook 202.0

Qiongoiong Liu

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Wings reach-in cooler 36.0
Sweet and Sour
Chicken reach-in cooler 37.0

Roast Pork make-unit 40.0

Lo Mein make-unit 41.0

Wontons make-unit 40.0

White Rice hot holding 137.0

Fried Rice hot holding 163.0

Hot and Sour Soup hot holding 157.0

Wonton Soup hot holding 174.0

Egg Roll walk-in cooler 41.0
General Tso's
Chicken walk-in cooler 40.0

Chicken Wings walk-in cooler 38.0

Wontons walk-in cooler 40.0

Shrimp walk-in cooler 41.0

Hot Water 3-compartment sink 148.0

C. Sani 3-compartment sink 50.0

yanfenglei1977@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  GREAT CHINA Establishment ID:  3034012533

Date:  02/03/2023  Time In:  11:30 AM  Time Out:  1:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Qiongoiong Liu Food Service 02/12/2020 02/12/2025

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-REPEAT-P: Raw chicken stored beside
cooked chicken in the reach-in cooler/raw chicken was stored over cooked shrimp in the walk-in cooler raw chicken stored beside
raw beef on the prep table (A) Food shall be protected from cross contamination by: raw animal foods from each other such as
beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display by:(a) Using separate equipment for each
type (b) Arranging each type of food in equipment so that cross contamination of one type with another is prevented. CDI: All
items were rearranged and placed in appropriate areas to prevent contamination.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-REPEAT-C: A pan of chicken (A) Except as specified in
(B) and (C) of this section, food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2) Where
it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Replace rusting shelving and equipment throughout the
facility/grease trap lid rusting. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: shelves in walk-in cooler, plastic shelf mats in the walk-in cooler, outer walls of walk-in coolers, and
legs and shelving on equipment. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. *taken to half
credit due to vast improvement from previous inspection*

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Regrout around metal floor
grids.Physical facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is
needed on ceilings in the establishment. Physical facilities shall be cleaned as often as necessary to keep them clean.
*taken to half credit due to improvement from previous


