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NEW DRAGON PALACE
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KERNERSVILLE
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3 comartment sink 138

Jin Kun (Mike) Pan

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

chlorine sanitizer bucket 100

fried rice cook temp 182

eggroll fryer basket 137

eggroll upright cooler 40

soup hot holding 177

shrimp prep 1 38

hicken prep 2 39

rice cooker 188

chicken stir fry cook temp 189

mike12191976@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  NEW DRAGON PALACE Establishment ID:  3034012192

Date:  11/30/2022  Time In:  1:00 PM  Time Out:  3:15 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Repeat violation. Garlic in oil on
prep cart 66F. Maintain TCS foods in cold holding at 41F or less. CDI. Garlic returned to cold holding. PIC stated it had been out
les than 30 minutes.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Rice scoop stored in pitcher containing water. Store in-use utensils in a
clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food particles to the
drain. CDI. Water poured out. Scoops transferred to dry pitcher. PIC agreed to change scoops every 4 hours. 0 points.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace missing foot on front leg of vegetable prep sink so that
wood block is not needed to level sink. Seal metal panel on wall of walk in freezer so that it sits flush with floor. Recommend
installing metal strip to hold this junction in place. Equipment shall be in good repair. 0 points.

55 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C) No coved base present on wall where walk in cooler and
freezer are. In food service establishments in which cleaning methods other than water flushing are used for cleaning floors, the
floor and wall junctures shall be coved and closed to no larger than one thirty-second inch (1 mm). 0 points.


