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ServSafe

MAY WAY DUMPLINGS

113 REYNOLDA VILLAGE
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yanqing_sun@yahoo.com
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Karma Tsering 4/16/23 0.0

Karma Tsering

Doris Hogan

1808 - Hogan, Doris

X

hot water 3 comp sink 124.0

quat sanitizer 3 comp sink (ppm) 300.0

seafood sao mai make unit 39.0

dumplings make unit 40.0

chopped cabbage make unit 39.0
sweet and sour egg
soup upright reach in 39.0

noodles upright reach in 39.0

milk small cooler 41.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MAY WAY DUMPLINGS Establishment ID: 3034012409

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.

26 7-209.11 Storage-Other Personal Care Items - C- Bottle of lotion stored above dry good in storage area upstairs. Employees shall store their
personal care items in lockers or another location away from food, or restaurant food-contact equipment. CDI- PIC removed lotion bottle.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- One bucket of corn starch not labeled. Label all working containers of
food (oils, spices, salts) except food that is easy to identify such as dry pasta. Label dry ingredients once removed from original packaging.

36 6-202.15 Outer Openings, Protected - C- At beginning of inspection, back door wide open with no protection shield to prevent pest entry. Protect
outer openings of establishment from insect or rodent entry through tight-fitting windows/doors. If back door needs to be opened for ventilation
purporses you may use 16 mesh to 25.4 mm (16 mesh to 1 inch) screens, air curtains, or other effective means. CDI- PIC closed door.

37 3-307.11 Miscellaneous Sources of Contamination - C- REPEAT-One box of barley flour for employee-use only, left opened and stored atop
establishment ingredients in freezer box. Employee drinks stored above milk cartons in upright reach in. Food shall be protected from sources not
specifically noted in the code. Employee foods cannot be stored above food for the restaurant. PIC relocated employee items to appropriate
location.//3-305.11 Food Storage-Preventing Contamination from the Premises - C-Two bags of flour opened in dry storage area are not properly
sealed or closed. Milk gallon in small ice cooler did not have cap on. Properly cover opened bags of food (even if in dry storage) to prevent possible
premise contamination or entry of pests. Maintain cap on gallon of milk when not in use. 

41 3-304.12 In-Use Utensils, Between-Use Storage - C- Cup without a handle stored in flour bag in dry storage area. Utensils in-between, if stored in
food shall have handles out. Cup has no handles and needs to be removed. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Shelf storing cleaning products under three comp sink is severely rusted, legs of
tables and lower shelves of worktables rusted throughout the facility. Maintain equipment in good repair and proper adjustment. Replace shelf and
worktables. 

52 5-501.115 Maintaining Refuse Areas and Enclosures - C- Large amount of trash on the ground around the dumpster in the shared dumpster
enclosure. A storage area and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean. Remove
trash from the ground and maintain enclosure clean.//5-501.113 Covering Receptacles - C-Lids on both dumpsters were opened at time of
inspection. Keep dumpster and other outside waste handling containers for refuse, recyclables, and returnables covered with tight-fitting lids or
doors. 

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Diamond plate lid for grease trap needs to be replaced it is
severely rusted and in poor repair. Tiles around diamond plate need to be replaced where it is missing. Remove the loose diamond plate sitting on the
floor, it is a cleaning obstacle and a harborage area. Paper towel dispenser in employee restroom needs to be repaired, replaced, or removed it does
not work. Floors, walls, and ceilings including their attachments shall be maintained in good repair.


