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CHINA CHEF
3193-I PETERS CREEK PARKWAY #1

WINSTON-SALEM NC
27127 34 Forsyth

CHINA CHEF OF WINSTON SALEM INC.
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ServSafe

CHINA CHEF

3193-I PETERS CREEK PARKWAY #1
WINSTON-SALEM NC

34 Forsyth 27127
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CHINA CHEF OF WINSTON SALEM INC.

(336) 650-9223

3034011618

X
W

09/17/2021

IVx

Panyi Wang 0.0

Panyi Wang

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

chlorine sanitizer 3 compartment sink (ppm) 50.0

hot water 3 compartment sink 140.0

shrimp make unit 35.0

chicken make unit 33.0

pork make unit 35.0

raw chicken make unit 34.0

air temperature make unit 28.5
2 containers of egg
rolls

small reach in cooler (38F-
40F) 40.0

spare ribs
small reach in cooler (38F-
40F) 40.0

air temperature small reach in cooler 34.8
4 containers of egg
rolls walk in cooler (38F-41F) 41.0

pork walk in cooler 40.0

chicken wings walk in cooler 34.0

chicken bits walk in cooler 37.0

1 container noodles walk in cooler (45F-47.4F) 47.4

egg drop soup hot hold 177.0

chicken wings final cook 181.0

panyiwang1987@gmail.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA CHEF Establishment ID: 3034011618

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.

18 3-501.14 Cooling - P- 1 large container of noodles prepared yesterday measured between 45F-47F in the walk in cooler. Quickly cool cooked foods
within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- Noodles were voluntarily discarded by PIC.

31 3-501.15 Cooling Methods - PF- Noodles in walk in cooler were improperly cooled in a plastic bin, and in a thick portion. Quickly cool foods. Use
methods such as open/vented shallow pans, large ice baths, active stirring, shallow portions, metal containers, and rapidly cooling equipment. Cold
air must flow around product to remove the heat. CDI- Noodles were discarded. PIC educated on proper cooling methods that can be used too cool
noodles. 

39 3-304.14 (B) Wiping Cloths, Use Limitation - C- REPEAT-Several wet wiping cloths were stored throughout prep areas in the kitchen. Hold in-use
wiping cloths in sanitizer between uses. CDI- PIC placed wiping cloths in bucket with chlorine santizer. 

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- 3 utensils were being stored in a
soiled plastic container. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off the floor. If container
is to be used to store utensils it must be maintained clean at all times. 

45 4-202.11 Food-Contact Surfaces-Cleanability - PF-REPEAT-1 strainer with wooden handle with wood easily peeling off found in utensil storage. 1
container used to store spare ribs in small reach in cooler was severely cracked on the side, 1 plastic scooper cut from a gallon had jagged edges
and was being used to scoop rice. Multiuse food-contact surfaces shall be smooth, free of breaks, open seams, cracks, chips, inclusions, pits and of
sharp internal angles/crevices. CDI- PIC voluntarily discarded utensils.//4-205.10 Food Equipment, Certification and Classification - C- Right side of
hot hold well has metal panel over well and has been modified to act as a warming surface. New small reach in cooler being used to hold egg rolls
could not be verified that is an ANSI-approved equipment. Except for toasters, mixers, microwave ovens, water heaters, 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. Remove metal panel and use hot well equipment as intended.

47 4-602.13 Nonfood Contact Surfaces - C-Frequently clean inside of make unit and on shelf under lid of make unit. Non-food contact surfaces of
equipment shall be cleaned at frequency necessary to be kept free of an accumulation of debris, soil, dust, and other residue.

52 5-501.115 Maintaining Refuse Areas and Enclosures - C- REPEAT- Area around dumpster is severely littered with trash and debris. A storage area
and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean. 

53 6-101.11 Surface Characteristics-Indoor Areas - C- REPEAT-Fill all holes in walls. Floors, floor coverings, walls, wall coverings, and ceilings shall
be designed, constructed, and installed so they are smooth and easily cleanable.///6-501.12 Cleaning, Frequency and Restrictions - C- Clean around
floor perimeter in dry storage area. All physical facilities shall be cleaned as often as necessary to keep them clean and by methods that prevent
contamination of food products.

54 6-303.11 Intensity-Lighting - C- REPEAT-Light intensity measures at around 7.4 foot candles at the back corner of dry storage room. The light
intensity shall be at least 10 foot candles in walk-in refrigeration units and dry storage areas.


