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Comment Addendum to Inspection Report
Establishment Name:  NO 1 CHINA Establishment ID:  3034011800

Date:  03/20/2024  Time In:  12:55 PM  Time Out:  4:35 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.

1 2-103.11 (A) - (Pf) Violations of priority items during today's inspection - cross contamination, food temperatures. The person in
charge shall ensure that employees are properly maintaining the temperatures of time/temperature control for safety (TCS) foods
during hot and cold holding; employees are properly sanitizing cleaned multiuse utensils; employees are properly trained in food
safety as it relates to their assigned duties. CDI - education

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT - pigs' feet were in a colander
in rinse compartment of 3 comp sink, with dishes present in wash compartment. REHS requested pig's feet to be relocated, they
were then placed on the drainboard of a food prep sink that had raw chicken thawing in it -splash from the running water could
contact the bowl of pigs' feet. Food shall be protected from cross contamination by separating types of raw animal foods from
each other by using separate equipment for each type, or preparing each type of food at different times or in separate areas. CDI
- pigs' feet placed at different prep sink.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) REPEAT - Utensils including
vegetable peeler and knives, plastic and metal containers, inset of rice cooker with food debris. Food contact surfaces shall be
clean to sight and touch. CDI - placed at 3 comp sink to be re-washed.
4-702.11 Before Use After Cleaning (P) - pigs' feet were removed from 3 comp sink, employee then used soap to clean the sink
but did not sanitize the sink. Utensils and food contact surfaces shall be sanitized before use after cleaning. CDI - sink sanitized.

20 3-501.14 Cooling (P) Chicken cooked this morning was in a container in base of prep cooler and was still 47F. At beginning of
inspection, sheet pan packed with eggrolls was in the walk-in cooler at 140-160F. Cooked time/temperature control for safety
(TCS) food shall be cooled within 2 hours from 135F to 70F or below, and within a total of 6 hours to 41F or less. CDI - chicken
voluntarily discarded, discussion about cooling methods, eggrolls divided onto 3 separate sheet pans.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT - steamed broccoli and
cut cabbage sitting out on cart at 62F. Eggrolls and cooked chicken sitting out on shelf were 50-60F. Eggroll filling sitting out on
table 63F. In walk-in cooler, rice noodles 43-44F, cream cheese 44F, cooked chicken 43F; ambient air temp was 36.8F.
Time/temperature control for safety (TCS) foods shall be maintained at 41F or below. Broccoli, cut cabbage, eggroll filling
discarded; ready to eat foods in walk-in cooler will be discarded at closing tonight (prepped on 3/17 and holding between 42-
45F). Discussed options with PIC - maintain foods at 41F or below and 135F or above, or develop and implement a Time As A
Public Health Control procedure. VERIFICATION REQUIRED to check temperatures in walk-in cooler by Friday, March 22.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Cooked pork removed from freezer this
morning and placed in walk-in cooler did not have a thaw date, wontons and rice noodles in work top cooler were not dated.
Ready to eat, time/temperature control for safety (TCS) food prepared/opened and held in an establishment for >24 hours must
be date marked. Freezing stops the clock, but when foods are removed to thaw a thaw date must be added to ensure foods are
not held longer than is safe. CDI - thaw date added to pork, other food identified as having been prepped Monday and dated
appropriately.

24 3-501.19 Time as a Public Health Control (P) (Pf) A Time As A Public Health Control (TPHC) procedure is posted in the kitchen
for steamed broccoli and cut cabbage and these foods were sitting out on a cart, but they were not marked with the time they
had been removed from temperature control. If time without temperature control is used as the public health control up to a
maximum of 4 hours, the food shall be marked or otherwise identified to indicate the time that is 4 hours past the point in time
when the food is removed from temperature control. CDI - foods discarded.

28 7-202.12 Conditions of Use (P) Great Value bleach did not have sanitizer mixing instructions on the label. Poisonous or toxic
materials shall be used according to manufacturer's use directions included in labeling and applied so that a hazard to
employees or other persons is not constituted. CDI - approved bleach obtained during inspection.

33 3-501.15 Cooling Methods (Pf) REPEAT - Chicken cooked this morning was in tightly covered plastic container in base of prep
cooler and was 79F; chicken cooked this morning in a deep metal bowl in walk-in cooler at 135F; eggrolls cooked prior to
inspection tightly packed on a sheet tray placed in the walk-in cooler at 140-160F. Cooling shall be accomplished in accordance
with time and temperature criteria (135F to 70F in 2 hours max, 70F to 41F or below in 4 hours max) by using one or more of the
following methods: placing the food in shallow pans; separating into smaller or 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. When placed in cold holding equipment, food containers in which food is being cooled
shall be arranged in equipment to provide maximum heat transfer through the container walls; and loosely covered, or uncovered



if protected from overhead contamination during the cooling period to facilitate heat transfer from the surface of the food. CDI -
chicken in prep cooler discarded, eggrolls spread out on 3 sheet pans and had decreased to 68-76F by 2:17, chicken in walk-in
was 72-90F by 2:17.

35 3-501.13 Thawing (Pf) Raw chicken wings thawing in prep sink under running water were 58F. Time/temperature control for
safety (TCS) food shall be thawed for a period of time that does not allow thawed portions of a raw animal food requiring cooking
to be above 41F for more than 4 hours including the time the food is exposed to running water or the time it takes under
refrigeration to lower the food temperature to 41F. CDI - chicken placed in walk-in cooler.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Boxes of meat and vegetables on floor in walk-in
cooler. Food shall be protected from contamination by storing the food in a clean, dry location where it is not exposed to splash,
dust, or other contamination; and at least 6 inches above the floor.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) REPEAT - Buildup
on shelf over 3 comp sink where cleaned dishes are stored; soil on magnetic knife rack where cleaned knives are stored. Clean
equipment and utensils shall be stored in a clean, dry location where they are not exposed to splash, dust, or other
contamination.

47 4-205.10 Food Equipment, Certification and Classification (C) Scoops made from plastic containers are not approved for use
because they are not easily cleanable. Sterilite storage boxes are not rated for food storage. 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.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Clean as needed, such as bases of fryers, interior of refrigeration units
including bases of freezers and gaskets, inside and outside of microwave, commonly touched surfaces like handles of sinks, rice
pots. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

52 5-402.13 Conveying Sewage (P) Floor drain by hand sink in corner of kitchen intermittently backing up when this hand sink is
used. Sewage shall be conveyed to the point of disposal through an approved sanitary sewage system that is constructed,
maintained, and operated according to law. VERIFICATION REQUIRED Friday, March 22

53 5-501.17 Toilet Room Receptacle, Covered (C) Trash can in public rest room does not have a lid. A toilet room used by females
shall be provided with a covered receptacle for sanitary napkins.

54 5-501.13 Receptacles (C) Trash dumpster is rusted out at back left corner and needs replacement. Receptacles and waste
handling units for refuse shall be durable, cleanable, insect and rodent resistant, leakproof, and nonabsorbent.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Clean floor in corner by fryers, behind/under cooking equipment
and shelving. Clean switch plates. Physical facilities shall be cleaned as often as necessary to keep them clean.

Additional Comments
Per 15A NCAC 18A .2660, the person in charge of the food establishment shall keep the grade card posted at the designated location
at all times. The grade card shall be located in a conspicuous place where it may be readily observed by the public upon entering the
food establishment.

Please make corrections, and call for a re-inspection when you are ready. From the date the re-inspection is requested, it will be
conducted within 10 business days. Call Aubrie- 336-830-4460

VERIFICATION due Friday for temperatures in walk-in cooler and repair of floor drain.


