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chicken/COOLING in walk-in for approx 1
hour
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Jili Zheng

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131
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shrimp/COOLING in walk-in for approx. 1
hour 55

eggroll/walk-in cooler 37

breaded chicken/walk-in cooler 37

steamed chicken/prep cooler 39

steamed shrimp/prep cooler 37

cooked pork/prep cooler 38

noodles/prep cooler 40

rice/rice pot 175

broth/steam table 205

eggroll/work top cooler 40

hot water/3 comp sink 147

Cl sanitizer/3 comp sink (ppm) 100
Cl sanitizer/spray bottle and towel bucket
(ppm) 100



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA RESTAURANT Establishment ID:  3034012622

Date:  04/15/2024  Time In:  1:30 PM  Time Out:  3:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jili Zheng Food Service 10/30/2028

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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) It was stated during inspection that rice scoops for
cooked rice are cleaned daily. Utensils that are used all day must be washed, rinsed, sanitized at least once every 4 hours. CDI -
education; rice scoops will be washed when time marked chicken from lunch is discarded.

28 7-102.11 Common Name - Working Containers (Pf) Spray bottle of chlorine sanitizer was not labeled. Working containers used
for storing poisonous or toxic materials taken from bulk supplies shall be clearly and individually identified with the common
name of the material. CDI - PIC labeled bottle.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat - Repair damaged wall/coved base in walk-in cooler.
Equipment shall be maintained in good repair. Refer to Transitional Permit list for all repairs, which must be completed by
August 31, 2024.

54 5-501.113 Covering Receptacles (C) Shared trash and recycling dumpsters with open lids and doors. Receptacles and waste
handling units for refuse and recyclables shall be kept covered with tight-fitting lids or doors if kept outside the food
establishment.
5-501.115 Maintaining Refuse Areas and Enclosures (C) trash bags on ground in dumpster area. A storage area and enclosure
for refuse shall be maintained free of unnecessary items, and clean.
5-502.11 Frequency - Removal (C) Cardboard dumpster is overfilled and lids cannot close. Refuse, recyclables shall be removed
from the premises at a frequency that will minimize the development of objectionable odors and other conditions that attract or
harbor insects and rodents.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat - Repair damaged tiles at can wash.
Refer to transitional permit addendum for full list. Floors, walls, and ceiling shall be maintained in good repair.


