Food Establishment Inspection Report

Score: 91

Establishment Name: HAKKA CHOW

Establishment |D;_ 3034012297

Location Address: 615 ST GEORGE SQUARE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: 11/15/ 2017 Status Code: A
TimeIn: 82:508 3 TimeOut:89: 458 o

Zip: 27103

Permittee:

County:
HAKKA CHOW INC.

Total Time: 6 hrs 55 minutes

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 7
No. of Repeat Risk Factor/Intervention Violations: 3

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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- reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly i e o
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
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Comment Addendum to Food Establishment Inspection Report L

Establishment Name: _HAKKA CHOW Establishment |D: 3034012297
Location Address:_815 ST GEORGE SQUARE Inspection [ ]Re-Inspection Date: 11/15/2017
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27103 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: freddycklee@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _HAKKA CHOW INC. Email 2:
Telephone:_(336) 893-8178 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
Caroline serv safe1-30-19 0 salad mix make unit 44 noodles make unit 45
sushi crab make unit 43 shrimp fried immediate service 130 breaded make unit 50
crab salad sushi unit 41 beef hot holding 158 wonton/dumplingmiake unit 50
yellowfin sushi unit 42 shrimp make unit 47 chorine (ppm) dish machine 50
broccoli walk in 49 beef bulgogi final cook 187 quat (ppm) 3 comp sink 200
spring roll walk in 42 noodles make unit 53 rice rice cooker 119
chicken walk in 55 rice make unit 54 salmon final cook 165
coconut soup  soup well 160 chicken make unit 43 hot water 3 comp sink 153

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.

7 3-301.11 Preventing Contamination from Hands - P,PF -Bartender cutting limes behind bar without gloves. Employees may not
contact exposed ready to eat foods with their bare hands and shall use suitable utensils such as tongs or deli paper when
contacting ready to eat foods. CDI- Limes discarded and employee educated. Opts.

Spell

11 3-101.11 Safe, Unadulterated and Honestly Presented - P,PF- Bucket of salt and bucket of msg had scoops from oxy clean
containers in them. Oxy clean scoops are not food grade utensils and are used for dispesning of hazardous materials. Food shall
be safe, unadulterated and honestly presented. CDI-Foods discarded.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P -REPEAT- One bowl of raw chicken
stored on rolling cart in walk in above bag of onions. Raw animal food shall be stacked and stored according to final cook
temperature and not above ready to eat foods. Bucket of opened sea salt in dry storage stored too close to brooms and soiled step
ladder was leaning on shelf above it. Food shall be protected with wrappings, coverings or by storing in packages. CDI- Chicken
moved. Sea salt removed and placed in new bucket.

Lock
Text
~ First Last
Person in Charge (Print & Sign); ~ Caroline Chung
First Last
Regulatory Authority (Print & Sign): Nora Sykes Joseph Chrobak
REHS ID: 2450 - Chrobak, Joseph Verification Required Date:

REHS Contact Phone Number: (336) 703-3164

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_HAKKA CHOW Establishment ID; _3034012297

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. Spell

14

19

20

21

31

35

47

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P -REPEAT-2 peelers stored in tool
bin beside line soiled, bucket of clean utensils beside line soiled and contained a pair of pliers, a few soiled dishes in the clean
utensil storage area with minor food debris. One knife on knife rack with red debris on edge. The grinder had a bit of chili residue
on the rotating bit. Food contact surfaces and utensils shall be clean to sight and touch. CDI- All items sent to be washed and
sanitized.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P -REPEAT-Two
bins of cooked beef at service wok line at 109F. Potentially hazardous food held hot must be held at 135F or higher at all times. If
staging food for immediate reheat or cooking only use small portions or keep on heat to prevent storage under required
temperatures. CDI: Beef was cooled during inspection to 43F.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-Shrimp
in make unit measured 47F, dumplings and won tons in make unit measured 50F, broccoli in walk in steamed yesterday measured
49F, chicken in walk in measured 55F, noodles on make unit measured 53F, 2.5 bowls of rice measured 54F, battered chicken on
make unit measured 50F. Potentially hazardous foods shall be maintained at 45F or below. Most of these foods were overstacked
or in make units left open for long periods of time. CDI-All foods discarded.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF -All foods
previously frozen and thawed had no date indicating when time restarted after pulling from freezer. Food shall be discarded if it
exceeds 7 total days at 41F or less, or 4 total days if held at 42F-45F, not including time held frozen. CDI-Freeze, prep and thaw
dates of foods verified and labeled correctly with education to staff and managers.

3-501.15 Cooling Methods - PF- Many pans of various food items, including noodles, chicken, broccoli, and rice found to be
cooling in walk in and reach in units tightly wrapped and covered. Cooling shall be accomplished by cooling food from 135F-70F
within two hours and from 70F-45F within four hours, total time shall not be greater than 6 hours. This shall be accomplished by
portioning foods into smaller and thinner portions, placing in shallow pans and putting in refrigerator loosely covered. CDI-All foods
that were within the cooling parameters were properly cooled on sheet pans. Foods that missed the first parameter were
discarded.

3-602.11 Food Labels - C- Shakers and bottles of sauces and spices on the cook line had no labels. Food and food ingredients
shall be labeled with its common name unless readily identifiable, such as pasta or rice. Opts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C -Insides and outsides of
make units require additional cleaning, paying special attention to corners and crevices. Inside dish machine has a build up of
grease and food debris in edges. Oven inside and clean dish storage shelves need additional cleaning. Nonfood contact surfaces
shall be kept clean. Opts.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; _HAKKA CHOW Establishment |D; 3034012297

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. Spel|

52  5-501.113 Covering Receptacles - C -Both doors on dumpster were open. Keep dumpster doors closed. Opts.

53  6-501.12 Cleaning, Frequency and Restrictions - C - Floors around permiter, especially under and around equipment require
additional cleaning. Physical facilities shall be kept clean. Opts.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_HAKKA CHOW Establishment ID: 3034012297

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: HAKKA CHOW Establishment |D; 3034012297

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. Seell
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