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egg drop soup/hot hold well
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145 chlorine sanitizer/sanitizer spray 100 ppm

Li Jiang

Daygan Shouse

3316 - Shouse, Daygan

X

wonton soup/hot hold well 157

hot & sour/hot hold well 162

fried rice/rice cooker 161

white rice/rice cooker 163

egg roll/reach in cooler 39

spring roll/reach in cooler 38

sweet & sour chicken/reach in cooler 39

crab rangoons/reach in cooler 39

chicken/flip top 40

beef/flip top 41

shrimp/flip top 41

rice noodle/flip top 39

wonton/flip top 40

pork/flip top 40

crab rangoons/cooling at 1:56 49

crab rangoons/cooling at 2:12 47

chicken/cooling at 1:57 60

chicken/cooling at 2:21 52

hot water/3 compartment sink 124

evajiang0909@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA WOK Establishment ID:  3034011541

Date:  04/22/2024  Time In:  1:30 PM  Time Out:  3:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Li Jiang Food Service 02/01/2023 02/01/2028

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.

8 2-301.15 Where to Wash (Pf) Employee rinsed hands off at utility sink. Food employees shall clean their hands in a
handwashing sink or approved automatic handwashing facility and may not clean their hands in a sink used for food preparation
or warewashing, or in a service sink or a curbed cleaning facility used for the disposal of mop water and similar liquid waste.
CDI: Employee asked to wash hands at handwashing sink.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). All shelving in walk in
cooler needs to be cleaned of any food residue. Nonfood contact surfaces of equipment shall be kept free of an accumulation of
dust, dirt, food residue, and other debris. REPEAT.

51 5-205.15 (B) System Maintained in Good Repair (C) Repair leak at cold handle on right faucet of 3-compartment sink and repair
leak at handle of handwash sink near prep table. A plumbing system shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace hole where missing wall tile is in
dry storage area and repair broken back door hinge. Physical facilities shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) Lighting in walk in freezer was 3 foot candles. The light intensity shall be 10 foot candles at a
distance of 30 inches above the floor, in walk-in refrigeration units and dry food storage areas and in other areas and rooms
during periods of cleaning.


