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JOURNEY TO THE DUMPLING YVONNE, CHRIS , WILLIAM

1700 21st St Sacramento 95811

FA0059534 PR0142223 REINSPECTION

7.HOT AND COLD HOLDING TEMPERATURES
Observations: Chicken in prep cooler top insert measured at 47F. Correct immediately. 

Code Description: Potentially hazardous foods shall be maintained at or below 41F or at or above 135F. The 
following foods may be held at or below 45F: raw shell eggs, unshucked live molluscan shellfish, pasteurized milk and 
pasteurized milk products in original sealed containers, potentially hazardous foods held during transportation. Food 
preparation shall not exceed two cumulative hours without a return to the required holding temperatures. (113996, 113998, 
114037)
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