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DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

Establishment Information

Establishment Name: Hong Yun Buffet
Establishment Number: 605314398

1

Comments/Other Observations
: PIC was able to control risk priorities on follow up

2: Have a parasite destruction source

4: Knives that are on holder are clean

6: Raw chicken and broccoli out of wok reading at 183 F

9: All TCS foids on the buffet isunder a TPHC policy and they have a written policy
0: No TCS foods is sitting out unattended in kitchen

1: Wonton has a date mark on it
2: Sushi rice has a time stamp on it

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: Hong Yun Buffet
Establishment Number : 605314398

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name'  Hong Yun Buffet
Establishment Number & 605314398
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