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76Establishment NameHong Yun Buffet

Address [addressLine1]721 Madison Square

Address [city]Madison Time In11:20 AM Time Out01:45 PM
Inspection 12/02/2022 Establishmen605314398 Embargoed (LBS)13

Other Type
Nu230

Inspection12/02/2022 Inspectio12/02/2022

County Phone6153405620



Establishment NameHong Yun Buffet
Establishment Number605314398

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Low temp Sanitizer (1)Chlorine PPM (1)100
Machine Name (2)Manual PPM (2) Temperature F Sanitizer Chlorine

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Prep cooler Temperature F 34
Temperature F -3Description (2)Chest freezer on cook line

Temperature F 38Description (3)Two door refrigerator in kitchen with glass door

Description (4)Walk in freezer Temperature F 0

State of Cold Holding Temperature F 37Description (1)Raw chicken on prep cooler
State of Cold Holding Temperature F 40Description (2)Raw beefon prep cooler
State of Cold Holding Temperature F 40Description (3)Cook chicken in two door glass refrigerator
State of Cold Holding Temperature F 39Description (4)Raw chicken in two door glass refrigerator

Temperature F 167State of Hot HoldingDescription (5)Cook rice in warmer
State of Cooking Temperature F 170Description (6)Cook mushroom out of wok

Temperature F 167Description (7)Cook broccoli with beef out of wok State of Cooking
Description (8)Cook chicken out of wok State of Cooking Temperature F 208

State of Cold Holding Temperature F 40Description (9)Raw fishindideof M 3 refrigerator near walk in 
State of Cold HoldingDescription (10)Ready to eat crab meat in M3 refrigerator near Temperature F 40

Description (11)Raw shrimp in walk in cooler State of Cold Holding Temperature 39
State of Cold HoldingDescription (12)Raw chicken in walkin cooler Temperature F 38
State of Cold Holding Temperature F 39Description (13)Cook noodles in walk in cooler in hibachi area

Temperature F 40State of Cold HoldingDescription (14)Bean spout in walk in cooler in hibachi area
Description (15)California sushi roll at sushi area (TPHC) State of Cold Holding Temperature F 63



# of OUT 29
# of 0

Type OUT (Overflow)13: Raw eggs in shell over sauces in walk-in cooler in hibachi area ( CA) PIC 
move raw eggs to another shelf
19: Bourbon chicken on buffet reading form 109F to 140 F ( CA) reheat to 165F
20: Crab meat inside of prep cooler reading 45 F. Prep cooler reading at 48F. ( 
CA ) place zip bags of ice on products and call-in service
20: Cut cabbage in container sitting outat room temp reading at 47F  ( CA ) 
employee place in cooler
20: Crab meat on prep cooler in sushi area reading at 53 F, ell in reading 55 F ( 
CA) embargo 2 lbs
20: Cut cabbage on hibachi area reading at 47F. ( CA) place it on there TPHC 
policy
20: Tofu in sushi area prep cooler reading at 46F. ( CA) place bag of ice on 
products
21: Wonton was pre more than 24 hours ago on a Wednesday. No date markin 
the product in chest freezer on cook line ( CA) Employee place date on it
21: No date mark on Wong tongs in walk in freezer that was prepared more than 
24 hours
26: Mislabel chemical spray bottle with chemical. Have soap in spray bottle label 
glass cleaner ( CA ) label correctly
34: No thermometer in ice cream box
36: Self closure not working on back door
37: Personal food stored in prep cooler with customer foods
39: Wet wipe cloth laying out not in sanitize solution
41: Utensil use to get out cook rice in standing water
42: Stacking pans on top of each other while wet.
45: Storing uncover Wong tongs in walk-in freezer in milk kart
45: Storing won tong in chest freezer on cook line in a crack container on cook 
line 
45: Racks in two door glass refrigerator are extremely dirty
47: Lid top on fried noodles dirty
47: Blender is extremely dirty on storage rack with food
47: Extremely dirty inside of ice machine
47: Shelves dirty throughout 
53: Using a cardboard box as a trash can on cook line
53: Lining shelves in throughout kitchen with card board. Not a cleanable surface
53: Floors on cook line dirty
53: Vent in Kichen drty
53: Severely damage floor tiles in dish washing area



# of OUT 29
# of 0

Type OUT (Overflow)53: Missingend cap on lights on cookline



Establishment NameHong Yun Buffet

Establishment Number605314398

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2:  (IN): An employee health policy is available.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Good hand washing above
7: Employee cook noodles with bare hands ( CA) train and embargo 10 lbs
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: See food list
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (IN) Parasite destruction paperwork available
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: See temp chart
17:  (NO) No TCS foods reheated during inspection.
18:  (N.O.) No cooling of TCS foods during inspection.
22: Have a policy and following it
23: Havea consumer advisory posted in seafood area
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57:  “No Smoking” signs or the international “No Smoking” symbol are conspicuously posted at every entrance.
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameHong Yun Buffet
Establishment Number605314398

SEE LAST PAGESee last page for additional comments.



Establishment NameHong Yun Buffet
Establishment Number605314398

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Supreme Seafood, Sysco, A& W 

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


