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| Establishment Information

Esmbiishment Hame:  Panda Express
=stabishmen: Humber 2005223986
NSFA Survey — To be complered if #57 is “No™
Age-resiriched venue does not a=rmatvely resnc acoess fo s bulldings or *sciites a8 al times fo persons who are No
pwenty-one (21) years of age or clder.
Age-resiriched venue does not Fequire each person attempting o gain enby 5o submit acceptabls 2o of Identfication. No
*Wo 2moking” signs or the nemational “Non-Smoking” symbol ans not comspicuous iy posted at svery enirance Yes
Garage bype doors In non-enciosed ansas are not ocompletely open. No
Tents or awnings with removable sides or vents in non-enciosed aras are not completely removed oF open No
Smoke from non-=nciosed areas |5 nilradng Inie areas where smoking 5 prohibited No
Emoking cbsermed where smoking |5 profibiied by the AL No

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Tamipsraturs | Fahranhst)

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Freezer 0

Refrigerator 20

Prep cooler 25

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Rice 170
Pork Hot Holding 165
Chicken Hot Holding 170
Egg rolls Hot Holding 145
Spring rolls Hot Holding 145
Steak and broccoli Hot Holding 170
Chicken fried rice Hot Holding 180
LO mein noodles Hot Holding 180




Obsenved Violations
Tolal# [/
Repeated® ()

6: Educate employees on handwashing techniques. Hand washing is required

when moving from station to station.

14: Food contact surface is not cleaned. Cutting board has grooves and bruised
while in use. Cutting board need to be replaced.

20: Improper cold holding. Mushrooms and cut green beans were out of
temperature reading above 50.

21: Improper date marking. The Prep date is visible and present. The Discard
date is not present.

35: Food not properly labeled. All sauces need to be labeled once out of the
original containers. Nuts on the line are not properly labeled.

42: Utensils are not properly stored. Utensils should be face down when served
to customers or given to the customers.

55: Current permit is not posted. Permit is not current. Has 48 hours to pay

permit fees.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Panda Express
Establishment Number: 605223986

Comments/Other Observations

m—

*=*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: Panda Express
Establishment Number : 605223986

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Panda Express
Establishment Numbear # 605223986
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