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DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

Sl

—

| Establishment Information

=stabishment Hame:  AS|IAN KITCHEN LUO LLC
=smbizhment humber2: 1605307040

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Bleach

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 34

Walk in freezer -5

Egg drop soup 156

Black frigidaire freezer -20
| Food Temperature

Descoripiton Etats of Food Temiparature | Fahrenhad)
Cooked shrimp Cold Holding |38

Raw beef Cold Holding 36

Raw chicken Cold Holding 135
\White rice Hot Holding 157

Egg droup soup Hot Holding 157

Pork eggroll Cooking 179

Breaded Chicken Cold Holding |68

Lettuce Cold Holding 67

Sweet and sour chicken Reheating 185




Observed Violations
Todal® 10

Repeated® ()

14: Cutting board has too many grooves. Please replace.

20: Breaded chicken was taken from the refrigerator and sat on counter. Chicken
temperature was 68 degrees Fahrenheit

21: Beaded chicken that was cooked on yesterday was not date mark. Please
date mark food that's been cooked or vegetables thats been chopped and held

overnight.
37: Food stored directly in grocery bags. (Pork) Please store food in approved

containers.

37: Uncovered food containers in prep cooler. Please keep food covered.

38: Employee is not wearing a hair restraint while cooking.

45: Grease build up on side of fryers.

49: Pipe under hand sink near ware washing area leaks when water is turned on.
52: Dumpster doors were open. Please keep doors close.

53: Ceiling tile is missing in kitchen near walk in cooler.

"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: ASIAN KITCHEN LUO LLC
Establishment Number: 605307040

Comments/Other Observations

17:

18: 1 did not observe establishment cooling down food. However their procedure is to put chicken in containers after its
cooked. They have fan blowing on food. They put on gloves then feel food to see if its cool enough to put in refrigerator.
19:

22:

23:

24:

25:

26:

27:

S7:

58:

***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: ASIAN KITCHEN LUO LLC
Establishment Number : 605307040

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  ASJAN KITCHEN LUO LLC
Establishment Number & 605307040

Sources

Source Type: Food Source: Eagle food,First choice
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

| informed person in charge that food cannot be left on counter and the food has to be hot held or cold held.
There was a container of breaded chicken sitting on counter and when i took a temperature is was 68 degrees. |
asked person in charge how long has this chicken been sitting out and she said since 11am. | told her to keep
chicken in refrigerator and when someone comes to order to take only the amount of chicken for that order and
reheat.

| Educated person in charge on the cooling down method.




