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| Establishment Information

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

pweEnty-one (21) years of &gE or older.

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

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

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"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)
Cold holding table 41

White Frigidaire freezer -20

Black Frigidaire refrigerator 38

Black Frigidaire top freezer 0
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Stir fry chicken Cold Holding 43
Cooked shrimp Cold Holding |45

Peas and carrots Cold Holding 28

Pork Cold Holding 43

Raw steak Cold Holding 41

Rw chicken Cold Holding |37
General toso chicken Cooking 205

Shrimp egg rolls Cold Holding 36
\White rice Hot Holding 157

Egg drop soup Hot Holding 150




Obsenved Violations
Tolal® 5
Repeated® ()

21: General taso chicken was cooked yesterday but is not date marked. Sweet
and sour chicken was cooked Saturday , but it is not date marked.

31: Cook stated that after cooking the chicken, shrimp and pork he allowed it to
cool on counter. He took a temperature of food to make sure food was cool
enough to be placed in refrigerator. When | asked what temperature food was
when it was placed in cooler he couldn’t remember and stated he does not know
what temperature food should be placed in cooler.

33: Raw chicken on a stick was sitting on counter to thaw. Please place food in
refrigerator or under running water at 3 compartment when thawing.

39: Wiping cloths stored on counter space at pot filler. Please place wiping cloths
back in sanitizer bucket after wiping down surface.

56: most recent inspection is not posted. Inspection from 2022 was posted.

"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 Numbar: 605307040

Comments/Other Observations

23: Consumer advisory is written on a piece of paper and placed at register

***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 service,first choice
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

According to PIC the shrimp,stir fry chicken and pork was cooked this morning around 11:30 am. This is the
reason why their temperature is not under 41 degrees F.

| explained to person in charge the correct way to cool food and she translated it to the chef. | emailed PIC the
cooling method fact sheet.
Xiaoluo1008@gmail.com




