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Asian Star

3 compartment sink Bleach

Sushi prep cooler
Walk in cooler
Reach in freezer
Cold holding table
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Breaded Chicken
Unbreded chicken
Cooked shrimp
Raw beef
Raw chicken
Crawfish
Crab stick

Cooling
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
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36
37

605245520



9
0

7: The Cook touched broccoli with his barehands that was about to be serve to 
coustmer. I told person in charge to tell him to discard it. 
13: Raw food stored over ready to eat food. 
31: Improper cooling method. 
33: Improper thawing method. Chicken sitting on counter to thaw. 
35: Unlabeled containers in cooler. 
Unlabeled sauce bottles and seasoning on cookline 
37: Uncovered food in prep cooler
51: Women’s restroom does not contain a waste container with a lid. Waste 
container is for sanitary napkins. 
53: Ceiling tiles are dusty. 
54: Grease build up under ventilation hood.
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See last page for additional comments.
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Source Type: Food Source: Great wall

Source Type: Food Source: Eagle food service

Source Type: Food Source: Restaurant depo

Source Type: Food Source: Costco

Source Type: Source:

Asian Star
605245520

When I asked person in charge what their cooling down process is. He stated that they let food sit out for 1-2 
hours then put it in the cooler. 
I educated person in charge on the proper way to conduct the cooling down method. 

I informed person in charge on the proper way to thaw food. 
When thawing food you may  place frozen food in refrigerator ,Microwave or leave under running water. 

Mingliu583@yahoo.com

Additional Comments


