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| Establishment Information
=stabizhment Hame:  New China Restaurant

Ssmbiishmant Humber =2 1605251667

NSFA Survey — To be complered if #57 is “No™
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Not Set Up

Equipment Temperature
Decoription Temparature | Fahrenhad)

All refrigeration @ 41*F or below. Product temperatures taken from

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Shrimp (low boy) Cold Holding |38

Chicken (low boy) Cold Holding |39

Fried Rice Hot Holding 152

Sweet & Sour Chicken (Walk in)39 Cold Holding 39

*General Tso Chicken Hot Holding 111

Tofu Cold Holding |39

Pork Cold Holding |38




Observed Violations
Tolal® 13

Repeated® ()

1: Active managerial control not provided over foodborne iliness risk factors at
time of inspection. Several priority violations noted during inspection. PIC has a
current ANSI approved food safety certification (Serv Safe). Recommend to
review Serv Safe educational materials and apply food safety knowledge in daily
kitchen operations.

2: PIC unaware of employee illness policy. Inspector has given a physical copy
of the employee illness policy during past inspections. Discussed importance of
employee illness policy, reportable symptoms and illnesses. Provided another
copy of iliness policy at time of inspection.

4: Employees consuming food products in kitchen/prep area. Advised on proper
areas for employees to consume food items.

6: Did not observe employees properly washing hands during inspection.
Observed employee “rinse” hands at triple sink and did not use hand soap or
single service hand towel. Employees must wash hands at designated handsink
for at least 20 seconds using hand soap and a single service towel to dry hands.
11: Canned goods severely dented along rim/seams in dry storage area. Discard
or RTV for credit as needed.

19: General TSO Chicken hot holding at 111*F. Must be held at 135*F or above.
Products were discarded at time of inspection. (Embargoed ~ 3Ibs.)

21: Datemarking not provided for ready-to-eat, TCS foods, held longer than 24
hrs in walk in cooler unit. Advised on proper datemarking policies/procedures.
37: Uncovered/unprotected food items noted in walk in cooler unit and in dry
storage area.

39: Wet wiping cloths stored on working surfaces and not in sanitizer solution.
41: In use utensils stored in standing water.

43: Re-use of single service bags noted. Single service bags are to be used one
time/one use. Discard after each usage.

45: Cardboard box used as food storage container. Must provide a smooth,
durable, easily cleanable, and non-absorbent food container.

53: Personal bedding noted in hallway leading to public restrooms. Personal
bedding/linens/pilows must be kept at home and not in kitchen,prep, or customer
areas.

"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: New China Restaurant
Establishment Mumber: 605251667

Comments/Other Observations

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

foods.

8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: (IN): Food products obtained from approved sources.

10: (NO): No food received during inspection.

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

13: (IN) All raw animal food is separated and protected as required.

15: (IN) No unsafe, returned or previously served food served.

16: (NO) No raw animal foods cooked during inspection.

17: (NO) No TCS foods reheated during inspection.

18: (N.O.) No cooling of TCS foods during inspection.

20: (IN)TCS foods holding at 41*F or below. See food temperatures listed above.
22: (NA) No food held under time as a public health control.

23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.

25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
|57: (IN) Establishment does not allow smoking inside facility.

58: (IN): Tobacco products not sold at establishment.

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.

7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat

***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: New China Restaurant
Establishment Number : 605251667

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  New China Restaurant
Establishment Number & 605251667

Sources

Source Type: Food Source: Approved sources noted
Source Type: Water Source: Public

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

**Gave owner physical copies of food safety fact sheets regarding datemarking, employee iliness policy,
demonstration of knowledge, and cooling of TCS foods.




