Food Establishment Inspection Report

Score: 95.5

Establishment Name: NEW DRAGON PALACE

Establishment ID: 3034012192

Location Address: 821 A SOUTH MAIN STREET

Inspection [_]Re-Inspection

City: KERNERSVILLE
Z|p 27284 County: 34 Forsyth

State: NC

Date:04/14/2021 Status Code: A
Time In:10:30 AM Time Out:2:06 PM

Permittee: RAINBOW AMY INC.

Total Time: 3 hrs 36 min

Telephone: (336) 993-6888

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: NEW DRAGON PALACE Establishment ID: 3034012192
Location Address: 821 A SOUTH MAIN STREET X]Inspection [ |Re-Inspection Date: 04/14/2021
City: KERNERSVILLE State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? [_] Yes No Category #: IV
o o e et 2 e e Email 1 mike12191576@yahoo.com
Permittee: RAINBOW AMY INC. Email 2:
Telephone: (336) 993-6888 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
fried rice rice cooker 163
white rice rice cooker 163
boiled chicken walk-in cooler 40
roast pork walk-in cooler 40
egg roll walk-in cooler 40
breaded chicken  walk-in cooler 40
lo-mein walk-in cooler 40
chicken wings walk-in cooler 40
cabbage walk-in cooler 40
shrimp make unit 1 40
beef make unit 1 40
boiled chicken make unit 1 40
boiled chicken ~ make unit 2 40
shrimp make unit 2 41
roast pork make unit 2 41
hot water 3 comp sink 137
chlorine 3 comp sink 100ppm 00
chlorine bucket 100ppm 00
servsafe Jin Kun Pan 8/7/21 00

First Last
Person in Charge (Print & Sign): Jin Kun Pan g;?] W%

First Last

P Ry 1
Regulatory Authority (Print & Sign): Damon Thomas L 4
REHS ID: 2877 - Thomas, Damon Verification Required Date:
REHS Contact Phone Number: (336) 703-3135
Jk North Carolina Department of Health & Human Services DHH?; II:)i\rlsion c{ Public Heialth I. Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: NEW DRAGON PALACE Establishment ID: 3034012192

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

13

20

47

53

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Several cloths and rubber gloves were stored inside of the front
handwashing sink- A handwashing sink shall be maintained so that it is accessible and may not be used for purposes other than handwashing- CDI:
All items were removed by the person-in-charge- 0 pts.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT- Inside of the walk-in-cooler a container of shrimp
was stored below raw chicken- Food shall be protected from cross-contamination by separating raw animal foods during storage, holding,
preparation and display from cooked ready to eat foods and other raw animal foods by stacking order from top shelf to bottom shelf having items with
the highest required cooking temperature for safety on the bottom or in the front wells a cold well refrigeration unit- CDI: All items were arranged
according to approved standards by the Person-in-charge (PIC)- Points reduced to half for improvement.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- The following items that
were removed from the walk-in cooler at 10:00am on 4/14/21 and stored Inside of the True single door refrigerator were measured at temperatures
above 41F: Chicken wings 50-47F, roast pork 46-47F, breaded chicken 44-47F- Potentially hazardous food shall be maintained at 41F or less- CDI:
All items were uncovered and moved to the Walk-in cooler to cool.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment: Stainless steel panel covering the wall behind the 3 compartment sink, the undersides of the drainboards and the
storage shelf above the sink, the floor of the walk-in freezer, the exterior surfaces of the Maxx Cool freezer and the hood exhaust filters above the wok
range- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- The foil/ tape covering the panel junctions in the
ceiling needs to be removed to create a smooth and easy to clean surface and all panels with holes need to be replaced or repaired- Physical
facilities shall be maintained in good repair.// 6-501.12 Cleaning, Frequency and Restrictions - C- General floor cleaning is needed beneath the wok
range at the baseboards and the floor sink- Physical facilities shall be cleaned as often as necessary to keep them clean.



