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CHINA EXPRESS

3055 WAUGHTOWN STREET
WINSTON SALEM NC
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Yunhuai Gao 8/22/24 0 steak final cook 150

Yunhuai Gao

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 462-7783

X

hot water 3 comp sink 128 white rice cooker 160

chlorine sanitizer bucket 50 fried rice cooker 170

broccoli cooling 1:10 68 chicken walk in cooler 41

broccoli cooled 30 min 62 pork walk in cooler 41

lo mein cooling 12:55 77 cabbage walk in cooler 41

lo mein cooled 15 min 68 wings reach in 38

wings cooling 12:55 44 eggrolls reach in 33

wings cooled 30 min 41 chicken make unit 41

wings cooling 1:00 in freezer 124

wings cooled 25 min 98

pork make unit 43

shrimp make unit 43

dumplings make unit 43

wontons make unit 43

make unit foods make unit 41

spring roll hot holding 159

broth hot holding 135

chicken wings final cook 185

chicken bites final cook 173

yunhuaigao666@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHINA EXPRESS Establishment ID:  3034012363

Date:  09/29/2022  Time In:  12:40 PM  Time Out:  2:15 PM

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - Repeat- A wiping cloth was stored in the handwashing
sink at the beginning of the inspection. Handwashing sinks shall be accessible at all times for handwashing and only used for
that purpose. CDI - cloth removed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Repeat with vast improvement-
In the make unit, pork, shrimp, wontons, and dumplings 43F. TCS foods shall be maintained at 41F or less. CDI- Lids were
closed and all food dropped to 41F.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)- Boxes of oil stored on the floor in dry storage. Food
shall be stored in a clean, dry location, where it is not exposed to splash, dust, or other contamination, and at least 6 inches off
the floor.

47 4-101.19 Nonfood-Contact Surfaces (C) - Repeat- There is cardboard lining the shelves under prep tables. This is not an
approved material and needs to be removed. Nonfood-contact surfaces of equipment that are exposed to splash, spillage, or
other food soiling or that require frequent cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and smooth
material.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Repeat- Cleaning needed on the
following: shelves under prep tables, splash guards and racks of the wok station, steam table unit, shelving, fans, and floor in
walk in cooler, shelving at 3 compartment sink area. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and
debris.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - Toilet cleaning needed in the restroom. Maintain plumbing fixtures clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Repeat- Cleaning needed under equipment and tables, behind the flip top
unit, in dry storage area, mop sink area, and baseboards throughout kitchen. Perimeter floor cleaning needed throughout. Wall
cleaning needed throughout especially in dry storage and can wash areas. Maintain physical facilities clean. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Seal pipe penetrations in the ceiling of the
can wash room. Repair wall damage at the can wash. Repair wall damage in the restroom at the soap dispenser. Maintain
physical facilities in good repair.

56 6-303.11 Intensity-Lighting (C) - Repeat- Walk in freezer has a light out. Lighting is less than 3 foot-candles in the walk in
freezer. Lighting in walk in refrigerators shall be at least 10 foot candles. Replace light.


