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CHINA CAFE
1501 UNION CROSS RD

KERNERSVILLE NC
27284 34 Forsyth

SUPER CHEN'S FUSION INC.

Full-Service Restaurant
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CHINA CAFE

1501 UNION CROSS RD
KERNERSVILLE NC

34 Forsyth 27284
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SUPER CHEN'S FUSION INC.

(336) 992-0088

3034012252
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09/09/2021

IVx

Qiang Qin Chen 1/10/23 0.0

Susan Chen

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 132.0
chlorine sanitizer
ppm bucket 100.0

chicken wings cooling 79.0

chicken wings cooled 30 min 69.0

cooked chicken cooling 89.0

cooked chicken cooling 30 min 86.0

cooked chicken cooling on sheet pan 70.0

pork final cook 166.0

fried rice final cook 170.0

broccoli final cook 153.0

chicken walk in cooler 41.0

cabbage walk in cooler 41.0

crab rangoons walk in cooler 41.0

shrimp make unit 40.0

pork make unit 41.0

eggroll 2 door cooler 41.0

wings 2 door cooler 41.0

spring roll 2 door cooler 41.0

steak reach in cooler 40.0

yueren.chen@yahoo.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHINA CAFE Establishment ID: 3034012252

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.

18 3-501.14 Cooling - P - Chicken in plastic containers cooling in walk in freezer did not meet time and temperature cooling criteria, and measured 89F;
after 30 minutes it measured 86F. TCS foods shall be cooled from 135Fto 70F within 2 hours, and from 135F to 41F within 6 hours. CDI- Chicken
spread out on sheet pan, placed in walk in freezer, and measured 70F after 10 minutes.

31 3-501.15 Cooling Methods - PF - Chicken cooling in deep plastic containers did not meet time and temperature cooling criteria as specified in 3-
501.14. To cool foods, use shallow pans, materials that facilitate heat transfer, rapid cooling equipment, smaller and thinner portions, or other
effective methods. CDI- Chicken spread out on sheet pan and met cooling criteria.

36 6-501.111 Controlling Pests - C - Wasp nest on ceiling of structure above can wash. Maintain the premises free of insects and pests, and remove
nest. 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - Make unit on left side is not working and a work order has been placed. Remove
plastic protective covering from equipment where needed. Equipment shall be maintained in good repair. 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed on left side panel of wok
and inside fryer cabinets. Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris. 0
pts.

51 6-501.18 Cleaning of Plumbing Fixtures - C - Cleaning needed on inside and on underside of urinal in men's restroom. Maintain plumbing fixtures
clean. 0 pts.


