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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



13.  Food in good condition, safe, and unadulterated 
This is a Priority item 
3-101.11 - Safe, Unadulterated and Honestly Presented (P)
 - Safe, Unadulterated and Honestly Presented (P)
Observation: Isolated hermetically sealed cans are severely dented or damaged. Discussed during 
inspection and handouts provided. Severely dented cans should be removed from use and they create a 
concern for botulism.
Correct by 05/09/2021   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)
 - Raw Animal Food- Separation, Packaging, and Segregation (P)
Observation: Raw Animal Food- Separation, Packaging, and Segregation (P)
Comments: Raw animal foods are not separated from ready-to-eat foods during storage, preparation, or 
holding. Walk in refrigerator observed raw meats stored above oranges and cabbage. Store raw meats 
under these other ready to eat items or they can be stored separately with the other meats. Discussed 
during inspection and handouts provided.
Correct by 05/09/2021   (Corrected on Site)  (Repeat)   

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)
 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and Hardness (P)
Observation: Chlorine sanitizing solution is not between 50-200 ppm along with corresponding pH and 
temperature. No measurable chlorine concentration detected in dish machine. Dish machine was ran 3 
times and sanitizer solution primed. 100 ppm Cl. Discussed with operator. 
Food contact surfaces are not clean to sight and touch. Microwave oven needs to be cleaned more often. 
At least every 24 hours, however spills should be cleaned as they occur.
Correct by 05/09/2021   (Corrected on Site)  (Repeat)   

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)
 - TCS Food, Cold Holding (P)
Observation: Refrigeration unit observed holding greater than 41 degrees F. Refrigerated prep table 
holding pooled eggs at 44. This unit should be holding food at 41º or below. Temperature holding issues 
have been noted with this unit in the past, this may need to be serviced. Discussed with operator, there are 
several items stored in the unit. The air flow may be blocked. Try removing some of the items to see if the 
temperature holds correctly.
Correct by 05/09/2021   (Corrected on Site)  (Repeat)   

38.  Insects, rodents and animals not present 
This is a Core item 
6-501.111 (A), (B), (D) - Controlling Pests
 - Controlling Pests
Observation: Facility premise is not routinely inspected for presence of pests and harborage conditions are 
not eliminated. In back room observed mouse droppings. The premise should be checked routinely for the 
presence of pests and for items that will attract pests and when found should be cleaned and removed. 
Garbage and food debris has accumulated under the shelves and droppings are observed along the 
shelving as well, clean this area. The storage room has accumulated unused equipment and is creating 
harborage conditions
Correct by 05/09/2021      

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item

Facility Name:  China Rice Restaurant
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4-501.12 - Cutting Surfaces
 - Cutting Surfaces
Observation: Used cutting boards that can no longer be effectively cleaned and sanitized in the facility, 
need to be  resurfaced or discarded. The prep table cutting board is severely discolored and scratched. 
The scratches can harbor bacteria, as the surface is no longer smooth and easily cleanable.
Correct by 05/09/2021   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency
 - Nonfood Contact Surfaces, Cleaning Frequency
Observation: Nonfood contact surfaces of equipment not cleaned at a frequency necessary to preclude 
accumulation of soil residues.
Outsides of equipment need to be cleaned more often. Grease has accumulated on the outsides of 
equipment.
Correct by 05/09/2021    (Repeat)   

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions
 - Cleaning, Frequency and Restrictions
Observation: Physical facilities are not cleaned as often as necessary to keep them clean.
Walls have food debris from splashes. Under equipment has accumulated dirt and debris. Paper towel 
dispenser is covered in grease.
Correct by 05/09/2021    (Repeat)

Facility Name:  China Rice Restaurant
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Facility Name:  China Rice Restaurant
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GENERAL COMMENTS

No signatures. 
Facility needs to be cleaned more often. Whole kitchen needs a good cleaning, floors, walls and 
equipment  Remove unnecessary items from the premises.



FOOD TEMPERATURES

Facility Name:  China Rice Restaurant

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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