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NO. 1 CHINESE RESTAURANT
2820 UNIVERSITY PARKWAY

WINSTON SALEM
27105 34 Forsyth

JJ FANTASY CORPORATION

Full-Service Restaurant

06/17/2025
10:55 AM 12:50 PM
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Wontons/Reach in Cooler

NO. 1 CHINESE RESTAURANT

2820 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105
X
x

JJ FANTASY CORPORATION

(336) 727-8883

3034012606

X
A

06/17/2025

IV

40

Tamaya Francis

3432 - Francis, Tamaya

(336) 830-2394

X

Shredded Lettuce/Make Unit 39

Raw Shrimp/Make Unit 40

Raw Beef/Make Unit 40

Crab rangoon/Make Unit 39

Egg Rolls/Make Unit 40

Egg drop soup/Hot holding 188

Chicken Broth/Hot Holding 190

Cooked Noodles/Walk in cooler 40

Cooked Wings/Walk in cooler 39

Raw Beef/Walk in cooler 39

Hot water/3 comp sink 123

Chlorine Sanitizer/3 comp sink 50ppm

shituzheng@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  NO. 1 CHINESE RESTAURANT Establishment ID:  3034012606

Date:  06/17/2025  Time In:  10:55 AM  Time Out:  12:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Shitu Zheng Food Service 07/11/2023 07/11/2028

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.

21 3-501.16. Time/Temperature Control for Safety Food, Hot and Cold holding.(P). One container of white rice was at 101F.
Maintain TCS foods in hot holding at 135F or above. CDI: PIC voluntairly discarded food items.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)-REPEAT: Rusted shelving seen inside 1-door upright cooler at
front of kitchen and inside reach-in cooler and shelving in walk in cooler is rusted. Equipment shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C)-(REPEAT with improvement). Floor drain cleaning needed. Physical facilities
shall be cleaned as often as necessary to keep them clean.

Additional Comments
Food additives: Egg shade


