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NEW SICHUAN
2125 SILAS CREEK PARKWAY

WINSTON SALEM
27103 34 Forsyth

NEW SICHUAN RESTAURANT, LLC

Full-Service Restaurant
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rice /hot holding

NEW SICHUAN

2125 SILAS CREEK PARKWAY
WINSTON SALEM NC

34 Forsyth 27103
X
x

NEW SICHUAN RESTAURANT, LLC

(336) 842-3418

3034012635

X
A

05/29/2025

IV

166

Min Zhu

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3132

X

fried chicken /final cook 188

chicken /final cook 179

tofu/make unit 1 40

ambient/make unit 1 37

pork/make unit 2 38

ambient /make unit 2 37

chicken /make unit 2 37

shrimp /make unit 2 39

chicken /walk in cooler 37

shrimp /walk in cooler 37

pork /walk in cooler 39

noodles /walk in cooler 38

hot water /three comp 127

cl sani /three comp 100

cl sani /dishmachine 100

minzhu1983@yahoo.com

happychinasushi@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  NEW SICHUAN Establishment ID:  3034012635

Date:  05/29/2025  Time In:  2:00 PM  Time Out:  4:00 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.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-Approximately 90% of
containers stacked wet. Air dry equipment and utensils after cleaning and sanitizing.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- Additional cleaning required
inside coolers. Non-food contact surfaces and utensils shall be clean to sight and touch.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking- Multiple personal foods stored near or
above establishment products. Areas designated for employees to eat, drink, and use tobacco shall be located so that food,
equipment, linens, and single-service and single-use articles are protected from contamination.


