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bbq chicken (1:45 PM)/walk-in cooler
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Zuliang Chen

Chad Lawson

3391 - Lawson, Chad

(336) 703-3156

X

bbq chicken (1:57 PM)/walk-in cooler 51

shrimp/make unit top 39

egg rolls/make unit top 40

hibachi chicken/make unit bottom 40

noodles/make unit bottom 41

broccoli chicken/hot holding front line 152

green beans/"" 158

jalapeno chicken/"" 161

zucchini/"" 153

noodles/"" 155

fried rice/"" 162

mixed vegetables/"" 158

white rice (holding)/front line rice cooker #1 162

fried rice (holding)/front line rice cooker #2 164
chlorine sanitizer (ppm)/front line sanitizer
bucket 100

cut cabbage/walk-in cooler 41

noodles/"" 40

cooked chicken/"" 41

hot water/3-comp sink 130

fjczl@yahoo.com

bingzheng1986@gmail.com

SAKEJAPANUSA@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  STIRFRY 88 Establishment ID:  3034020877

Date:  04/22/2025  Time In:  1:05 PM  Time Out:  3:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Zuliang Chen Food Service 08/04/2024 08/04/2029

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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P): Chlorine sanitizer in sanitizer vat of 3-compartment sink at time of inspection measured less than 50 ppm.
Chlorine sanitizer shall measure 50-200 ppm for proper sanitization of utensils and food-contact surfaces. CDI: PIC remade
sanitizer which then measured 100 ppm. Sanitizer in other areas measured at proper concentrations during inspection (see
temperature log).

20 3-501.14 Cooling (P): Two large containers of cooked chicken in walk-in cooler that had been cooling since 11:00 AM (per
conversation with PIC) measured 74-76 F at 1:30 PM. Cooked Time/Temperature Control for Safety (TCS) food shall be cooled
within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F or less. CDI: Chicken voluntarily discarded.

33 3-501.15 Cooling Methods (Pf): Aforementioned cooked chicken cooling in walk-in cooler in large plastic containers covered with
lids. Cooling shall be accomplished by using one or more of the following methods based on the type of food being cooled:
placing the food in shallow pans, separating the food into smaller or thinner portions, using rapid cooling equipment, stirring the
food in a container placed in an ice water bath, using containers that facilitate heat transfer, adding ice as an ingredient, or other
effective methods. CDI: Food voluntarily discarded. PIC advised to alter cooling methods to better allow for heat transfer of
cooling chicken, such as removing lids while food is still cooling.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C): At fryers, one container of sweet & sour sauce
and one container of plum sauce bore no labeling. Working containers holding food or food ingredients that are removed from
their original packages for use in the food establishment shall be identified with the common name of the food. All other foods
were properly labeled.

43 3-304.12 In-Use Utensils, Between-Use Storage (C): Knife being stored with blade wedged in between sides of make unit and
prep table. Inside large container of flour, plastic scoop with no handle was stored inside the food. During pauses in food
preparation or dispensing, food preparation and dispensing utensils shall be stored in food that is not TCS with their handles
above the top of the food within containers of equipment that can be closed, or on a clean portion of the food preparation table or
cooking equipment only if the in-use utensil and the food-contact surface are cleaned and sanitized at least once every 4 hours.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) (REPEAT with improvement): At 3-compartment sink, one stack of
metal bowls stored with cleaned utensils were visibly wet. After cleaning and sanitizing, equipment and utensils shall be air-dried
or used after adequate draining before contact with food. (Reduced to 0.5 points due to improvements seen since previous
inspection.)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C): Inside walk-in cooler, shelving beginning to chip and rust.
Equipment shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C): Lighting underneath grill hood in kitchen measured 13-25 foot candles. The light intensity shall
be at least 50 foot candles at a surface where a food employee is working with food or working with utensils or equipment such
as knives where employee safety is a factor.


