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chicken/walk-in cooler
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Jonathan Chung

Andrew Lee

2544 - Lee, Andrew

X

broccoli/walk-in cooler 40

lettuce/cooling (since 11AM, @11:30AM) 68

lettuce/cooling (since 11AM, @1PM) 35

rice/walk-in cooler 39

dumpling/sandwich cooler 40

cabbage/sandwich cooler 40

potatoes/sandwich cooler 39

lo mein/sandwich cooler 2 46

noodles/sandwich cooler 2 39

shrimp/sandwich cooler 2 40

chicken/sandwich cooler 3 39

lettuce/sandwich cooler 3 40

spring roll/sandwich cooler 3 40

dumpling/sandwich cooler 3 39

raw salmon/sushi cooler 39

tuna/sushi cooler 37

eel/sushi cooler 38

escolar/sushi cooler 39

soup/hot hold 171

hakkachow.ws@gmail.com

ts.j.chung@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  HAKKA CHOW Establishment ID:  3034012297

Date:  05/01/2024  Time In:  11:15 AM  Time Out:  1:30 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.

9 3-301.11 Preventing Contamination from Hands (P) (Pf) Employee observed handling salad toppings with bare hands.
Employees must not handle ready-to-eat foods with their bare hands. CDI - Salads discarded and employee educated on bare
hand contact.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Bottle of detergent in hand sink at dish machine area. Do
not store items in hand washing sinks. CDI - PIC removed bottle. 0 pts.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)Raw eggs stored above noodles in
walk-in cooler. Raw eggs stored above lo mein in sandwich cooler bottom on line. Raw animal foods must not be stored above
ready-to-eat foods. CDI - Storage order corrected by PIC.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Lo mein noodles in sandwich
cooler bottom measured 45-47F. TCS foods in cold holding shall measure 41F or less. CDI - PIC moved lo mein to walk-in
cooler to cool. 0 pts.

33 3-501.15 Cooling Methods (Pf) Lettuce cooling in deep container at 68F with lid on container. Spread out TCS foods that are
cooling so they reach 41F within the cooling parameters - from TCS foods prepared at room temperature, they must cool to 41F
within 4 hours of preparation. CDI - Lettuce moved to shallower pans and employee added ice to pans.

35 3-501.13 Thawing (Pf) Raw tuna thawing in walk-in cooler while still in ROP packaging. Raw fish must be removed from ROP
packaging before thawing under refrigeration. CDI - PIC slit open packages.

40 2-303.11 Prohibition - Jewelry (C) Food employee was wearing watch on line. Food employees must not wear jewelry on their
hands or wrists. 0 pts.

42 3-302.15 Washing Fruits and Vegetables (C) Employee observed cutting jalapenos out of the box without washing. Employees
must wash fruits and vegetables before use. 0 pts.

44 4-901.11(A) Air dry equipment and utensils after cleaning and sanitizing. Some stacks of clean pans and bowls were stacked
while they were still wet. Allow utensils to adequately air dry before stacking. 0 pts.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Dish machine needs to be de-limed. Clean dish machine more
frequently. 0 pts.


