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Servsafe -
6/27/2026

LEE'S CHINESE RESTAURANT

4138 CLEMMONS RD
CLEMMONS NC
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LEE'S CHINESE FOOD INC

(336) 712-0002
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IVx

Qiaoyen Chen 00

Qiaoyen Chen

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 123

Cl sanitizer (ppm) 3-comp sink 50

Cl sanitizer (ppm) sani bucket 100

cooked noodles
cooling in walk-in cooler @
11:22am 58

cooked noodles
cooling in walk-in freezer @
12:05pm 43

cooked chicken prep unit (top) 36

cooked beef prep unit (top) 36

cooked shrimp prep unit (top) 38

cooked pork prep unit (top) 39

cooked broccoli prep unit (top) 40

cooked noodles prep unit (reach-in) 37

yellow rice rice cooker 156

white rice rice cooker 160

egg drop soup steam well 171

chciken broth steam well 139

mushroom broth walk-in cooler 40

cooked chicken walk-in cooler 40

chopped cabbage walk-in cooler 41

fried chicken walk-in cooler 40

qiaoyanchen@icloud.com



 

Comment Addendum to Inspection Report
Establishment Name:  LEE'S CHINESE RESTAURANT Establishment ID:  3034011775

Date:  12/01/2022  Time In:  10:40 AM  Time Out:  12:25 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.

33 3-501.15 Cooling Methods (Pf) Large container of thickly portioned cooked noodles - covered in plastic cling wrap - were
measured at 58F @11:22am and measured again at 59F @11:42am. When cooling, be sure to portion food thinly in shallow
pans and leave uncovered to allow for maximum air flow. Cooling shall be accomplished in accordance with the time and
temperature criteria specified under § 3-501.14 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; or other effective methods. CDI:
Education provided, per PIC noodles were prepped this morning and still within 6 hour limit for cooling. Container was
uncovered, placed in walk-in freezer, and noodles measured 43F @12:05pm. (0 pts)

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests (C) Various dead insects were observed under
shelving in dry storage area - especially in back corner. Dead or trapped birds, insects, rodents, and other pests shall be
removed from control devices and the premises at a frequency that prevents their accumulation, decomposition, or the attraction
of pests. (0 pts)

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on side of fryer by freezer. Clean interior of
reach-in portion of prep unit to remove food debris and residues. Clean vent hoods above cook line to remove accumulated
grease. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues. (1 pt)

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Cleaning is needed on floors throughout facility including but not
limited to under equipment on cook line such as fryers and wok station. Clean walls throughout where food splash is present -
especially by prep sinks. Physical facilities shall be cleaned as often as necessary to keep them clean. (1 pt)


