Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

CHINA FORTUNE

REGULAR

2018-01-08

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

3-501.17.(C)

Refrigerated, Ready-to-Eat PHF
ingredient or portion thereof that is
combined with additional ingredients
or portions of food has not retained a
date marking of the earliest prepared
or first-prepared ingredient.

3-304.12

Improper between-use storage of in-
use utensils.

4-302.14

No chemical test kit available.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

5-501.113.(B)

Receptacles used outside that
contain food residue not kept covered
with tight-fitting lids or doors.

6-501.14.(A)

Ventilation not clean.

CHINA FORTUNE

REGULAR

2022-02-24

Yes

5-205.11.(A)

Hand wash facility not accessible.

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

3-302.11.(A).
(1).(B)

Cooked Ready-to-Eat food not

rotected from cross contamination
rom raw animal foods during
storage, preparation, holding, or
display.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

7-207.11.(B).(2)

Medicines that are for the employees'
use are not located so as to prevent
the contamination of FOOD,
EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE and SINGLE-
USE ARTICLES.

3-501.13

Improper thawing.

3-305.11

Food not protected from
contamination during storage.

6-501.19

Toilet room door is not closed.

6-501.14.(A)

Ventilation not clean.

CHINA FORTUNE

FOLLOW_UP_
FULL

2022-03-30

No

5-205.11.(A)

Hand wash facility not accessible.

3-501.14.(A)

Cooked Potentially hazardous food
not cooled to the proper temperature
Wltcr'un the proper time periods per
code.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

7-207.11.(B).(2)

Medicines that are for the employees'
use are not located so as to prevent
the contamination of FOOD,
EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE and SINGLE-
USE ARTICLES.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

Pesticides not being applied by

7-202.12.(C) certified and licensed commercial N

e applicator or by a person under his or

her direct supervision.
Food not protected from

3-305.11 contamination during storage. N
Receptacles used outside that

5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.

6-501.113 Improper storage of maintenance N

tools.




