GEORGIA DEPARTMENT OF HUMAN RESOURCES
Food Service Establishment Inspection Report

Establishment Name: = HOUSE OF CHEN

CURRENT SCORE

CURRENT GRADE

DHR Address: 5430 MCGINNIS FERRY RD

GEQRGIA
DEFARTHENT OF

HUMAN RESCHUIRCES
City: ALPHARETTA Timeln: __ 10 : 50 Ly TimeOut: __ 12 : 00 M
Inspection Date: 10/25/2011 CFSM: _Yue Wang
Purpose of Inspection: Routine @ Follow Up O kst Score crade pete SCORING AND GRADING: _ |A=90-100 B=80-89 C=70-79 U<69
Complaint > Preliminary & Other O 90 A 05/13/11
Risk Type: 1 2@ 30 Permit#: F-058-2008-00088
Risk Factors are food preparation practices and employee behaviors most JGood Retail Practices are preventive Prior Score Grade Date
Combutng acors i foodbome iness ouereate, P Heath -~ [oatnooens. chemticas and pryeca 11/24/110
Inte:vt;ni\ogs arte conlrfol :\Zasure‘é to prevtebnt \Illgevsz obrlmjrry. " zb}zctgs intt; fI(:cds, o, andphy ! 94 A
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compliance OQUT=not in compliance N/O=not observed N/A=not applicable

CcoOsS=corrected on-site during inspection

R=repeat violation

Compliance Status CO§ R'] [Compliance Status C0§| R
1. Supervision 4 points 5. Cooking and Reheating of Potentially Hazardous Foods, |g points|
B Trat and performs gut P
T-2T TN [Person in charge present, demonstraies t(nowledge,.an performs du |.es I Consumer Advisory
2. Employee Hea(l:th, Good Hygenic Practices, Preventing 9 points | [5TA T TN—Froper cooking Tme and Temperatures
ontamination by Hands 5-18 TN |Proper rehealing procedures for hot holding
2-TAT] TN |Proper use of restriction & exclusion
2-1B] IN [Hands clean and properly washed Consumer Advisory - Subcategory 2 4
Z2-TC[ TN [No bare hand contact with ready-to-eat foods or approved alternate method pomts
properly followed 52 ] WA [Consumer advisory provided for raw and Undercooked foods |
Employee Health, Good Hygenic Practices - subcategory 2 4 6. Holding of Potentially Hazardous Foods, Date Marking 9 points
points Potentially Hazardous Food 5
otentially Hazardous Foods
2-2A| IN [Management awareness; policy present; reporting oroeTan
2-2B| TN |Proper ealing, tasting, drinking, or tobacco use oA | TN JProper cold holding empe: ure
70CT TN |No discharge from eyes, nose, and mouth 6-15 1IN [Proper hot holding temperature
7-2D[ TN |JAdequate handwashing facilities supplied & accessible B-TC | N/O[Proper cooling time and temperature
3 Approved Source 9 po nts G-1D | N/A_|Time as a public heallh control; procedures and records
3-TA] N JFood obtained from approval source, parasite destruction - 4
3-TB[N/O [Food received at proper temperature Date Marking - subcategory 2 int
points
3-TC[ TN [Food in good condition, sate, and unadulterated WWOn
4. Protection from Contamination 9 points - - - I
- Sod Separated and protecied I 7. Highly Susceptible Populations 9 points|
;- §| E |:roper;|sp05|§|0n Of returned, previously served, reconditional, and unsafe food | - | TR I asteurized f00ds Used; Pronibited 100ds not offered |
r T 4 8. Chemicals 4 points
Protection from Contamination - subcategory 2 points | 25 T WA JFoo saaves: approved and propery 0sed
00d stored covered B2a | IN__[Toxic substances properly identiiied, stored, used
TN-[FG0d-Contact surfaces; cleaned & santized . Conformance with Approved Procedures 4 points

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.

92 | N7A |Comp|'|5nce With variance, specialized process and HACCP plan | |

Compliance Status COS| R ||Compliance Status COS| R
10. Safe Food and Water, Food Identification 3 points 14. Proper Use of Utensils 1 points

TOA[ IN [Pasteurized eggs used where required TAATOUTIn-use utensils; properly stored
TOB | TN [Water and 158 Trom approved Souree T4B | TN [Utensils, equipment and linens; properly stored, dried, handled
TOCT TN [Varance obtamed Tor Specialzad processmg Tethods TAT| TN [Single-uselsingle-service articles, properly stored, used
TOD | N [Food properly Tabeled; original container, required records avaiaple; Shellstock TP T [loves used properly

tags 15. Utensils, Equipment and Vending 1 points

T5A | TN JFood and nonfood-contact surfaces cleanable, properly designed, constructed,
11. Food Temperature Control 3 points and used
TTAT N [Proper cooling methods Used; adequate equipment for temperature control T5B | IN_[Warewashing tacilities, installed, maintained, used, test strips
T1B | IN_|Plant food properly cooked for hot holding T5C [OUT [Nonfood-contact surfaces clean
TC [ IN"Approved thawing methods used 16. Water, Plumbing and Waste 2 points
TID | IN_[Thermometers provided and accurate T6A | TN JHot and cold water available; adequate pressure
12. Prevention of Food Contamination 3 points| [°5 | N [Pomping nstailed; propsr backflow devices
T2ZA| TN |Contamination prevented during food preparation, storage display oG TN [Sewage and waste water properly disposed
126 | IN [Personal cleanliness 17. Phy5ica| Facilities 1 points
TIC| TN [Wiping cloths; properly used and stored T7AT TN JTollet facilities; property constructed, supplied, cleaned
IO INWashing oS Srd vegebles T7B | IN_|Garbagelrefuse properly disposed, 1aciities mantamed
T7C [OUT [Physical facilities installed, maintained, and clean

13. Postings and Compliance with Clean Air Act 1 points| 70T Wmmfm
T3A| IN |Posted: Permi/inspection/Choking Poster/Handwashing 18. Pest and Animal Control 3 points
T3B | IN_[Compliance with Georgia Smoke Tree Air Act FSeoTs Todents. and anmals ol prasent
Person in Charge (Signature) IE (Print) Date: 10/25/2011




@ Follow-up YESCZ NO®  Follow-up Date: 04/22/2012

Inspector (Signature) Ann Converse Discussed With: Yao Wang Title: PIC




Food Establishment Inspection Report Addendum

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Human

Resources

Rules and Regulations Food Service Chapter 290-5-14, Rule .10 subsections (2)(i) and (j).

Establishment Permit # Date
HOUSE OF CHEN F-058-2008-00088 10/25/2011
Address City/State Zipcode
5430 MCGINNIS FERRY RD ALPHARETTA GA 30005

TEMPERATURE OBSERVATIONS

Item/Location Item/Location Description Temp Item/Location Item/Location Description Temp
Soup / Hot-Hold Unit 186 ° F |Soup / Hot-Hold Unit 159 ° F
Chicken / Prep Area Cook 185 ° F |Beef/ Prep Area Cook 179°F
Chicken / Prep Area Cook 190 ° F |Chicken / Prep Area Reheat 200 ° F
Egg roll / Prep Area Reheat 195 ° F |Beef / Refrigerator 37°F
Shrimp / Refrigerator 37 ° F |Chicken / Refrigerator 37°F
Rice / Refrigerator 40 °F |Eggs / Walk-In Cooler 38°F
Chicken / Walk-In Cooler 38°F
NIL:emrln)er OBSERVATIONS AND CORRECTIVE ACTIONS
14A Scoop left handle down in fried noodles and rice - COS New Violation.
Grease buildup in light covers and pipe above cookline.
15C Grease buildup on pipe_s and legs below cookline and wall behind cookline.
Ice maker baffle has mildew - COS
Walk-in shelves dirty. New Violation.
17C Grease on wall behind cookline New Violation.
Remarks

Person in Charge (Signature)

Date: 10/25/2011

Inspector (Signature) Ann Converse

gl
2

Date:10/25/2011




