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RETAIL FOOD PROTECTION - OFFICIAL INSPECTION REPORT

FACILITY NAME

LOCATION

MAILING ADDRESS                                                                                                                                                         þFACILITY     ¨OWNER     ¨ACCOUNT

FACILITY IDTIME IN TIME OUT RELATED ID

DATE

PE

ACTION:

RESULT:

SERVICE:

IDENTIFIER: 

INSPECTOR

PERMIT EXPIRATIONREINSPECTION DATE

WONG'S KITCHEN 3/19/2015 Next Routine 5/31/2015

2150 N E ST, SAN BERNARDINO, CA 92405

FA0009554 4:37 PM  5:18 PM

Anies Kondoker

1620

None

003 - INSPECTION - FOLLOW UP INSPECTION

003 - CORRECTIVE ACTION / NO FOLLOW UP RE

001 - NO FURTHER ACTION REQUIRED

2150 N E ST, SAN BERNARDINO, CA 92405

PR0007726

RETAIL FOOD PROTECTION - Public Eating Pl (0-24 Seats)

 16K994 Reinspection

Inspector Comments: Compliance Date: Not Specified

Reference  -  HSC

Not In Compliance

Description:  Reinspection conducted at this time to determine compliance from prior inspection.

 Overall Inspection Comments

- No live cockroaches observed at this time.

- Observed many dead cockroaches on floor under bbq box, under cooking equipments and in storage rooms.

- Observed old rodent droppings on a shelf behind a cardboard box filled with disposable cups.

- Observed rice cooling in covered plastic containers in walk-in cooler.

- Observed freshly cooked rice placed in a deep stainless steel container then stored in a kitchen rack.

- Observed leaky pipe under prep refrigerator in cooks line.

- Observed water dripping from underneath refrigerator in cooks line.

- Observed heavy grease build-up behind bbq box.

- Some cleaning has been done in the facility. Personal items are separated from food for customers.

Corrective action:

- Clean dead cockroaches and sanitize the affected areas.

- Repair leak.

- Clean the area under cooking equipments.

- Follow proper cooling procedures.

Food shall be cooled rapidly from 135 F to 70 F within 2 hours and from 70 F to 41 F within 4 hours.

Use shallow, uncovered stainless steel pans or ice bath.

 Signature(s) of Acknowledgement

Haley BeckNAME:

TITLE:

Photo Attachments:

No Photo Attachments
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