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Servsafe -
6/27/2026

LEE'S CHINESE RESTAURANT

4138 CLEMMONS RD
CLEMMONS NC
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Qiaoyen Chen 00

Qiayon Chen

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 125

Cl sanitizer 3-comp sink 50

fried rice rice cooker 166

white rice rice cooker 154

fried chicken Accucold fridge 40

eggroll Accucold fridge 41

cooked shrimp prep unit (top) 41

cooked chicken prep unit (top) 41

cooked beef prep unit (top) 40

pork prep unit (top) 41

cooked noodles prep unit (reach-in) 41

pork walk-in cooler 40

chicken walk-in cooler 40

egg drop soup steam table 151

chicken broth steam table 143

qiaoyanchen@icloud.com



 

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

Date:  06/23/2022  Time In:  1:20 PM  Time Out:  3:00 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Rubber gloves were stored in the back handsink at the
beginning of inspection. A handwashing sink may not be used for purposes other than handwashing. CDI: Gloves were moved to
soiled side of 3-comp sink.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Thorough cleaning is needed on equipment throughout the kitchen to remove
accumulated food debris and residues, including but not limited to: shelving in walk-in cooler, sides and base of fryers, hood
vents above cooking surfaces, faucets at all sinks - including wok station, stainless steel backsplash for wok station, exterior of
Accucold refrigerator, gaskets on all cooling equipment - especially the walk-in cooler and walk-in freezer, wire shelves in dry
storage, and bottom shelf of prep table on cook line. Nonfood-contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

51 5-205.15 (B) System Maintained in Good Repair (C) Men's toilet is leaking and needs repair/replacement. A plumbing system
shall be maintained in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Additional cleaning is needed on base of men's toilet. Plumbing fixtures such as
handsinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Cleaning is needed on floors throughout establishment, including
under equipment. Clean walls throughout where food splash is present. Additional cleaning is needed on dusty ceiling vents
above prep surfaces. Physical facilities shall be cleaned as often as necessary to keep them clean.


