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GREAT WALL CHINESE RESTAURANT
607 PETERSCREEK PARKWAY

WINSTON-SALEM
27103 34 Forsyth

HING PING WANG, XING YING WANG & JUNYU WANG
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IV

03/16/2023
12:30 PM 3:00 PM

96

3034010676

X

A

0
1

(336) 721-0777

4

X
X

X

X
X
X

X

X

X
X
X

X

X
X
X

X
X

X

X

X

X

X

X

X

X
X

XX

X

X

X

X

X
X
X
X

X
X

X
X

X
X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X



 
 

hot water

GREAT WALL CHINESE RESTAURANT

607 PETERSCREEK PARKWAY
WINSTON-SALEM NC
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three compartment sink 118

Annie Wu

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer premix spray bottle in ppm 200

chlorine sanitizer
three compartment sink in
ppm 50

chicken walk-in cooler 38

ribs walk-in cooler 39

chicken final cook temp 188

chicken make unit 40

lettuce make unit 40

beef make unit 39

srimp make unit 40

diced onions make unit 40

shrimp roll front make unit 38

pork front make unit 36

air temp front make unit 36

noddles front make unit 37

cooked chicken walk-in cooler 39

chicken mixture walk-in cooler 38

noodles walk-in cooler 38

shrimp rolls walk-in cooler 39



 

Comment Addendum to Inspection Report
Establishment Name:  GREAT WALL CHINESE RESTAURANT Establishment ID:  3034010676

Date:  03/16/2023  Time In:  12:30 PM  Time Out:  3:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ke Wu Food Service 12/27/2019 12/27/2023

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C)
Employee was eating off a prep table in the back. 
an Employee shall eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed Food;
clean Equipment, Utensils, and Linens; unwrapped Single-service and Single-Use Articles; or other items needing protection can
not result. 
CDI - Employee removed food from prep table and discarded it. 

35 3-501.13 Thawing (Pf)
2 bus tubs of shrimp were being thaw in water at the prep sink. No running water at the time of inspection. Shrimp measured 34-
39F. 
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed:
(A) Under refrigeration that maintains the FOOD temperature at 5oC (41oF) or less; Pf or 
(B) Completely submerged under running water: (1) At a water temperature of 21oC (70oF) or below, Pf (2) With sufficient water
velocity to agitate and float off 
loose particles in an overflow, Pf and (3) For a period of time that does not allow thawed portions of READY-TO-EAT FOOD to
rise above 5oC (41oF), Pf or
(4) For a period of time that does not allow thawed portions of a raw animal FOOD requiring cooking as specified under 
3-401.11(A) or (B) to be above 5oC (41oF), for more than 4 hours including: Pf
(a) The time the FOOD is exposed to the running water and the time needed for preparation for cooking, or (b) The time it takes
under refrigeration to lower the FOOD temperature to 5oC (41oF);
(C) As part of a cooking process if the FOOD that is frozen is: (1) Cooked as specified under 3-401.11(A) or (B) or § 3-401.12, Pf
or (2) Thawed in a microwave oven and immediately transferred to conventional cooking EQUIPMENT, with no interruption in the
process; Pf
CDI - Raw shrimp were placed into the walk-in cooler.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C)(Repeat)
Containers holding spices and sauces were not properly labeled or the write was wearing off. 
Working containers holding FOOD or FOOD ingredients that are removed from their 
original packages for use in the FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes, salt, spices, and
sugar shall be identified with the common name of the FOOD. 

47 4-501.11 Good Repair and Proper Adjustment-Equipment (C)(Repeat)
Rusting lid for grease trap. 
Prep table legs rusting on two of the prep tables, bottom prep table shelf rusting on one table.
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 Food Code. 
. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C)(Repeat)
Replace water damaged ceiling tiles in dry storage. Replace cracked tile in the storage room. 
Fill holes with new ceiling tile in dry storage area. 
6-501.12 Cleaning, Frequency and Restrictions (C)- Clean walls at prep sink and at mop sink. Clean floor drain at back prep
sink. Clean gap around grease trap. Clean floor in dry storage. 


