
 

X

X

X

ASIAN BISTRO
7736 NORTHPOINT BLVD SUITE 200

WINSTON SALEM
27106 34 Forsyth

JQ PEACE FAMILY INC.

Full-Service Restaurant
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ASIAN BISTRO

7736 NORTHPOINT BLVD SUITE 200
WINSTON SALEM NC

34 Forsyth 27106

x
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JQ PEACE FAMILY INC.

(336) 896-1525

3034012758
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Shangcheng Qiu 5/27/26 0 shrimp hibachi make unit 40

Xiujuan Lin

Lauren Pleasants

05/27/20222809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 127 steamed broccoli hibachi make unit 41

chlorine sanitizer spray- less than 50 scallop hibachi reach in 33

chlorine sanitizer remade 100 rice hot holding 156

pork cooling 1:45 83 egg drop soup hot holding 156

pork cooling 15 min 73

lo mein cooling 1:47 53

lo mein cooling 15 min 50

pork final cook temp 158

lo mein walk in cooler 41

sweet sour chicken walk in cooler 38

shrimp roll walk in cooler 40

general tso chicken 2 door cooler 38

eggrolls 2 door cooler 40

pork 2 door cooler 40

chicken make unit 41

shrimp make unit 41

garlic in oil make unit reach in 41

wontons make unit reach in 40

raw beef hibachi make unit 45

greekju785@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  ASIAN BISTRO Establishment ID:  3034012758

Date:  05/17/2022  Time In:  1:30 PM  Time Out:  3:25 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - Establishment
does not have updated employee health reporting agreement that includes nontyphoidal Salmonella. Food employees are
required to report to the person in charge information about their health and activities as they relate to foodborne illness,
including the 5 symptoms and 6 illnesses. CDI- New copy of policy provided by REHS in English and Chinese. 0 pts.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Establishment does not have written procedures for the clean-up of
vomiting or diarrheal events. A food establishment shall have written procedures for employees to follow when responding to
vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The
procedures shall address the specific actions employees must take to minimize the spread of contamination and the exposure of
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI- Copy of written procedures provided by REHS in
English and Chinese. 0 pts.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - Handwashing sink by back door had a food tub in the
basin. A handwashing sink shall be maintained so that it is accessible at all times for employee use, and may be used for no
other purposes other than handwashing. CDI- Tub taken to 3 compartment sink. 0 pts.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - Chlorine sanitizer measured less than 50 ppm. A chemical sanitizer shall meet the criteria specified under 4-
703.11 and 7-204.11 with chlorine sanitizer concentration measuring 50-200 ppm. CDI- Bleach added and sanitizer measured
100 ppm.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - In hibachi make unit, raw steak
wrapped in individual packages measured 45F at top of container, and 40F at the bottom. Avoid overstacking containers to
maintain cold foods at 41F or below. CDI- Education provided by REHS. 0 pts.

24 3-501.19 Time as a Public Health Control (Pf) - Chicken wings (12-3pm) and general tso chicken bites (12-4pm) are held on time
but were not marked with the time of discard, and establishment does not have prewritten procedures for TPHC. If time without
temperature control is used as the public health control for a working supply of TCS food, or ready-to-eat TCS food that is held
for sale or service, written procedures shall be prepared in advance, maintained in the food establishment, and made available to
the regulatory authority upon request. CDI- Education and assistance provided by REHS on methods for writing TPHC plan.
Verification required within 10 days by 5/27/22 on written procedures for TPHC of chicken wings and tso bites. Contact Lauren
Pleasants at (336)703-3144 or pleasaml@forsyth.cc when completed.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Some cleaning needed
on gaskets of reach in cooler doors, one door reach in freezer, and walk in cooler and freezer. Nonfood-contact surfaces shall be
free of dust, dirt, food residue, and debris. 0 pts.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - Toilet and sink soiled in men's restroom. Maintain plumbing fixtures clean. 0 pts.

54 5-501.113 Covering Receptacles (C) - Dumpster door left open. Maintain waste receptacles closed with tight-fitting lids and
doors. 0 pts.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Floor cleaning needed under shrimp prep sink. Ceiling cleaning needed
around vent above prep station. Maintain physical facilities clean. 0 pts.


