Food Establishment Inspection Report

www.houstontx.gov

Houston Department of Health and Human Services
Environmental Health Division / Consumer Health Services
Phone: 832.393.5100 Fax:832.393.5208

Establishment GOLDEN HUNAN (Kitchen)

Acct # 430161

Address 1801 DURHAM 3

Zip 77007-2272

Owner LITTLE TREE LAY LLC

Type Insp Routine Inspection

(001)
Date Arrival Departure Telephone District Score
12/28/2017 03:00 PM 04:00 PM (713) 880-1688 301 3.00
Permit Expiration Permit Type Certified Manager
03/02/2018 F.G Chun Ma - 197264 - 12/02/2019
Food Temperatures / Unit Temperatures
__ __ I
Item/Location Temp Item/Location Temp Item/Location Temp
R R I
RIC T COl0-HoId unit 44.00 ° F RIC2 I Cold-HoId unit 35.00 ° F RIF 7 COI0-HoId unit 3.00°F
R R R
RIF2 / Cold-Hold Unit 12.00 ° F RIF3 / Cold-Hold Unit 0.00 ° F Mushroom / Cold-Hold Unit 44.00 ° F
J— R R
SHnmp TCold-Hold unit 29.00 ° F Snowpeas TCold-Hold unit 43.00 ° F Beansprouts TCold-Hold unit 44.00 ° F
R [
Pork 7 Co a-Hoa Unit 45.00 ° F CH|c§en 7 Co a-Hoa uUnit 42.00° F

OBSERVATIONS AND CORRECTIVE ACTIONS

Code

Items in violation to be corrected by the dates indicated or immediately.

Correct By

20-21.02(a)(01)

General. At all times, including while being stored, prepared, displayed, served, received, or transported, food not
protected from potential contamination by all agents, including dust, insects, rodents, toxic materials,
cross-contamination, damaged or spoiled products, distressed merchandise, recalled products, unclean equipment
and utensils, unnecessary handling, coughs and sneezes, flooding, draining, and overhead leakage or overhead
drippage from condensation.

Protect food from potential contamination by (dust / dirt / unclean equipment / utensils). Observed dumplings
uncovered in the RIF New Violation.

12/28/2017

20-21.03(b)(10)b

Refrigerated storage. Date marking of ready to eat foods. Time/temperature controlled for safety (TCS) / ready to eat
food opened / prepared / packaged and held refrigerated for more than 24 hours not clearly marked to indicate “time
food is opened / prepared” and “disposition date”.

Provide date marks for prepared food held more than 24 hours or discard. Observed garlic, ginger sauce in the RIC
and shrimp in the RIF without datemarks New Violation.

12/28/2017

COMMENTS

Person in Charge (Signature) Chun Ma

Date: 12/28/2017

fdelog

Sanitarian (Signature) Wilbert Robinson (WXR1)

Date: 12/28/2017
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OBSERVATIONS AND CORRECTIVE ACTIONS

Code I

Items in violation to be corrected by the dates indicated or immediately.

Correct By




other insects on the premises not utilized.

| Controlling pests, generally. Effective measures intended to eliminate the presence of rodents, flies, cockroaches, and

20-21.21(a) 12/29/2017
Provide effective measures intended to eliminate the presence of (cockroaches) on the premises. Observed 2 adult
german cockroaches and 3 nymphs in the wheel well of the RIC. New Violation.
"NO SMOKING" si_gng or the‘ir)ternational "NO SMOKING" symbol not clearly and conspicuously posted in a public
21-244(a) place where smoking is prohibited 12/30/2017
Post NO SMOKING sign on the front entrance New Violation.
Person in Charge (Signature) Chun Ma Date: 12/28/2017
Sanitarian (Signature) Wilbert Robinson (WXR1) Date: 12/28/2017
Received By Chun Ma I
PG2 A-2




