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CERTIFIED FOOD HANDLER
CHENG YONG HUANG # vJ000287925 Expire

Phone = (765)747-7721 "
Fax (165y747-7747 Date of Inspection " Release Date Follow Up (Yes - No)
email - dchealth@co.delaware.in.us 10/25/07 11/4/07 NO
RETAIL FOOD ESTABLISHMENT INSPECTION REPORT
Based on an inspection this day, the item(s) noted below identify violation(s) of 410 IAC 7 - 24, Indiana Retail Food Establishment
Sanitation Requirements. The time limit for correction of each violation is specified in the narrative portion of this report.
Establishment Name Telephone Number
CHINA KITCHEN (765) 282-9199
Establishment Address (number and street, city, state, ZIP code)
833 S TILLOTSON AVE MUNCIE IN 47304
E-Mail Address Purpose: Menu Type:
4 - EXTENSIVE
Owner's Name 1-ROUTINE PREP
QIN WEI
Owner's Address (city, state, ZIP code’
2555 WHITE R BLvn# MUNCIE IN 47303 SUMMARY OF VIOLATIONS:
Name of Person In Charge
QIN WEIl and F ﬁANK NGUYEN CRITICAL / NON-CRITICAL / REPEAT
Establishment Identification Number County Digtrict 0 4
460 1 8 J B C

Critical items are identified in the narrative columns marked "C" ("NC" Non-Critical) t
* Violation(s) repeated from previous inspections are denoted in the "SUMMARY OF VIOLATIONS" and in the narrative below as "R"

Cc

Annex Section . Corrected By
/ R Narrative
Key NG # Date

There are multiple dry ingredients (nuts, spices, etc.) in storage around the cook line that are

NC 174  not labeled to easily identify the contents. Today
There are employee food items in storage in the chest and upright freezers and the walk-in

NC 422 cooler. These items will need to be stored in one (1) specific, designated section. 48 hours
There are tools and equipment stored throughout the dry storage area. These items will need to

NC 425  |be condensed into one (1) specific, designated area. Today
The two (2) upright freezers in the rear of the establishment have a frost buildup inside. These

NC 204  {will need to be defrosted, taking care to maintain the integrity of the food items stored within. . 2 Weeks
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