
 

X

X

X

LIN'S KITCHEN
523 NELSON STREET

KERNERSVILLE
27284 34 Forsyth

MIN LIU

Full-Service Restaurant
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general tso chicken /final cook
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175 white rice/rice cooker 160

Min Liu

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

egg roll/reach in cooler 40 hot n spicy chicken/buffet 140

chicken /reach in cooler 41 spinach/buffet 185

sweet n sour chicken/reach in cooler 41 canteloupe/buffet 41

seafood salad /walk in cooler 43 egg drop soup/buffet 175

mac n cheese /walk in cooelr 45 hot n sour soup /buffet 164

bok chop/walk in cooler 48

general tso chicken/walk in cooler 44

spinach/walk in cooler 41

hot water /3 comp sink 144

bleach sanitizer /dish machine - ppm 100

bok choy /make top 39

lo mein/make top 44

garlic + oil/make top 40

pork/make top 41

pork /make top 40

tofu/reach in cooler 39

wonton/reach in cooler 41

crab/reach in cooler 38

fried rice /rice cooker 155

huadichen123@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LIN'S KITCHEN Establishment ID:  3034011849

Date:  05/09/2024  Time In:  1:13 PM  Time Out:  3:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Min Liu 20157328 Food Service 04/19/2021 04/19/2026

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.

8 2-301.15 Where to Wash (Pf). Food employees went to prep sink to wash/rinse hands. 
**Food employees shall clean their hands in a handwashing sink or approved automatic handwashing facility and may not clean
their hands in a sink used for food preparation or warewashing, or in a service sink or a curbed cleaning facility used for the
disposal of mop water and similar liquid waste. 
CDI: Food employee went to handwashing sink and washed hands.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Several pans were found on the
clean drain board of the 3 compartment sink with food debris and residue on them. REPEAT with improvement. 
**(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. 
CDI: Showed PIC the dishes and they were moved to the prewash to be rewashed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Foods in the walk in cooler and
reach in cooler were holding above 41F (temperatures listed on page 2). The ambient of the walk in cooler was 48F, and the unit
was in defrost. The lo mein in the make top was temped at 44F and was filled to full. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: The foods were moved to the walk in freezer and had cooled 1F in 20 minutes. Half of the lo mein was removed and placed
in the reach in cooler.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Stacks of clean metal pans on the clean drain board of the 3
compartment sink were stacked wet. 
**After cleaning and sanitizing, equipment and utensils: (A) shall be air-dried or used after adequate draining.


