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beef pie/walk-in cooler
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39 raw salmon/sushi display cooler 39

Annie Chen

Andrew Lee

2544 - Lee, Andrew

X

shrimp/walk-in cooler 38 raw yellowtail/sushi display cooler 38

rice/cooling (since last night) 47 raw tuna/sushi display cooler 38

ribs/cooling (since last night) 47 crab/sushi reach-in cooler 39

crab salad/walk-in cooler 39

chicken/walk-in cooler 40

ribs/upright cooler 38

chicken/upright cooler 38

chicken/final cook 190

chicken/reach-in cooler 38

pizza/reach-in cooler 38

egg rolls/reach-in cooler 2 40

chicken/reach-in cooler 2 39

noodles/sandwich cooler 39

cabbage/sandwich cooler 38

mushrooms/sandwich cooler 40

wonton/sandwich cooler 40

noodles/sandwich cooler 2 39

raw scallops/sandwich cooler 2 35

raw chicken/sandwich cooler 2 36

annechen77@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  TIN TIN ASIAN BUFFET Establishment ID:  3034012370

Date:  03/22/2024  Time In:  10:05 AM  Time Out:  12:15 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.

1 2-103.11 (A) - (P) Person-In-Charge Duties (Pf) No sign present telling customers to obtain a new plate on additional trips to
buffet. CDI - PIC created sign during inspection and posted it at buffet. 0 pts.

8 2-301.14 When to Wash (P) Employee observed washing hand with gloves still on hands. Remove gloves before washing
hands. CDI - PIC educated employee and he removed gloves and washed hands. 0 pts.

9 3-301.11 Preventing Contamination from Hands (P) (Pf) 1 employee observed handling peeled bananas with bare hands to put
on buffet bar. Another employee was using bare hands to move rice from the warmer to a metal pan to put on buffet bar.
Employees must not handle ready-to-eat foods with their bare hands. CDI - Bananas and rice discarded and both employees
were educated and donned gloves.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Several pans of food stored around and in front of sushi
station hand washing sink. Do not block hand washing sinks. CDI - Pans moved back to cooler to maintain access to hand
washing sink.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw chicken stored above raw pork in
walk-in cooler. Raw shrimp stored above ready-to-eat crawfish and clams. Raw salmon stored on speed rack above cooked
potatoes. Do not store raw animal foods above ready-to-eat foods. Also, raw foods must be stored according to final cook
temperatures - raw chicken must not be above raw pork. CDI - Food storage order corrected during inspection.

20 3-501.14 Cooling (P) Bus tub of ribs measured 40-47F in walk-in cooler and had been cooling since last night. Rice measured
45-47F in walk-in cooler and began cooling last night. TCS foods must be cooled from 135F to 70F within 2 hours, and from
135F to 41F within a total of 6 hours. CDI - Rice and ribs discarded.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Ribs and mussels in walk-in cooler were
missing date labels. Ribs in upright cooler were missing date labels. TCS ready-to-eat foods must be labeled with prep date. CDI
- PIC placed date labels on items. 0 pts.

33 3-501.15 Cooling Methods (Pf) Ribs were cooled overnight in large bus tub with tight fitting plastic wrap and were tightly packed
in bus tub. Ribs measured 40-47F. Rice was cooled in bus tub overnight in thick portion with tight fitting plastic wrap and
measured 45-47F. TCS foods must be cooled in shallow pans or containers and left loosely covered or uncovered to facilitate
rapid cooling. CDI - PIC educated on cooling methods and food was discarded. 0 pts.

42 3-302.15 Washing Fruits and Vegetables (C) Avocados at sushi station still had stickers on husks. Wash fruits and vegetables
thoroughly before use. Remove stickers during wash process. 0 pts.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) 2 cutting boards
observed being stored on the floor. Store utensils at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace torn gaskets present on sushi reach-in cooler. 0 pts.


