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Manual Grade
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PermitIDPR0064670DBAJade China I. Date05/07/2026
Multi sourceViolationsGeneral Comments:
This Probationary Routine Inspection was conducted in accordance with the Notice of Decision dated on 12/2/2025. On this day, an 
inspection fee of $199 was collected. Receipt number A4135446. 

At this time this inspection resulted in a closure due to failed inspection per Notice of Decision dated on 12/2/2025. Revised Notice of 
Decision will be provided at reinspection. 

A reinspection is set for in 1 week (5/14/2026) or an earlier date can be scheduled upon request. Ensure all violations are corrected 
before reinspection. 

A card removed. Closed sign posted. Do not remove at this time. 

Joint inspection with D. Spencer. 
Observations:
5. Hands clean and properly washed; gloves used properly
Status: MAJ (4 PTS) 

Inspector Comments: Observed employee washed a dish at the 3 compartment sink and then proceed to wash his hands at the 3 
compartment sink. Employee was observed to use no soap or paper towels when he washed his hands at the 3 compartment sink 
and then proceed to the preparation station. Employee was directed to wash his hands before proceeding to any other task. Ensure 
all employees have proper knowledge on hand washing and was their hands at the designated sink. 

Observed an employee with gloves on handling raw chicken and proceed to open the walk in cooler door with the same gloves on. 
The employee then removed his gloves and set them on top of the reach in prep table for reuse. Inspector instructed employee to 
wash his hands before starting a new task and instructed him to discard the used gloves. Employee was observed to wash his hands 
and discard used gloves. Inspector instructed employee to properly sanitize door handle of the reach in cooler.  

Violation Code - Employee's hands and exposed arms shall be kept clean, with fingernails properly trimmed. Employees are 
required to properly wash their hands: before handling food, equipment, or utensils; as often as necessary during food preparation, to 
remove soil and contamination; when switching from working with raw to ready-to-eat food; before putting on gloves and working with 
food; after touching body parts; after using toilet room; or any time when contamination may occur. Employees shall minimize bare 
hand and arm contact with non-prepackaged food that is in ready-to-eat form. Whenever gloves are worn, they shall be changed or 
replaced as often as handwashing is required. Approved hand sanitizer can be used in addition to proper handwashing. (113952, 
113953.3, 113953.4, 113961, 113968, 113973)  

6. Adequate handwashing facilities supplied and accessible
Status: OUT (2 PTS) 

Inspector Comments: Observed the back handwash sink to be missing paper towels at the start of inspection. Ensure there are 
paper towels in the designated dispenser at all times for proper handwashing. Employee restocked the paper towel container.  

Violation Code - Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet rooms. 
Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, unobstructed, 
and accessible at all times for employee use. (113953, 113953.1, 113953.2, 114067(f), 114143 (e))

received byJinwel Zhong Inspector Name Elisabet Botello
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PermitIDPR0064670DBAJade China I. Date05/07/2026
Multi sourceViolations9. Proper cooling methods
Status: OUT (2 PTS) 

Inspector Comments: Observed cooked rice with a temperature of 150F cooling outside on a table across the 3 comp sink. 
Employee was unsure of when rice was cooked. Rice was stored in deep plastic container. Instructed employee to obtain shallow 
metal containers so rice can properly cool and place in the walk in cooler.  

Violation Code - All potentially hazardous food shall be rapidly cooled from 135°F to 70°F within 2 hours, and then from 70°F to 41 
°F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow containers; separating food into smaller 
portions; adding ice as an ingredient; using an ice bath, stirring frequently; using rapid cooling equipment; or, using containers that 
facilitate heat transfer. (114002, 114002.1)  

14. Food contact surfaces: clean and sanitized
Status: MAJ (4 PTS) 

Inspector Comments: Observed employee rinse cutting board at the 3 compartment sink and then place same cutting board on the 
prep table without proper wear washing. 

Observed employee not properly wash a container. Employee proceeded to quickly scrub with soap, rinse container in dirty water, 
place in sanitizer solution, and did not air dry. Employee placed rice into wet container. Inspectors asked employee about the proper 
steps of wear washing at the 3 compartment sink. Employee was not well educated on proper procedure. Inspector educated 
employee on proper wear washing. Ensure all employees obtain proper knowledge on wear washing.  

Violation Code - All food contact surfaces of utensils and equipment shall be properly cleaned and sanitized. Food contact surfaces 
shall be clean to the sight and touch, no accumulation of dust, dirt, food residue, and other debris. (114097, 114099.1, 114099.2, 
114099.4, 114099.6, 114099.7, 114101 (b-d), 114105, 114109, 114111, 114113, 114115, 114117, 114118, 114123, 114125(b), 
114130.2, 114130.5, 114141)  

21. Hot and cold water available
Status: OUT (2 PTS) 

Inspector Comments: Measured the water temperature at the 3 compartment sink to reach a max temperature of 111F. Provide hot 
water at a minimum of 120°F at the 3 compartment sink.  

Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times. Hot 
water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to provide 
warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

31. Adequate food storage; food storage containers identified
Status: OUT (1 PTS) 

Inspector Comments: Observed containers in the dry storage area missing labels on what appeared to be spices. Ensure all food
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PermitIDPR0064670DBAJade China I. Date05/07/2026
Multi sourceViolationsitems/containers are properly labeled to identify contents.  

Violation Code - Food shall be stored in approved containers and labeled as to contents. Food shall be stored at least 6" above the 
floor on approved shelving. (114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b))  

34. Utensils and equipment approved, good repair
Status: OUT (1 PTS) 

Inspector Comments: Observed broken/chipped grey plastic containers throughout the facility. Ensure to discard broken containers.

Observed a leak from the wok station. Ensure to repair any leak in an approved manner.  

Violation Code - All utensils and equipment shall be approved and in good repair. (114130, 114130.1-114130.6, 114132, 114133, 
114137, 114175, 114177, 114257)   

36. Equipment / utensils: installed, clean, adequate capacity
Status: OUT (1 PTS) 

Inspector Comments: The following areas need to be cleaned:
1. Black buildup at the front soda machine.
2. Buildup on gaskets from all reach in coolers.
3. Buildup on walk in cooler door.
4. Buildup under the wok station grill.
5. Buildup on the metal shelf above the 3 compartment sink.
6. Buildup on the 3 compartment faucet.
7. Buildup on the preparation sink.
8. Buildup on the table held can opener. 
9. Buildup on some containers located above the 3 compartment sink.
All equipment and utensils shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris. 

Violation Code - All utensils and equipment shall be clean and installed in an approved manner. Equipment type and quantity shall 
be adequate for the operation. (114115, 114130.3, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114180, 114182, 
114257)  

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) 

Inspector Comments: Observed multiple soiled wiping cloths stored on the counters throughout the facility. Ensure wiping cloths are 
maintained in a container with sanitizer (100ppm chlorine) or discarded after use. Observed current clean wiping cloths to have 
excess of dirt. Ensure to obtain new wiping cloths.  

Violation Code - Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concentration of 
sanitizer solution and laundered daily. (114135, 114185.1, 114185.3 (d-e))
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PermitIDPR0064670DBAJade China I. Date05/07/2026
Multi sourceViolations45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) 

Inspector Comments: Observed grout worn out near the back prep area. Replace grout in an approved manner. 

Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and easily 
cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) 

Inspector Comments: Observed buildup on the floor under the 3 compartment sink and he preparation sink. Ensure to clean all 
floors and maintain clean. 

Observed buildup on the ceiling tiles. Ensure to clean and maintain clean. 

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)
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