[image: image1.png]Delaware County Health Department

100 West Main Street, Room 207 CERTIFIED FOOD HANDLER
Mauncie, Indiana 47305 PENG ZHENG # (1000240985 Expire
Phone (765)747-7721 - ;
Fax (7 65)747-7747 Date of Inspection Release Date Follow Up (Yes - No)
email - dchealth@co.delaware.in.us 12/12/07 , 12/22/07 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
KING BUFFET (765) 587-0166
Establishment Address (number and street, city, state, ZIP code) o
1515 W MCGALLIARD RD MUNCIE IN 47304
E-Mail Address Purpose: Menu Type:
4 - EXTENSIVE
Owner's Name 1 - ROUTINE PREP
KING BUFFET
Owner's Address (city, state, ZIP code
1515 W MCGALL RD MUNCIE IN 47304 SUMMARY OF VIOLATIONS:
Name of Person In Charge
Peng Zhengt CRITICAL / NON-CRITICAL / REPEAT
Establishment Identification Number County District o) 4
432 1 8 ] B C NC, R_2

* Critical items are identified in the narrative columns marked "C" ("NC" Non-Critical)
* 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 NC # Date
Section 174..Food storage containers; identified with common name of food.
16A NC 174 Containers of similar looking dry ingredients on the cook line are not labeled to identify Today
contents.
Section 191. Ready-to-eat, potentially hazardous food; date marking.
5.6AB C 191 Previously cooked food products (Beef, egg rolls) are stored in refrigeration without Today
datemarking. (These items undergo a second cooking prior to serving.)
Section 204. Miscellaneous sources of contamination.
16C NC R 204 There are single use containers (soup bowls) being used as scoops in the corn starch bin. Corrected
Corrected by manager disposal of containers and replacement with scoops.
Section 239..Equipment, utensils, and linens.
17DE NC 239 A clean cutting board is being stored on a lower shelf against the side of a chest freezer. Today
Section 245.. Wiping cloths; used for one purpose.
17D NC R 245 There are approximately 5-6 wipe cloths stored on countertops throughout the kitchen area/wait Today
stations.
Section 294..Chemical sanitization - temperature, pH, concentration, and hardness.
8, 17C C 294 The sanitizing solution in use in buckets in the kitchen is too strong, Today
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