
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

LOTUS BLOSSOM CHINESE 
RESTAURANT REGULAR 2021-07-02 No 6-301.11 Hand cleanser not available at hand 

wash sink or lavatory. N

7-102.11

Working containers used for storing 
POISONOUS OR TOXIC 
MATERIALS such as cleaners and 
SANITIZERS taken from bulk 
supplies are not clearly and 
individually identified with the 
common name of the material.

C

4-301.11 Insufficient hot holding and/or cold 
holding equipment. N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

3-305.12 Food being stored in prohibited 
area(s). N

2-402.11 Food Employees not wearing 
effective hair restraints. N

4-302.14 No chemical test kit available. N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

4-204.11 Ventilation Hood System does not 
prevent dripping. N

LOTUS BLOSSOM CHINESE 
RESTAURANT REGULAR 2023-03-07 Yes 4-601.11.(A)

Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

3-501.15 Cooked foods improperly cooled. N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

6-501.111.(D) Pests found on premises due to not 
eliminating harborage conditions. C

3-307.11 Food not protected from other 
sources of contamination. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

3-304.12 Improper between-use storage of in-
use utensils. N

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-903.11.(A).
(C)

Single service/ single use items 
improperly stored or kept in the 
original package or stored by using 
other means that afford protection 
from contamination until used.

N

4-101.11.(C)

Materials that are used in the 
construction of utensils or food-
contact surfaces of equipment allow 
the migration of deleterious 
substances or impart colors, odors, 
or tastes to food under normal use 
conditions.

N

4-101.19

Nonfood contact surfaces of 
equipment that requires frequent 
cleaning not constructed of a 
corrosion-resistant, nonabsorbent, 
and smooth material.

N
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4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

6-501.114
The premises is littered / 
unnecessary equipment and articles 
present.

N

6-501.12 The physical facilities are not clean. N

6-202.12 Ventilation may cause food 
contamination. N

LOTUS BLOSSOM CHINESE 
RESTAURANT

FOLLOW_UP_
FULL 2023-04-03 No No Violations

LOTUS BLOSSOM CHINESE 
RESTAURANT

FOLLOW_UP_
FULL 2024-03-25 No No Violations


