Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

BAMBOO GARDEN

REGULAR

2018-11-05

Yes

2-102.11.80).
(2)-(3).(27

Person In Charge could not respond
correctly to questions re ardingh
areas of knowledge dealing wit
employee health.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

3-501.16.(A).(1)

Hot foods not maintained at a proper
temperature of 135 F or more.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-601.12.(D)

Food presented for consumption not
honestly presented due to added
unidentified monosodium glutamate.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

BAMBOO GARDEN

FOLLOW_UP_
FULL

2018-11-28

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.14.(A)

Ventilation not clean.

BAMBOO GARDEN

REGULAR

2022-05-02

No

5-205.11.(B)

Hand washing facility being used for
other than hand washing.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(C)

Refrigerated, Ready-to-Eat PHF
ingredient or portion thereof that is
combined with additional ingredients
or portions of food has not retained a
date marking of the earliest prepared
or first-prepared ingredient.

7-201.11

Improper storage of poisonous or
toxic materials.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Nonfood contact surfaces of
equipment that requires frequent
4-101.19 cleaning not constructed of a N
corrosion-resistant, nonabsorbent,
and smooth material.
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
4-602.13 preclude accumulation of soil N
residues.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N




