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6.  Proper eating, tasting, drinking, or tobacco use 
This is a Core item 
2-401.11 - Eating, Drinking, or Using Tobacco

Observation: Observed several employee beverages in kitchen, stored on or above food preparation 
areas. Closed beverage containers are allowable, but should not be stored above exposed food.
   (Corrected on Site)  (Repeat)   

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Observed employee scooping lo mein with a fork but also using index finger. This is bare 
hand contact with ready to eat food, and must be avoided. This can be done with gloves, utensils, etc.
   (Corrected on Site)    

23.  Proper date marking and disposition 
This is a Priority Foundation item 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: Date marking in a requirement for cooked ready to eats that are kept for more than 24 hours, 
this is to help ensure the food product is used or discarded within 7 days. If the cooked rice or noodles are 
kept for more than 24 hours, they need a date mark. Discussed during inspection.
   (Corrected on Site)  (Repeat)   

41.  Wiping cloths; properly used and stored 
This is a Core item 
3-304.14 - Wiping Cloths, Use Limitation

Observation: Cloths used for wiping counters should be held in sanitizer buckets when not in use. 
Observed several towels out on counters.
   (Corrected on Site)    

43.  In-use utensils; properly stored 
This is a Core item 
3-304.12 - In-Use Utensils, Between-Use Storage

Observation: Observed ice scoop laying down in ice bin. Ice scoop can be stored in the ice however the 
handle should be point up out of the ice to protect the ice from contamination from hands.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Nonfood contact surfaces, such as the outside of equipment, or inside shelving of 
refrigerators needs to be cleaned more often.
   (Corrected on Site)  (Repeat)   

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Physical facilities are not cleaned as often as necessary to keep them clean. This has been 
noted on the last few inspection reports. Additionally the grease build up has been noted on pest control 
invoices. keeping a clean restaurant will help with pest control efforts. Removing food debris removes food 
sources. Observed grease dripping from underneath grill area. Outside of equipment should be routinely

Facility Name:  China Garden Restaurant
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wiped down. Outsides of food storage bins have collected debris.
   (Corrected on Site)  (Repeat)
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GENERAL COMMENTS

Score 46= passed.



FOOD TEMPERATURES

Facility Name:  China Garden Restaurant

Food Item

egg drop soup

Beef

prep table veggies

Food State

Hot Holding

Cold Holding

Cold Holding

Temperature

180F

38F

36F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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