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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: Employee beverage in kitchen on prep table. Keep employee beverages in designated 
areas. Employees are allowed closed beverages if the beverage is handled to prevent contamination of 
food and equipment.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)

Observation: Handsinks can only be used for handwashing and no other purpose. Observed scrub brush 
in handsink. Dishwashing should occur in dish room, use the 3 compartment sink or the dishwasher. 
Dishwashing hand sink is blocked, the trash can is stored in front blocking access. Keep handsinks 
available and accessible at all times.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)

Observation: Dish machine not sanitizing correctly. Sanitizer primed during inspection, until sanitizer was 
seen being visibily released. When the chemicals are changed, the machine should be primed to make 
sure all chemicals are being dispensed properly. Discussed during inspection. Use test strips to check the 
sanitizer concentration.
   (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Walk in refrigerator is holding temperature at 44 degrees. Owner believes this is due to the 
items cooling in the walk in and due to morning prep with the walk in being opened frequently. Monitor the 
temperature to ensure proper holding temperatures. Use probe thermometer to check the temperature of 
the food. The food should measure at 41 degrees or below. The ambient temperature of the walk-in should 
be around 38 degrees. 

Observed cut cabbage sitting out at room temperature. Once cabbage is cut, it is considered a 
time/temperature control for safety food and should be held under refrigeration.
   (Corrected on Site)  (Repeat)   

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 is a requirement to mark the date of preparation of cooked ready to eat foods, 
such as rice or noodles, that are kept for more than 24 hours. Discussed during inspection and handouts 
on date marking provided.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Facility Name:  China Garden Restaurant
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Observation: Observed cooling beef in the walk-in completely covered in saranwrap. When still actively 
cooling, leave food uncovered or lightly covered to help with cooling process, allowing for heat transfer. 
Saranwrap opened to vented during inspection. Discussed during inspection and guidance documents 
provided.
   (Corrected on Site)  (Repeat)   

36.  Thermometer provided and accurate 
This is a Priority Foundation item 
4-302.12 - Food Temperature Measuring Devices (Pf)

Observation: Food thermometers are not provided and readily accessible for use in ensuring attainment 
and maintenance of food temperatures. Onsite discussion of importance of checking temperatures with 
food thermometer. Thermometer provided.
   (Corrected on Site)    

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.11 - Good Repair and Proper Adjustment - Equipment

Observation: Walk in refrigerator is not maintained in a state of repair. Walk in door does not fit tightly. 
Padding has been added around the top and and sides or the door to help close the gap, this is not an 
acceptable fix. Please have this adressed as soon as possible, this is mostlikely contributing to the walk in 
not holding temperature approprately.
   (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 of equipment not cleaned at a frequency necessary to preclude 
accumulation of soil residues. Ensure shelving and outsides of equipment is wiped down more often.
   (Corrected on Site)    

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. Observed soda 
syrup spilled under soda boxes with accumulation of trash and debris. Grease and food residues has 
accumulated on inside and outsides of equipment and under cooking equipment. Dry storage room walls 
have food stains, and outsides of food storage containers are covered in dry food products. Routine 
cleaning of floors, walls and ceilings should happen more frequently to prevent this accumulation. 
Remember to routinely clean the inside and outside of equipment.
   (Corrected on Site)

Facility Name:  China Garden Restaurant

Page 4



Facility Name:  China Garden Restaurant

Page 5

GENERAL COMMENTS

Score 56= reinspection required. 

Please look for a more permanent fix for the walk- in refrigeration.



FOOD TEMPERATURES

Facility Name:  China Garden Restaurant

Food Item

Chicken @ 10:30

Chicken @ 11:30

Wonton soup

Pork

Food State

Cooling

Cooling

Hot Holding

Serving

Temperature

75F

47F

181F

191F

Rice Hot Holding 159F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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