Public Health Department

150 Concord St., Rm 205
Framingham, MA o1702

Uncle Cheung's Restaurant, Inc.
266 Worcester Rd.
Framingham, MA 01702

Foodborne lliness Risk Factors and Public Health Interventions

IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection

FOOD ESTABLISHMENT INSPECTION REPORT  Rr-0
Inspection Number Date Time In/Out  Inspection Type Client Type Inspector
31577 3/15/22 12:11 PM Routine Restaurant M.Mendez
9:31 AM
Permit Number Risk Variance Priority Pf Core Repeat
BOH150526 3 Violation Summarv: 3 3 13

Repeat Violations Highlited in Yellow

|

|

|

|

Supervision IN OUT NA NO COS Protection from Contamination (Cont'd) IN OUT NA NOCOS |
1. PIC present, demonstrates knowledge, and performs duties v 15. Food separated and protected v
2. Certified Food Protection Manager v 16. Food-contact surfaces; cleaned & sanitized v
Employee Health IN OUT NA NO cos| 17. Proper disposition of returned, previously served, v
3. Management, food employee and conditional employee v reconditioned & unsafe foolds
knowledge, responsibilities and reporting Time/Temperature Control for Safety IN OUT NA NO COS|
4. Proper use of restriction and exclusion v 18. Proper cooking time & temperatures v
5. Procedures for responding to vomiting and diarrheal events v 19. Proper reheating procedures for hot holding v
Good Hygienic Practices IN OUT NA NO cos| 20. Proper cooling time and temperature v
6. Proper eating, tasting, drinking, or tobacco use v 21. Proper hot holding temperatures v
7. No discharge from eyes, nose, and mouth )
9 Y v 22. Proper cold holding temperatures v
Preventing Contamination by Hands INSOIGIAINOICOS] o3, Proper date marking and disposition 1 v
8. Hands clean & properly washed 1 v
24. Time as a Public Health Control; procedures & records v
9. No bare hand contact with RTE food or a pre-approved v -
alternative procedure properly allowed Consumer Advisory IN OUT NA NO COS \
10. Adequate handwashing sinks supplied and accessible v 25. Consumer advisory provided for raw/undercooked food v
Approved Source IN OUT NA NO COS || Highly Susceptible Populations IN OUT NA NO COS]|
11. Food obtained from approved source v 26. Pasteurized foods used; prohibited foods not offered v
12. Food received at proper temperature v Food/Color Additives and Toxic SubstancesIN OUT NA NO Cos |
13. Food in good condition, safe & unadulterated v 27. Food additives: approved & properly used v
(114. tReqpired records available: shellstock tags, parasite v 28. Toxic substances properly identified, stored & used 1 v
estruction, :
Conformance with Approved Procedures IN OUT NA NO COS |
| Repeat Violations Highlighted in Yellow | 29. Compliance with variance/specialized process/HACCP v
ood Retail P e
Safe Food and Water IN OUT NA NO COS Proper Use of Utensils IN OUT NA NO COS
30. Pasteurized eggs used where required v 43. In-use utensils: properly stored 2 v v
31. Water & ice from approved source 44. Utensils, equip. & linens: property stored, dried & handled
32. Variance obtained for specialized processing methods v 45. Single-use/single-service articles: properly stored & used 2 v v
Food Temperature Control IN OUT NA NO cos| 46. Gloves used properly
33. tPr(l)per cooling methods used; adequate equip. for temp. v Utensils, Equipment and Vending N GUT NA NO Gos ‘
contro 47. All contact surfaces cleanable, properly designed, 2 v
34. Plant food properly cooked for hot holding v constructed, & used
. 48. Warewashinq facilities: installed, maintained & used; test 1 v
35. Approved thawing methods used strips
49. Non-food contact surfaces clean 2 v
36. Thermometers provided & accurate - —
S Physical Facilities IN OUT NA NO COS
Food Identification IN OUT NA NOCOS| 50 Hot & cold water available; adequate pressure
37. Food ly labeled; original contai - .
Realdcal At il ik 1 v 51. Plumbing installed; proper backflow devices
Prevention of Food Contamination IN OUT NA NOCOS| 52 sewage & waste water properly disposed
38. Insects, rodents & animals not present 1 v 53. Toilet facilities: properly constructed, supplied, & cleaned
39. Contamination prevented in prep, storage & display 54. Garbage & refuse properly disposed; facilities maintained
40. P I cl li
ersonal cleaniiness 1 v 55. Physical facilities installed, maintained & clean 3 v
41. Wiping cloths; properly used & stored o L .
56. Adequate ventilation & lighting; designated areas use
42. Washing fruits & vegetables
60. 105 CMR 590 violations / local regulations v

Official Order for Correction: Based on an inspection today, the items marked “OUT” indicated violations of 105 CMR 590.000 and applicable sections of the 2013 FDA Food Code.
This report, when signed below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violations cited in this report may result in
suspension or revocation of the food establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-renewal
pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Ufoble OLJrar‘n

flekd Mg

M.Mendez

Jane Cheung - Expires

Certificate #:

Follow Up Required: v Y Follow Up Date: 3/22/2022



FOOD SAFETY INSPECTION REPORT Page Number eN:mber

Uncle Cheung's Restaurant, Inc.

Inspection Number Date Time In/Out Inspector
266 Worcester Rd. 31577 3/15/22 12:11 PM M.Mendez
Framingham, MA 01702 9:31 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Preventing Contamination by Hands
Hands clean and properly washed

8 2-301.14 When to Wash - Kitchen -

Pr Observed an employee not wash their hands after handling raw duck with their bare hands. Employee
continued to touch doors and other objects. Inspector pointed this out to the PIC and had them wash their
hands. Retrain all staff on when they need to wash their hands and how. Code: Food Employees shall
clean their hands and exposed portions of their arms immediately before engaging in food preparation
including working with exposed food, clean equipment and utensils, and unwrapped single-service and
single-use articles and: (A) After touching bare human body parts other than clean hands and clean,
exposed portions of arms; (B) After using the toilet room; (C) After caring for or handling service ANIMALS or
aquatic animals as specified in section 2-403.11(B); (D) Except as specified in section 2-401.11(B), after
coughing, sneezing, using a handkerchief or disposable tissue, using tobacco, eating, or drinking; (E) After
handling soiled equipment or utensils; (F) During food preparation, as often as necessary to remove soil and
contamination and to prevent cross contamination when changing tasks; (G) When switching between
working with raw food and working with RTE food, (H) Before donning gloves to initiate a task that involves
working with food; and (l) After engaging in other activities that contaminate the hands.

Protection From Contamination
Food Separated and protected

15 3-302.11 (A)(2) Raw Animal Foods Separated from each other - Basement -

Pr Freezer #3 = observed raw chicken outside its factory wrapped container stored above other non-chicken
related foods. Ensure food is being stored properly in all refrigeration units.  Code: Foods shall be protected
from cross contamination by: Except when combined as ingredients, separating types of raw animal foods
from each other such as beef, fish, lamb, pork and poultry during storage, preparation, holding, and display
by: (a) Using separate equipment for each type, or (b) Arranging each type of food in equipment so that
cross contamination of one type with another is prevented and (c) preparing each type of food at different
times or in separate areas.

Time / Temperature Control for Safety

Framingham Public Health Department: 508-532-5470



Page Number

FOOD SAFETY INSPECTION REPORT 3

Uncle Cheung's Restaurant, Inc.

Inspection Number Date Time In/Out Inspector
266 Worcester Rd. 31577 3/15/22 12:11 PM M.Mendez
Framingham, MA 01702 9:31 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Date marking and disposition

23 3-501.17 (A)(C) Date Marking RTE Foods - On Premises Prep - Establishment -

Pf Observed RTE TCS foods (rice, chicken, etc.) held longer than 24 hours without a date on them. Ensure
these food items are date marked and held for no longer than 7 days. Develop a date marking system and
train staff on it. Code: Refrigerated, RTE/TCS food prepared and held refrigerated for more than 24 hours
in a food establishment shall be clearly marked at the time of preparation to indicate the date by which the
food shall be consumed, sold or discarded when held at a temperature of 41°F or less for a maximum of 7
days. The day of preparation shall be counted as Day 1. A refrigerated, RTE/TCS food ingredient or a
portion of a refrigerated, RTE/TCS food that is subsequently combined with additional ingredients or portions
of food shall retain the date marking of the earliest-prepared or first-prepared ingredient.

Food/Color Additives and Toxic Substances
Toxic substances properly identified, stored & used

28 7-102.11 Common Name (Poisonous or Toxic Materials) - Prep -

Pf Observed a container of soapy water and sanitizer
unlabeled. Ensure all chemicals are labeled as such.
Code: Working containers used for storing poisonous or
toxic materials such as cleaners and sanitizers taken from
bulk supplies shall be clearly and individually identified
with the common name of the material.

Food Identification

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT eaefmber

Uncle Cheung's Restaurant, Inc.

Inspection Number Date Time In/Out Inspector
266 Worcester Rd. 31577 3/15/22 12:11 PM M.Mendez
Framingham, MA 01702 9:31 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Food properly labeled; original container

37 3-302.12 Food Storage Containers Identified/Common Name - Cookline -

C Observed containers of food unlabeled along the cook
line. These foods are not easily identifiable.  Code:
Except for containers holding food that can be readily and
unmistakably recognized such as dry pasta, working
containers holding food or food ingredients that are
removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato
flakes, salt, spices, and sugar shall be identified with the
common name of the food.

Prevention of Food Contamination
Insect, rodents & animals not present

38 6-501.111 (A)(B)(D) Controlling Pests - Basement -

C  Observed rodent droppings around the perimeter of the basement and on shelving. Ensure droppings are
removed and monitor any new activity. Alert pest control of these findings and treat as needed. Code: The
premises shall be maintained free of insects, rodents, and other pests. The presence of insects, rodents,
and other pests shall be controlled to eliminate their presence on the premises by: routinely inspecting
incoming shipments of food and supplies; routinely inspecting the premises for evidence of pests; and
eliminating harborage conditions.

40 2-303.11 Jewelry Prohibitions - Prep -

C Observed a food handler cutting meat while wearing wrist jewelry. Food handles may not wear wrist jewelry
while handling food. Code: Except for a plain ring such as a wedding band, while preparing food, food
employees may not wear jewelry including medical information jewelry on their arms and hands.

Proper Use of Utensils

Framingham Public Health Department: 508-532-5470



Uncle Cheung's Restaurant, Inc.
266 Worcester Rd.

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date
31577 3/15/22

Framingham, MA 01702

Inspection Report (Continued)

In-use utensils; properly stored

43
COS

3-304.12 In-Use Utensils/Between-Use Storage - Cookline -

Observed bowls stored on top of food inside the flip top
refrigeration unit. These are being used as scoops. Scoops
being used need to have a handle.

COS = bowls were removed. Code: During pauses in
food preparation or dispensing, food preparation and
dispensing utensils shall be stored: in the food with their
handles above the top of the food and the container; in
food that is not TCS food with their handles above the top
of the food within containers or equipment that can be
closed, such as bins of sugar, flour, or cinnamon; on a
clean portion of the food preparation table or cooking
equipment only if the in-use utensil and the food-contact
surface of the food preparation table or cooking equipment
are cleaned and sanitized every 4 hours; in running water
of sufficient velocity to flush particulates to the drain, if
used with moist food such as ice cream or mashed
potatoes, in a clean, protected location if the utensils, such
as ice scoops, are used only with a food that is not TCS

fAnA: Ar in a ~rAntainar Af watar if tha wwiatar ic maintainad at

5
Time In/Out Inspector
12:11 PM M.Mendez

9:31 AM

Repeat Violations Highlighted in Yellow I

43

3-304.12 In-Use Utensils/Between-Use Storage - Cookline -

Observed a knife stored in between a prep table and
refrigeration unit. Ensure knives and other utensils are
stored on a clean dry surface. Code: During pauses in
food preparation or dispensing, food preparation and
dispensing utensils shall be stored: in the food with their
handles above the top of the food and the container; in
food that is not TCS food with their handles above the top
of the food within containers or equipment that can be
closed, such as bins of sugar, flour, or cinnamon; on a
clean portion of the food preparation table or cooking
equipment only if the in-use utensil and the food-contact
surface of the food preparation table or cooking equipment
are cleaned and sanitized every 4 hours; in running water
of sufficient velocity to flush particulates to the drain, if
used with moist food such as ice cream or mashed
potatoes, in a clean, protected location if the utensils, such
as ice scoops, are used only with a food that is not TCS
food; or in a container of water if the water is maintained at

a tamnaratiira Af at laact 12R0C anAd tha ~Antainaric

Framingham Public Health Department: 508-532-5470



Uncle Cheung's Restaurant, Inc.
266 Worcester Rd.

FOOD SAFETY INSPECTION REPORT Page Number eNgmber

Framingham, MA 01702

Inspection Report (Continued)

45
cCos C

Inspection Number Date Time In/Out Inspector
31577 3/15/22 12:11 PM M.Mendez
9:31 AM

Repeat Violations Highlighted in Yellow I

4-904.11 Kitchenware and Tableware (single-use) - Cookline -

Observed forks and spoons stored with the mouth piece
facing up, causing staff to have to touch this side when
giving it to customers.

COS= forks and spoons were inverted properly. Code:
Single-service and single-use articles shall be handled,
displayed, and dispensed so that contamination of food
and lip-contact surfaces is prevented. Knives, forks, and
spoons that are not prewrapped shall be presented so that
only the handles are touched by employees and by
consumers if consumers self-service is provided. Except
as specified above, single-service articles that are
intended for food or lip-contact shall be furnished for
consumer self-service with the original individual wrapper
intact or from an approved dispenser.

45

4-502.13 Single-Ser./Use Art. Use Limitation - Prep -

Observed single use containers being reused. Spices and
other foods were being stored in reused peanut containers.
Code: Single-service and single-use articles may not be
reused. The bulk milk container dispensing tube shall be
cut on the diagonal leaving no more than one inch
protruding from the chilled dispensing head.

Utensils, Equipment and Vending

Framingham Public Health Department:

508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number

7

Uncle Cheung's Restaurant, Inc.

Inspection Number Date Time In/Out Inspector
266 Worcester Rd. 31577 3/15/22 12:11 PM M.Mendez

Framingham, MA 01702

9:31 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

All contact surfaces cleanable, properly designed, constructed & used

47

Pr

4-101.11 (A) Characteristics - Basement -

Freezer #3 = observed dumplings being stored inside a
cardboard box. Only use food grade quality containers to
store food. Code: Materials that are used in the
construction of utensils and food contact surfaces of
equipment may not allow the migration of deleterious
substances or impart colors, odors, or tastes to FOOD and
under normal use conditions shall be safe.

47

4-501.12 Cutting Surfaces - Cookline -

Observed a deep crack on the wood cutting board. Food
debris was observed within this crack as it is no longer
easily cleanable. Code: Surfaces such as cutting blocks
and boards that are subject to scratching and scoring shall
be resurfaced if they can no longer be effectively cleaned
and sanitized, or discarded if they are not capable of being
resurfaced.

Framingham Public Health Department:

508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number eN;mber

Uncle Cheung's Restaurant, Inc.

Inspection Number Date Time In/Out Inspector
i66 WofeSteerlid 01702 31577 3/15/22 12:11 PM M.Mendez
ramingham, 9:31 AM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I
48 4-501.14 Equipment Cleaning Frequency - Warewash -

Pf Observed a black residue built up within the 3 bay sink.
Ensure the sink is cleaned at least daily and whenever it
becomes soiled. See code description below for additional
details. Code: A ware washing machine; the
compartments of sinks, basins, or other receptacles used
for washing and rinsing equipment, utensils, or raw foods,
or laundering wiping cloths; and drainboards or other
equipment used to substitute for drainboards shall be
cleaned before use, throughout the day at a frequency
necessary to prevent recontamination of equipment and
utensils and to ensure that the equipment performs its
intended function; and if used, at least every 24 hours.

49 4-602.13 Nonfood -Contact Surfaces - Cookline -

C Observed food splatter and misc. debris on the exterior of equipment; such as but not limited to refrigeration
units, tables, and cooking equipment. A deep clean of equipment is needed. Code: Nonfood contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number eNg”‘ber

Uncle Cheung's Restaurant, Inc.

Inspection Number Date Time In/Out Inspector
266 Worcester Rd. 31577 3/15/22 12:11 PM M.Mendez
Framingham, MA 01702 9:31 AM

Inspection Report (Continued)

49 4-601.11 (C) Non- Food Contact Surfaces and Utensils Clean - Prep -

Repeat Violations Highlighted in Yellow I

C  Observed the exterior of many food storage containers
dirty with food debris and splatter on them. Ensure these
items are cleaned more frequently and stored in areas not g
subject to splash or dust. Code: Nonfood contact \ \
surfaces of equipment shall be kept free of an \
accumulation of dust, dirt, food residue, and other debris.

»

5 ‘; g

Physical Facilities
Physical Facilities installed, maintained & cleaned

55 6-501.11 Repairing - Warewash -

C  Observed the floor in and around the dishwasher starting
to come up. Many tiles are loose. Code: The physical - 1
facilities shall be maintained in good repair.

il S

Framingham Public Health Department: 508-532-5470



Uncle Cheung's Restaurant, Inc.
266 Worcester Rd.
Framingham, MA 01702

FOOD SAFETY INSPECTION REPORT Page Number e:‘:’)’"ber

Inspection Number Date Time In/Out Inspector
31577 3/15/22 12:11 PM M.Mendez
9:31 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

55

6-501.114 Unnecessary Items and Litter - Basement -

Observed unused items throughout the basement. Items no longer needed in the operation of the business
shall be removed. Code: The premises shall be free of items that are unnecessary to the operation or
maintenance of the establishment that is nonfunctional or no longer used and litter.

55

6-501.12 Cleaning. Frequency/Restrictions - Establishment -

General kitchen and basement area needs to be cleaned more frequently. Observed grease vapors, food
splatter, and other misc. debris on the floors, walls, and/or ceiling. Code: The physical facilities shall be
cleaned as often as necessary to keep them clean. Except for cleaning that is necessary due to a spill or
other accident, cleaning shall be done during periods when the least amount of food is exposed such as
after closing.

Notes

Notes

88
N

Notes - Establishment -

When staff are preparing food, only take out the amount of food that they can prepare immediately. Boxes
of chicken or other TCS foods cannot be sitting out of temperature control waiting to be prepared. -
General Notes.

Temperatures

Area Equipment Product Notes Temps
Prep Misc. Rice cooker 167 °F
Cookline 2 door reach in - Sprouts 38.3°F
Cookline Lowboy left Cut lettuce 38°F
Basement Walk-in #1 Cut onions 36 °F
Cookline Fliptop left Cooked pork 38.1°F
Cookline Fliptop right Cut carrots 41.5°F

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT

Uncle Cheung's Restaurant, Inc.

266 Worcester Rd.
Framingham, MA 01702

Inspection Number Date Time In/Out
31577 3/15/22 12:11 PM
9:31 AM

Inspection Report (Continued)

Page Number
1

Inspector
M.Mendez

Repeat Violations Highlighted in Yellow

Cookline 3 Door Reachin Chicken finger 38.8°F
Cookline Fliptop right Green onion 40.1°F
Basement Walk-in #1 Rice 37.9°F
Cookline Fliptop left Raw chicken 35°F
Cookline Hot holding wells Soup ?°F
Basement Walk-in #1 Duck 34.1°F

Temperatures in RED identify items in the temperature danger zone. See the report notes for specific details.

A routine food inspection occurred on 3/15/2022 from 12:11pm to 1:20pm.

Framingham Public Health Department: 508-532-5470



