Public Health Department
150 Concord St., Rm 205
Framingham, MA o1702

U Dumpling House
266 Worcester Rd.

Framingham, MA 01702

FOOD ESTABLISHMENT INSPECTION REPORT  r-10
Inspection Number Date Time In/Out  Inspection Type Client Type Inspector
424F8 1/17/24 9:16 AM Pre-Opening Restaurant B.Oram
12:32 PM
Permit Number Risk Variance Priority Pf Core Repeat
BOH230266 3 Violation Summarv: 0 3 13

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

Repeat Violations Highlighted in Yellow

‘ Supervision IN_ OUTNA NO COS | Protection from Contamination (Cont'd) IN OUT NA NO COsS
1. PIC present, demonstrates knowledge, and performs duties 1 v 15. Food separated and protected v
2. Certified Food Protection Manager v 16. Food-contact surfaces; cleaned & sanitized 2 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 foc?ds
knowledge, responsibilities and reporting Time/Temperature Control for Safety IN OUT NA NO CO
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 ves, ' ) v 22. Proper cold holding temperatures v
‘ Preventing Contamination by Hands 1N @UIr (A (YO G0 23. Proper date marking and disposition v
8. Hands clean & properly washed 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 4 v 25. Consumer advisory provided for raw/undercooked food v
Approved Source IN OUT NA NO COS || Highly Susceptible Populations IN OUT NA NO COf
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 Substances IN OUT NA NO COS
13. Food in good condition, safe & unadulterated v 27. Food additives: approved & properly used v
(114_ tRe uired records available: shellstock tags, parasite v 28. Toxic substances properly identified, stored & used 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 Retaill P
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
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
IN OUT NA NO cos| 46. Gloves used properly

Food Temperature Control

33. Proper cooling methods used; adequate equip. for temp.
control

34.
35.

Plant food properly cooked for hot holding
Approved thawing methods used

36. Thermometers provided & accurate

v

Utensils, Equipment and Vending

IN OUT NA NO COS

47. All contact surfaces cleanable, properly designed,
constructed, & used

4t8_. Warewashing facilities: installed, maintained & used; test
strips
49. Non-food contact surfaces clean

1 v
1 v

\ Food Identification

IN OUT NA NO COS

Physical Facilities

IN OUT NA NO COS

37. Food properly labeled; original container

\ Prevention of Food Contamination

IN OUT NA NO COS

38.
39.
40.

41. Wiping cloths; properly used & stored
42. Washing fruits & vegetables

Insects, rodents & animals not present
Contamination prevented in prep, storage & display

Personal cleanliness

-

v

50.
51.

Hot & cold water available; adequate pressure
Plumbing installed; proper backflow devices

52. Sewage & waste water properly disposed
53.

54.

Toilet facilities: properly constructed, supplied, & cleaned
Garbage & refuse properly disposed; facilities maintained

55.
56.

Physical facilities installed, maintained & clean
Adequate ventilation & lighting; designated areas use

60. 105 CMR 590 violations / local regulations

v

3 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).
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B.Oram

Fenyan Chen - Expires 3/7/2027

Certificate #: 21814949

Follow Up Required: Y Follow Up Date:



FOOD SAFETY INSPECTION REPORT m%mber

U Dumpling House

Inspection Number __Date Time In/Out __Inspector
266 Worcester Rd. 424F8 1/17/24 9:16 AM B.Oram
Framlngham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Supervision
PIC Present / Knowledgeable / Duties

1 2-101.11 (C) Assignment of Responsibility - Establishment -

C Did not observe food protection manager or allergen awareness training certifications posted. Code:
Documentation that at least one person in charge has demonstrated knowledge of food safety as specified in
FC 2-101.11(A) shall be prominently posted in the establishment next to the food establishment permit. Such
documentation shall be removed when the individual(s) is no longer employed on-site by the establishment.

Preventing Contamination by Hands
Adequate handwashing sinks properly supplied and accessible

10 6-301.20 Disposable Towels, Waste Receptacle - Kitchen -

C Did not observe trash bin located near hand washing sink. Code:
A handwashing sink or group of adjacent handwashing sinks that
is provided with disposable towels shall be provided with a waste
receptacle.

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT m%mber

U Dumpling House

Inspection Number __Date Time In/Out __Inspector
266 Worcester Rd. 424F8 1/17/24 9:16 AM B.Oram
Framlngham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

10 6-301.20 Disposable Towels, Waste Receptacle - Kitchen -

C Did not observe trash bin located near hand washing sink. Hand ;
washing sink located near slicer. Code: A handwashing sink or 3 ‘
group of adjacent handwashing sinks that is provided with
-

-

disposable towels shall be provided with a waste receptacle.

10 6-301.11 Hand Cleanser Available - Establishment -

Pf Did not observe adequate quantity of soap in upstairs bathrooms. Code: Each handwashing lavatory or
group of 2 adjacent lavatories shall be provided with a supply of hand cleaning liquid, powder, or bar soap.

10 6-301.20 Disposable Towels, Waste Receptacle - Establishment -

C Did not observe trash bins located near hand washing sinks. Hand washing sinks located in upstairs
bathrooms. Code: A handwashing sink or group of adjacent handwashing sinks that is provided with
disposable towels shall be provided with a waste receptacle.

Protection From Contamination

Framingham Public Health Department: 508-532-5470



Page Number

FOOD SAFETY INSPECTION REPORT 4

gszuvr\]/’lplmgtHOléze Inspection Number Date Time In/Out Inspector

: orcester Rd. 424F8 1/17/24 9:16 AM B.Oram
Framlngham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Food-contact surfaces, cleaned & sanitized

16 4-602.11 (E)(4) Food-Contact Surfaces and Utensils - Basement -

C Observed debris and soil buildup on ice machine. Code:
Surfaces of equipment contacting food that is not TCS food (such
as ice bins and beverage dispensing nozzles and enclosed
components of equipment such as ice makers, cooking oil storage
tanks and distribution lines, equipment and syrup dispensing lines
or tubes, coffee bean grinders, and water vending equipment)
shall be cleaned at a frequency specified by the manufacturer, or
absent manufacturer specifications, at a frequency necessary to
preclude accumulation of soil or mold.

16 4-601.11 (A) Equip, Food-Contact Surfaces - Kitchen -

Pf Observed food debris on slicer. Code: Equipment food-contact
surfaces and utensils shall be clean to sight and touch.

Prevention of Food Contamination

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT m%mber

U Dumpling House

Inspection Number __Date Time In/Out __Inspector
266 Worcester Rd. 424F8 1/17/24 9:16 AM B.Oram
Framingham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Insect, rodents & animals not present

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

C Observed evidence of pest activity in walk-in cooler. Observed
mouse droppings in corner of cooler. 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.

Utensils, Equipment and Vending
Warewashing facilities: installed, maintained & used; test strips

48 4-204.115 Warewasher Temp. Measuring Devices - Kitchen -

Pf Did not observe an irreversible measuring device available for the high temp. dishwasher. Code: A
warewashing machine shall be equipped with a temperature measuring device that indicates the
temperature of the water in each wash and rinse tank; and as the water enters the hot water sanitizing final
rinse manifold or in the chemical sanitizing solution tank.

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT m%mber

U Dumpling House

Inspection Number __Date Time In/Out __Inspector
266 Worcester Rd. 424F8 1/17/24 9:16 AM B.Oram
Framlngham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

49 4-601.11 (B) Non- Food Contact Surfaces and Utensils Clean - Kitchen -

C Observed buildup of food debris throughout cook line. Noted from
wok area through fryer area. Code: The food contact surfaces of
cooking equipment and pans shall be kept free of encrusted
grease deposits and other soil accumulations.

Physical Facilities
Physical Facilities installed, maintained & cleaned

55 6-501.114 Unnecessary Items and Litter - Basement -

C Observed equipment that is no longer in use. 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.

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT ﬂl‘%mber

U Dumpling House

Inspection Number __Date Time In/Out __Inspector
266 Worcester Rd. 424F8 1/17/24 9:16 AM B.Oram
Framlngham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

55 6-501.114 Unnecessary Items and Litter - Bar -

C Observed equipment that is no longer in use. 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 6-501.114 Unnecessary ltems and Litter - Bar -

C Observed equipment that is no longer in use. Do not store ice
here. 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.

Additional Requirement

Framingham Public Health Department: 508-532-5470



Page Number

FOOD SAFETY INSPECTION REPORT 8

gszuvr\‘/']plmgtHoifje Inspection Number Date Time In/Out Inspector

: orcester Rd. 424F8 1/17/24 9:16 AM B.Oram
Framingham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Violations Related to Good Retail Practices

60
C

MA 590.011 (C)(1) Food Allergy Awareness Requirements - Poster - Kitchen -

Did not observe poster relating to major food allergens posted in employee work area. Code: Food
establishments that cook, prepare, or serve food intended for immediate consumption either on or off the
premises shall prominently display in the employee work area a poster approved by the Department, no
smaller than 8.5 by 11 inches, relating to major food allergens. The poster shall include the following
information: (a) Major food allergens; (b) Health risks of food allergies; (c) Procedure to follow when a
customer states that he or she has a food allergy; and (d) Emergency procedure to follow if a customer has
an allergic reaction to a food.

60

MA 590.011 (A) Anti-Choking Procedures - Establishment -

Did not observe choke save certification on site. Code: Restaurants with a seating capacity greater than 24
are required to have one or more employees trained in a manual choke-saving procedure in accordance with
105 CMR 605.000 Approved Choke-Saving Procedures. Each food service establishment shall: have on its
premises, while food is being served, an employee trained in manual procedures approved by the
Department to remove food lodged in a person'’s throat; and make adequate provision for insurance to cover
employees trained in rendering such assistance.

Compliance and Enforcement
PERMIT TO OPERATE

59

8-304.11 (K) Responsibilities of the Permit Holder - Establishment -

C Did not observe sign or placecard posted stating that the last inspection report is available upon request.

Code: Upon acceptance of the permit issued by the RA, the permit holder in order to retain the permit shall
notify customers that a copy of the most recent establishment inspection report is available upon request by
posting a sign or placard in a location in the food establishment that is conspicuous to customers or by
another method acceptable to the RA.

Notes

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT m%’“ber

U Dumpling House

Inspection Number __Date Time In/Out __Inspector
266 Worcester Rd. 424F8 117/24 9:16 AM B.Oram
Framingham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Notes
88 Notes - Basement -
N Observed one sewer pipe with drip guard covering below and one

without. Do not store food underneath sewer pipes unless completely
covered below with drip guards. Recommend storing dry food in
currently unused walk-in cooler/freezer instead of under sewer pipes. -
General Notes.

Temperatures

Area Equipment Product Notes Temps
Kitchen Reach-In Cooler Ambient 41.3°F
Kitchen Reach-In Cooler Ambient 35.9°F
Kitchen Low Boy Ambient 35°F
Kitchen Reach-in Freezer Ambient 23.7°F
Basement Walk-in Cooler 41.9°F
Kitchen Flip Top Ambient 37 °F
Basement Ambient 23°F

Reach-in Freezer °F

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT m%’“ber

U Dumpling House

Inspection Number __Date Time In/Out __Inspector
266 Worcester Rd. 424F8 117124 9:16 AM B.Oram
Framingham, MA 01702 12:32 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

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

Pre-Opening inspection conducted with inspectors Yates and Rivera.

PIC stated that pest control treats monthly.

Not using carbonator in basement.

Not using walk-in coolers and freezers on one side of basement. (Could be good space for dry food
storage)

Should not store dry foods under sewage line, need drip guard if so.

Not approved for food prep in basement.

Contact: Feng.li054@gmail.com

Framingham Public Health Department: 508-532-5470



