Public Health Department

150 Concord St, Rm 205 FOOD ESTABLISHMENT INSPECTION REPORT  r-10
Framingham, MA o1702
Inspection Number Date Time In/Out  Inspection Type Client Type Inspector
Zheng Garden B90B8 11/5/24  11:26 AM Routine Restaurant C.Rivera
847 Edgell Rd. 1:00 PM
Framingham, MA 01701 Permit Number Risk Variance Estab.Type
BOH150482 3 Restaurant

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_OUT NA NO COS | Protection from Contamination (Cont'd)  IN OUT NA NO COg
1. PIC present, demonstrates knowledge, and performs duties v 15. Food separated and protected 6 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 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 1 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 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 2 v 25. Consumer advisory provided for raw/undercooked food v
Approved Source IN OUT NA NOCOS 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 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 45. Single-use/single-service articles: properly stored & used
Food Temperature Control IN OUT NA No cos | 46. Gloves used properly
33. f’r?Per cooling methods used; adequate equip. for temp. Utensils, Equipment and Vending IN OUT NA NOCOS
contro 47. All contact surfaces cleanable, properly designed,
34. Plant food properly cooked for hot holding constructed, & used
) 48. Warewashinq facilities: installed, maintained & used; test 1 v
35. Approved thawing methods used 1 v strips
49. Non-food contact surfaces clean 2 v
36. Thermometers provided & accurate 1 v - —
— Physical Facilities IN OUT NA NO COS
‘ Food Identification IN_ OUT NA NOCOS| 50 Hot & cold water available; adequate pressure
7.F ly labeled; original i
37. Food properly labeled; original container 51. Plumbing installed; proper backflow devices 1 v
‘ Prevention of Food Contamination IN OUT NA NOCOS| 55 sewage & waste water properly disposed
38. Insects, rodents & animals not present 53. Toilet facilities: properly constructed, supplied, & cleaned
39. Contamination prevented in prep, storage & display 1 v 54. Garbage & refuse properly disposed; facilities maintained
40. Personal cleanliness
55. Physical facilities installed, maintained & clean
41. Wiping cloths; properly used & stored 56. Adequate ventilation & lighting; designated areas use
42. Washing fruits & vegetables
60. 105 CMR 590 violations / local regulations 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 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).

I Unahle bo ohhyt o

C.Rivera Jiaoying Li - Expires 11/13/2024

Certificate #: 18599112

Priority Pf Core  Risk Factor Repeat Risk Factor
9 3 8 10 0
Follow Up Required: Y Follow Up Date:



Zheng Garden
847 Edgell Rd.

Framingham, MA 01701

FOOD SAFETY INSPECTION REPORT Page Number

2
Inspection Number Date Time In/Out Inspector
B90B8 11/5/24 11:26 AM C.Rivera

1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Employee Health
Management, food employee and conditional employee; knowledge,

60
Pr

FRAM: FC 2-201.11 105 CMR 590.002 (E) - Kitchen -

There was no written employee health policy available during time of inspection.  Code: All food
establishments shall maintain a written employee health policy that is maintained and accessible at the food
establishments at all times.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

Preventing Contamination by Hands
Hands clean and properly washed

Pr

2-301.14 When to Wash - Kitchen -

Employees were not washing their hands when required. Example- observed food handler working with RTE
foods and then working with raw chicken without washing hands/changing gloves. Overall, Hand washing
practices shall be improved. 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 (I) After engaging
in other activities that contaminate the hands.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT -age Number

3
gzsné’f:ﬁd;; Inspection Number —Date Time In/Out Inspector
2 ' B90B8 11/5/24 11:26 AM C.Rivera

Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

10 5-205.11 Using a Handwashing Sink - Prep -

Pf Observed the hank sink filled with miscellaneous items,
such as but not limited to plastic bags, paper towels, and gloves.
Ensure this sink remains empty and is only used for hand
washing Code: A handwashing facility shall be maintained so that
it is accessible at all times for employee use and may not be used
for purposes other than handwashing. An automatic handwashing
facility shall be used in accordance with manufacturer’s
instructions.

In accordance with Section 8-405.11 this violation must be corrected within 10 days

10 6-301.12 Hand Drying Provision - Prep -

Pf Observed bathroom without paper towels. Ensure to maintain
paper towels in the bathroom. Code: Each handwashing lavatory
or groups of adjacent lavatories shall be provided with: individual,
disposable towels; a continuous towel system that supplies the
user with a clean towel or a hand drying device that employs an
air-knife system that delivers high velocity, pressurized air at
ambient temperatures.

In accordance with Section 8-405.11 this violation must be corrected within 10 days

Protection From Contamination

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT -age Number

4
gzsnfdG:ﬁd@ Inspection Number —Date Time In/Out __Inspector
-9 . B90BS 11/5/24 11:26 AM C.Rivera
Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Food Separated and protected

15 3-302.11 (A)(1) Raw Animal Foods Separated from RTE - Kitchen -

Pr Observed Raw chicken stored above duck sauce. Code: Food
shall be protected from cross-contamination by: (1) Separating raw
animal foods during storage preparation, holding and display from:
(a) Raw RTE food including other raw animal food such as fish for
sushi or molluscan shellfish or other raw RTE food such as fruits
and vegetables, and (b) cooked RTE food.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

15 3-302.11 (A)(1) Raw Animal Foods Separated from RTE - Kitchen -

Pr Observed raw chicken over Rte foods in the walk in cooler.
Code: Food shall be protected from cross-contamination by: (1)
Separating raw animal foods during storage preparation, holding
and display from: (a) Raw RTE food including other raw animal
food such as fish for sushi or molluscan shellfish or other raw RTE
food such as fruits and vegetables, and (b) cooked RTE food.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT -age Number

5
gzsné’f:ﬁdpfé’ Inspection Number —Date Time In/Out Inspector
2 ' B90B8 11/5/24 11:26 AM C.Rivera

Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

15 3-304.15 (A) Gloves, Use Limitation - Kitchen -

Pr Observed multiple food handlers not changing gloves when changing activity. Example- observed food
handler working with RTE foods and then working with raw chicken without washing hands/changing gloves.
Code: If used, single-use gloves shall be used for only one task such as working with RTE or with raw
animal food, used for no other purpose, and discarded when damaged or soiled, or when interruptions occur
in the operation.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

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

Pr Observed RTE foods stored next to raw beef. Ensure to have
proper storage of animal meats. 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.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT -age Number

6
gzsné’f:ﬁd;é’ Inspection Number —Date Time In/Out Inspector
2 ' B90B8 11/5/24 11:26 AM C.Rivera

Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

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

Pr Observed raw chicken stored above beef. Ensure to have proper
storage of animal meats. 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.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

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

Pr Observed raw chicken stored next to raw pork in the chest freezer.
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.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

Time / Temperature Control for Safety

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number

7
gzsné’f:ﬁdﬁé’ Inspection Number _ Date Time In/Out Inspector
9 . B90BS 11/5/24 11:26 AM C Rivera

Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Hot Holding Temperature

21 3-501.16 (A)(1) Proper Hot Holding Temps. - Prep -

Pr Observed multiple items sitting at room temperature including
pork, chicken. Ensure to keep items out of the temperature danger
zone. Code: Except during preparation, cooking, or cooling, or
when time is used as the public health control as specified under
section 3-501.19, and except as specified under paragraph (B)
and in paragraph (C ) of this section, TCS food shall be
maintained: at 135°F or above, except that roasts cooked to a
temperature and for a time specified in paragraph 3-401.11(B) or
reheated as specified in paragraph 3-403.11(E) may be held at a
temperature of 130°F or above.

In accordance with Section 8-405.11 this violation must be corrected within 72 hours

Food Temperature Control
Approved thawing methods used

35 3-501.13 (A)-(D) Thawing - Kitchen -

Cc Observed raw chicken being thaw at room temperature. Ensure to
have proper thawing methods in place. Code: Except as
specified in paragraph (D) of this section, TCS food shall be
thawed: (A) Under refrigeration that maintains the food
temperature at 41°F or less; or (B) Completely submerged under
running water: (1) At a water temperature of 70°F or below, (2)
With sufficient water velocity to agitate and float off loose particles
in an overflow, and (3) For a period of time that does not allow
thawed portions of RTE food to rise above 41°F or (4) For a period
of time that does not allow thawed portions of a raw animal food
requiring cooking as specified under paragraphs 3-401.11(A) or
(B) to be above 41°F for more than 4 hours including: (a) The time
the food is exposed to the running water and the time needed for
preparation for cooking, or (b) The time it takes under refrigeration
to lower the food temperature 41°F; (C) As part of a cooking
process if the food that is frozen is: (1) Cooked as specified under

In accordance with Section 8-405.11 this violation must be corrected within 90 days

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT m%mbef

Zheng Garden

Inspection Number __Date Time In/Out __Inspector
847 Edgell Rd. B90BS 11/5/24 11:26 AM C.Rivera
Framingham, MA 01701 1:00 PM

Inspection Report (Continued)

Repeat Violations Highlighted in Yellow I

36 4-203.12 Temperature Measuring Devices, Ambient and Water - Kitchen -

Pf Observed a thermometer not working properly. Ensure to have thermometer readily available. Code:
Ambient air and water temperature measuring devices that are scaled in Celsius or dually scaled in Celsius
and Fahrenheit shall be designed to be easily readable and accurate to +1.5°C in the intended range of use.

Ambient air and water temperature measuring devices that are scaled only in Fahrenheit shall be accurate
within 3°F in the intended range of use.

In accordance with Section 8-405.11 this violation must be corrected within 10 days
Prevention of Food Contamination
Cont. prevented during food prep., storage & display

39 3-305.11 Food Storage - Kitchen -

C Observed multiple food items on the floor.  Code: Food shall be
protected from contamination by storing food: in a clean dry
location; where it is not exposed to splash, dust, or other
contamination; and at least 6 inches off the floor.

In accordance with Section 8-405.11 this violation must be corrected within 90 days

Utensils, Equipment and Vending

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number

9
gzsnfdG:ﬁd;; Inspection Number —Date Time In/Out __Inspector
-9 : B90BS 11/5/24 11:26 AM C.Rivera
Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Warewashing facilities: installed, maintained & used; test strips

48 4-603.16 (A) Rinsing Procedures - Kitchen -

Cc Observed employee not washing bowls properly. Only washed bowl! with water and soap. Ensure to
correctly follow the three bay process. Code: Washed utensils and equipment shall be rinsed so that
abrasives are removed and cleaning chemicals are removed or diluted through the use of water or a
detergent-sanitizer solution by using one of the following procedures: (A) Use of a distinct, separate water
rinse after washing and before sanitizing if using: (1) A 3--compartment sink, (2) Alternative manual
warewashing equipment equivalent to a 3--compartment sink as specified in paragraph 4--301.12(C), or (3)
A 3step washing, rinsing, and sanitizing procedure in a warewashing system for CIP equipment.

In accordance with Section 8-405.11 this violation must be corrected within 90 days

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

C Observed grease built up around the hood ventilation systems.
Ensure to clean as necessary to keep these areas clean. Code:
Nonfood contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

In accordance with Section 8-405.11 this violation must be corrected within 90 days

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT -age Number

10
§2§ nEgd G:Jd;; Inspection Number —Date Time In/Out Inspector
2 ' B90B8 11/5/24 11:26 AM C.Rivera

Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

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

c Observed walls with built up food debris. Ensure to clean kitchen
as often as necessary to keep it clean. Code: Nonfood contact
surfaces of equipment shall be kept free of an accumulation of
dust, dirt, food residue, and other debris.

In accordance with Section 8-405.11 this violation must be corrected within 90 days

Physical Facilities
Plumbing installed; proper backflow devices

51 5-205.15 (B) System Maintained/Repair - Kitchen -

Cc Observed prep sink with lots of different items around it. Ensure to
keep this area clean. Code: A plumbing system shall be
maintained in good repair.

In accordance with Section 8-405.11 this violation must be corrected within 90 days

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT m%mbef

Zheng Garden

Inspection Number __Date Time In/Out __Inspector
847 Edgell Rd. B90BS 11/5/24 11:26 AM C.Rivera
Framingham, MA 01701 1:00 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Other
59 Other - Kitchen -
Cc Observed nesting in the flip top. Observed noodles stored above

other foods. This is improper storage. Code: Other

In accordance with Section 8-405.11 this violation must be corrected within 90 days

PERMIT TO OPERATE
Conditions of Retention

59 8-304.11 (A) Responsibilities of the Permit Holder - Kitchen -

Cc Unable to determine if permit was posted during time of inspection. Ensure to post updated permit. Code:
Upon acceptance of the permit issued by the RA, the permit holder in order to retain the permit shall post the
permit in a location in the food establishment that is conspicuous to consumers.

In accordance with Section 8-405.11 this violation must be corrected within 90 days

Temperatures

Area Equipment Product Notes Temps
‘ ‘ Shrimp ‘ ‘ 38°F

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number

12
§2§"EgdG2|Td§§ Inspection Number —Date Time In/Out Inspector
Frami gh MA 01701 B90BS 11/5/24 11:26 AM C Rivera
ramingnam, 1:00 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I
Carrots 43 °F
Spareribs 42 °F
Fried rice 39 °F
Sauce 58 °F
Scallions 42 °F
White rice 152 °F

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

Zhenggarden2008@hotmail.com

Framingham Public Health Department: 508-532-5470



