
Score

84Establishment NameGreen Bamboo Vietnamese Restaurant

Address [addressLine1]990 N. Germantown Pkwy., Ste 104

Address [city]Cordova Time In10:30 AM Time Out11:40 AM
Inspection 02/22/2023 Establishmen605224190 Embargoed (LBS)0000

Other Type
Nu

Inspection02/22/2023 Inspectio02/22/2023

County Phone9012229200



Establishment NameGreen Bamboo Vietnamese Restaurant
Establishment Number605224190

1.AgNo
2.AgNo

3."NNo

4.GNo
5.TenNo

6.SYes
7.SYes

Temperature F Machine Name (1) Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1) Temperature F 
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cold Holding Temperature F 50Description (1)Chicken 1
State of Cold Holding Temperature F 48Description (2)Chicken 2
State of Cold Holding Temperature F 50Description (3)Chicken breast
State of Cold Holding Temperature F 48Description (4)Bok choy

Temperature F 55State of Cold HoldingDescription (5)Bean sprouts
State of Cold Holding Temperature F 45Description (6)Pork

Temperature F 48Description (7)Shrimp State of Cold Holding
Description (8)Squid 1 State of Cold Holding Temperature F 35

State of Cold Holding Temperature F 46Description (9)Squid 2
State of Cold HoldingDescription (10)Lettuce 1 Temperature F 50

Description (11)Lettuce 2 State of Cold Holding Temperature 50
State of Cold HoldingDescription (12)Shrimp 2 Temperature F 48
State of Cold Holding Temperature F 35Description (13)Sliced pork

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 13
# of 0

Type OUT (Overflow)18: Impropr cooling for chicken and noodles. Manager needs to be educated on 
the cooling down process.. the cooling process is a total of six hours .first two 
hours 135 to 70 and 4 hours 70 to 41. 
20: Several items not reaching 41 or below. (Chicken, pork, shrimp, lettuce, 
squid, etc). Cold holding items must be held at 41 or below.
21: Cooked Chicken was not date marked. Ready to eat foods that is been held 
more than 7 days must have a discarded date .. 
31: Improper Cooling method equipment not in use for the cooling down process
33: Improper thawing method was observed. (Shrimp, beef bones) Thawing 
foods must be in refrigerator or running water must be held ins sink. 
35: Foods are observed not being labeled. Foods must be labeled according to 
its contents. (Dry storage containers, refrigerated and frozen foods)
37: Frozen beef bones are not covered or wrapped. Please wrap or cover all 
food items in regards to storage.
38: Employees are observed without a hairnet or hat. All kitchen employees must 
wear a hairnet or hat.
41: Ice scoop improperly stored. 
45: There is severe ice buildup in freezers. Please thaw freezers, and wash, 
rinse, and sanitize regularly to avoid ice buildup and maintain cleanliness.
46: No test strips present 
51: Men’s restroom has stained ceiling tile. Please clean or replace.
53: There are stained ceiling tiles in the dining room. Please clean or replace.



Establishment NameGreen Bamboo Vietnamese Restaurant

Establishment Number605224190

Type 1-27 IN Comments1: PIC can not demonstrate knowledge 
2: 
3: 
4: 
5: 
6: 
7: 
8: 
9: 
10: 
11: 
12: 
13: 
14: 
15: 
16: 
17: 
19: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
1: 
2: 
3: 
4: 
5: 
6: 
7: 
58: 
1: 
2: 
3: 
4: 
5:

SEE LAST PAGESee last page for additional comments.



Establishment NameGreen Bamboo Vietnamese Restaurant
Establishment Number605224190

SEE LAST PAGESee last page for additional comments.



Establishment NameGreen Bamboo Vietnamese Restaurant
Establishment Number605224190

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Restaurant Depot, KTS, & Farmer’s 

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsSafe food donation pamphlet has been given to manager.


