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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH -"’,'
FOOD INSPECTION DATA =
| Establishment Information
Esmbiishment Hame:  Green Bamboo Viethamese Restaurant
Zstabizhmer: Humber=: 005224190
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars
Ewenty-one (21) years of age or clder.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon.
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance
Sarage type doors In non-encosed arsas arne not completely open.
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited
Smoking cosered where smoking |5 probibited by the At
Warewashing Info
Maohing Hams ganlitzer Typa FRM Temperaturs | Fahranhsit)
Equipment Temperature
Decoription Temparature | Fahrenhad)
Prep cooler 3 45
Prep cooler 2 45
Prep cooler 2 34
Prep cooler 1 34
| Food Temperatura
Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 39
Shrimp Cold Holding |43
Tofu Cold Holding 142
Broccoli Cold Holding 45
Edman (Green bean) Cold Holding 46
Steak Cold Holding |46
Tai Cold Holding |34
Brisket Cold Holding 50

Rice Hot Holding 163




Observed Violations
Tolal® 171

Repeated® ()

7: Employees observed handling ready to eat foods with barehand
20:
35:
37:
38:
41.
45:
47.
51:
53:
55:

Several food items not reach cold holding temp
Condiment bottles need labelling

Plates abd bowls stored upright

No hair restraint observed

Ice scoops improperly stored

Deep freezer has ice build up

Ventilation hood needs cleaning

Water leak stains observed in ceiling in both restrooms
Walls need cleaning

Permit posted is expired 2019

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: Green Bamboo Viethnamese Restaurant

Establishment Number: 605224190

Comments/Other Observations

m—

*=*See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name:. Green Bamboo Vietnamese Restaurant
Establishment Number : 605224190

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Mame:  Green Bamboo Viethamese Restaurant
Establishment Numbear # 605224190

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments




