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| Establishment Information
=stablshment Hame:  Green Bamboo Vietnamese Restaurant

Ssmbiishmant Humber =1 1605224190

NSFA Survey — To be complered if #57 is “No™

pweEnty-one (21) years of &gE or older.
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Ecolab dishwasher Ecolab 100
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Equipment Temperature
Decoription
Deli cooler

Deli cooler 2

Deli cooler 3
Deli cooler 4
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| Food Temperatura

Descoripilon Ttade of Food
Shrimp Cold Holding
Beef Cold Holding
[Tomatoe Cold Holding

Rice Hot Holding

Temparaturs | Fabrenhai)

35
36
38
151




Obsenved Violations
Tolal® 4
Repeated® ()

2: No Employee illness policy
14: Mold in ice machine

34: Missing from deli cooler
35: Food product not labeled
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Establishment Information
Establishmenl Name: Green Bamboo Viethnamese Restaurant

Establishment Number: 605224190

Comments/Other Observations

*=*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 Number & 605224190

Sources

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

Additional Comments

Food

Water
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Source:

Source:

Source:

Source:

Restaurant depot
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