
 Inspection Scores by Facility

CITY OF MANCHESTER
Health Department 

Period from 9/01/2016 through 9/30/2016

Facility Inspection Date Score Violation

Bamboo Garden, 329 Lincoln St
9/27/2016 49 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

03-HOT HOLDING TEMPERATURE - Potentially hazardous 
foods were not held at or above 140øF.

07-CROSS-CONTAMINATION - Foods were not protected 
from cross contamination.

12-HANDS WASHED - Employees were not washing hands 
when required.

22-SANITIZATION RINSE- EQUIP AND UTENSILS NOT 
SANITIZED - Equipment was not sanitized prior to to use or 
re-use as necessary.

30-BACKFLOW (AIR GAP) - The establishment did not have 
proper air gaps on food preparation or food containing 
devices, ie. food preparation sink, ice machine, ice holding 
containers.

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

35-PESTS-PRESENCE - The facility has evidence of pests.

9/28/2016 92 No Critical Violations Observed

McDonald's Restaurant, 907 Hanover St
9/27/2016 64 12-HANDS WASHED - Employees were not washing hands 

when required.

12-HYGIENIC PRACTICES (EATING/DRINKING) - 
Employees were eating, and/or drinking in an unapproved 
location or via an unapproved method.

12-HYGIENIC PRACTICES (OTHER) - Personnel - Hygenic 
Practices - Other violations.

30-BACKFLOW (AIR GAP) - The establishment did not have 
proper air gaps on food preparation or food containing 
devices, ie. food preparation sink, ice machine, ice holding 
containers.

30-BACKFLOW (HOSE ATTACHMENT) - The establishment 
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Facility Inspection Date Score Violation

has hose connections without proper backflow protection, ie. 
sinks, dishwashing areas.

31-HANDWASHING- FUNCTIONING - Handsinks were not 
properly functioning, ie. leaking onto the floor, not draining, 
broken hot/cold water supply devices.

35-OUTER OPENINGS - The facilities outer openings have 
not been tightly sealed to the outside to prevent the entry of 
pests.

35-PESTS-PRESENCE - The facility has evidence of pests.

41-TOXICS STORED - Toxic items were not stored away 
from food, utensils, food service items or incompatible 
chemicals.

41-TOXICS USED - Toxic items were used in a manner not 
approved for food service applications or contrary to their 
label instructions.

9/29/2016 90 35-PESTS-PRESENCE - The facility has evidence of pests.

Safari Wrap & Roll, 173 Hanover St
9/21/2016 79 03-HOT HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or above 140øF.

41-TOXICS USED - Toxic items were used in a manner not 
approved for food service applications or contrary to their 
label instructions.
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