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Complaint Memorandum

Insp Date: 8/30/2021 Business ID: 101199 Inspection: 0OV001755
Business: Dim Sum File Number: 14578
2213 Rt. 88 Phone: 7328998888
Inspector: B-102062 George McCoy
Brick, NJ 08724 Reason: 06. COMPLAINT

Results: Complete
Complaint Number: C-202108300831-0OV

Complaint Information
Type _Food Complaint Date Received 08/30/21 Received By _OTHER

Received by (other): Julie Ericsson

Complaint Origin _Public Date Assigned 08/30/21 Assigned Inspector _McCoy, George
Establishment Municipality _1506 Brick Date Finalized 09/09/21
Location

Owner, Agent of Resposible Person

Complainant Information ‘

Complainant [ Phone |G
Address || IR city [ G state [l zir |l

Occupation Employer

Nature of Complaint: was extremely dirty inside. had something stuck to the water glass and both her and her husband
got ill after eating there but did not go to the doctor

‘ Complaint Investigation Narratives
Narrative Date 09/09/21 Narrative Author _McCoy, George

8-31-21, | phoned the complainant. We discussed the complaint. The complainant stated that she and her husband had
food poisoning from eating meals at this restaurant.She told me that they had not sought medical attention yet she
believed that they both had ptomain poisoning.l informed her that | would be investigating the complaint today.

8-31-21. a site investigation was performed. House keeping issues were observed through out. Hot and cold hold
temps. were monitored and food handling was observed.The temps. and food handling was sat. Food storage was
observed to be sat.The operator was instructed to correct the housekeeping .etc. issues.

9-7-21. A CH-24, Inspection was conducted. Housekeeping issues have been corrected. Work stations are properly



(Continued from previous page...)

maintained. all hot and cold holding is sat.food storage is sat. refrigerated items are properly separated.

The Ch 24 inspection resulted in a satisfactory rating.

No other F B | complaints have been made recently. this complaint was not verified at the time of my investigation.
There is no further cause for action at this time by the ochd.





