To

From

Subject

CiITY OF CAMBRIDGE
INTEROFFICE CORRESPONDENCE

Robert W. Hesly, Date ¢ September 14, 1979
Assistant City Manager .ﬁ

Kevin Doherty, s D Reference ¢ Council Order
Staff Assistant to the Commissioner #20 9/10/79

Lucky Garden - 282 Concord Ave.

Enclosed please find copies of the three most recent

inspection reports of The Lucky Gérden Restaurant. A final

reinspection has been scheduled for September 18, 1979, At

that time, a decision will be made as to what administrative

or legal action will be taken,

Enclosure

cc: Joseph M, Nicoloro,
Senior Sanitary Inspector
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CITY OF CAMBRIDGE
INTEROFFICE CORRESPONDENCE

To  James L. Sullivan Date September 19, 1979
City Manager

From yary Calnan and Frank Bombino, License Commissioh Reference

SubjectCity Council Order No. 20 of 9/10/79
Re: Inspection of Yang Huan g Corp. d/b/a Lucky Gardens
280-282 Concord Avenue
Cambridge, Massachusetts

As requested by City Council Order No. 20 relating to sub ject

restaurant, Frank Bombino and I, representing the License Com-
mission, and Joe Nicoloro, representing the Health Department,
inspected these premises,

This restaurant does not hold a liquor license of any kind so
our inspection focussed on any violations that would affect
their holding a common victualer license, We did, however,
warn the proprietor, Naomi Yang, President of Yang Huang Corp,,
against "brown bagging." She is aware of this problem and
advised us she is constantly preventing patrons from bringing
alcoholic beverages on the premises for consumption with their
meals,

Mrs, Yang conducted the three of us on a tour of the premises

on September 18, 1979 at 2 PM, We entered the dining room first.
It was in apple pie order. There was only one customer being
served, We then went into the kitchen area where food is

cooked and utensils washed., This also was in satisfactory
condition, There were some dirty dishes in the sink but no
flies or vermin were in evidence. Joe Nicoloro pointed out

that he had advised Mrs, Yang to have hoods installed over the
sinks, etc. which would cut down to some extent on smoke,

grease and grime,

Our next stop was in the food preparation and storage area,
There were two employees seated at counters preparing chicken
for cooking, one deboning the chicken, and the other cutting it
up. This area was immaculate and the employees were clean in
appearance. There are two types of refrigerators here, one, the
usual type, used for current operations, The contents of the
refrigerators were inspected. They were fresh-looking and
attractively arranged on platters preparatory to cooking or
serving, The other type refrigerator is a walk-in model. The
contents of the walk-in refrigerator were all carefully wrapped
up. The walk-in refrigerators are primarily for storage purposes,
Both types of refrigerators were clean and sweet-smelling,
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In back of the kitchen was a storage area which contained
several cartons, a rack of clothing, some shoes and other
personal articles. This storage area was orderly and un-
cluttered,

We also inspected the rear of the premises. There is a
vegetable garden with some vegetables still growing. Here,
again, there is no evidence of dirt, filth, or disorder which
would warrant the suspension or revocation of this restauran t's
common victualer's license,

The only other thing we inspected was the dumpster which is
located on Walden Street in back of the antique shop on the
corner of Walden Street and Céncord Avenue. This was about
one-quarter full and there was no evidence of rodents, flies
or other vermin around it. We spoke to Mrs., Yang about com-
plaints concerning the dumpster and she said several of the
neighbors and passers-by used the dumpster. She has no
objection to their using it, but feels they should put the
cover back on it something which they frequently fail to do.
Mrs, Yang stated that she tries to keep the dumpster as sanitary
as possible at considerable expsnse to her,

In summary, it is the opinion of both Frank Bombino and myself
that Lucky Gardens is bteing run in an efficient, orderly, and
sanitary manner. We found no violation of any rule or regula-
tion of the License Commission or of the state law governing
common victualer's licenses which would cause us to recommend
suspension or revocation of this restaurant's license,

The only recommendation we have to make is to require Mrs, Yang
to have a sign attached to the dumpster requesting all who use

it to put the cover back on so that odors or possible infestation
emanating from the dumpster may be minimized.

Parey S Coidnss
— — ) , 7
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To

From

Subject

CITY OF CAMBRIDGE
INTEROFFICE CORRESPONDENCE

Mr. Charles F. Spraguc Date september 14,
Building Commissioner

Mr. Joseph J. Cellucci Reference
Building Inspector

After reviewing Board of Zoning Appeal Case #4392
and making a requested inspection of Lucky Gardens
Restaurant located 280-282 Concord Avenue, Cambridge
it revealed that the restaurant has complied with
all the requirements of the Board of Zoning Appeal and
that there are no violation at the present time of the
Massachusetts State Building Code.
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Cambridge Fire Department
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CITY OF CAMBRIDGE

CAMBRIDGE, MASSACHUSETTS 02139
Tel. 498-9011

EXECUTIVE DEPARTMENT
JAMES L. SULLIVAN

City Manager September 24, 1979

To the Honorable, the City Council:

With respect to Awaiting Report Item No. 18 relative to
inspection of tte Lucky Garden Restaurant, enclosed please find
copies of reports from the Building Department, Fire Department,

Health Department and the License Commission.

Very truly yours,

JLS/mbf
Encs.
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Agerda #6
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Response to Awaiting Regort No. 18 re: in-
spection of the Lucky Garden Restaurant.

In City Council,
Sept. 24, 1979
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