
Office of Zoning 
441 4th Street N.W. 
Suite 210 
Washington, D.C. 20001 

Dear Members of the Board of Zoning Adjustments: 

I have lived in the Dupont area for forty-five years. I attended high school with 
the two sons of the owners of the Hanky Panky Delicatessen, the predecessor of the 
current Chef's Express Carry out at 1417 I ']'It St. N.W. I hung out at the Hanky Panky on 
a daily basis. I know that the Hanky Panky operated from the 1950's, at least into the 
1970's. It was a deli with no seating. Inside the delicatessen, there were cold cases for 
prepared foods, submarine sandwiches and the like. In winter they may have served 
soups. I never saw stoves or much other cooking infrastructure. It was not a restaurant. 
It was a small delicatessen, one of four in the area, which was owned and operated by the 
Lee family, who lived in the house upstairs. 

Sincerely, 

'S\~1)\) (!Jv~ 
Stafford D. Irwin 
1616 16th Street N.W. 
Washington, D.C. 20009 
202-328-3401 
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Board of Zoning Adjustment
District of Columbia
CASE NO. 17589
EXHIBIT NO. 30



May 9, 2004 

In reference to the food service at the ground floor of 1417 17th Street NW 

To whom it may concern: 

I was a tenant of the second floor apartment of 1415 17th Street from April 1994 through 
the fall of 1995. During that time, the building next door, 1417th street NW consisted of 
two rental units-the top three floors were living space for a group of students and the 
ground floor was occupied by a small cafe. The cafe had a glass door refrigerator 
containing bottled sodas, juices, and water and a small counter area upon which they kept 
the condiments for a variety of sandwiches. I remember because as a working student, I 
would stop by frequently for their turkey sandwiches-the lady who worked there used 
roasted turkey meat she had cooked at home. It was small and clean and very low key. 

In the summer of 1995, the business changed hands to another family. They maintained 
the same layout of the establishment, but changed the contents of the sandwiches to a 
lesser quality and talked a lot about opening a fast food Chinese carryout and would 
occasionally provide samples of food made on a small portable stove to see if there was 
any demand from the customers for food other than sandwiches. 

Sincerely, 

Myrna Iris Zelaya Quesada 
6417 Rock Forest Drive, apt. 202 
Bethesda, MD 20814 
202~309-3591. 



February 23, 2004 

To Whom It May Concern: 

From December 2000 to December 200~ I resided at 1415 17th Street, N.W. 

Washington, DC 20036, and was one of Mr. Mark Biorge's tenants. Although I loved 

the location, and would have preferred to have renewed my lease, I was forced to move 

due to the rat infestation caused by the neighboring Chinese take-out restaurant. For at 

least three months, while I was a resident at this location, I was forced to find temporary 

accommodations due to the smell caused by rats dying within the apartment walls. 

Upon moving, it was clear that Mr. Biorge would not be able to rent out the apartment 

until the rat situation was solved. 

At one point I investigated the alleyway behind the Chinese restaurant. What I 

found disgusted me. Trash cans were overflowing with discarded food, and the nearby 

ground had rat holes. It became evident to me that the food was attracting the rats, and 

furthermore, that the rats were entering the building through the restaurant. It is my 

opinion that restaurants and bedrooms do not mix. 

Sincerely, 



Anne Marchand and Steve Foster 
1413 17th StreetNW 
Washington, DC 20036 
202.257.2956 

Members of the Board 

(Time Frame) 1999 ~ 2006 

April10, 2007 

In 1999 when I first heard rats running in the basement ceiling of my house at 1413 17th St., I 
became involved in a living nightmare, which lasted approximately seven years. My husband and I 
bought our house in 1996 and at that time all was well. Two years later, the deli next door changed 
hands and business models. The new business Chef Express increased food production in the 
building owned by Mr. Gorgone at 1417 17th St., which brought an increase in trash, odors, rodents, 
and motor scooters on sidewalk in the surrounding community. The rat activity outside picked up 
and moved into our homes. Rats began living in the walls in our adjoining 14' wide 125 yr old 
historically protected homes. I met the neighbors when I coordinated the Entech Pest control for all 
three of the buildings. Entech provided baiting and poison but was unable to stem the entry of 
rodents into the fast food restaurant and subsequently into our homes next door. This was the 
beginning of the nightmare for the residents of this block. I met the students who lived in the group 
house above the restaurant at 1417 17th Street and heard complaints about rats entering their living 
areas at night and in the daytime. I also saw firsthand how the rats traveled thru our homes when 
Mr. Bjorge hired Adcock Trapping to rip the ceilings and walls out of his basement at great 
expense. I made friends with Mr. Bjorge's basement tenant, Ed and said goodbye to Ed when he 
could no longer endure the stench of rats or health hazards and Ed abandoned his apartment. Rats 
were invading my own house. I could hear them in the walls and smell them everyday. Imagine the 
smell of urine and feces in straw and you can imagine the unpleasantness of daily life. This one 
factor went on for years with our pest control agency working to kill the rats in our house. When the 
rats actually died in the walls, we had weeks of rotting stenches and flies. 
It wasn't the only concern that presented itself from the food establishment. All the while 1417th 
17th Street was cited by DCRA, DOH and DPW from 1996-2006 for a multitude of violations for 
such things, to my understanding, as rodent infestation, electrical violations, roof leaks, smoke 
detector violations, inoperative restaurant fire suppression system and needless to say improper 
trash and oil disposal and lacking proper business and residential certificates of occupancy, Not a 
high standard in my opinion for a business owner. 

Some of the things that affected my husband and I were: 
RATS IN OUR Walls~ NESTING Odors, Ranta Virus and other health risks, unsanitary conditions 
in a home with rodents. 

CONSTRUCTION BETWEEN WALLS 
Mr. Bjorge hired the best contractor to seal the walls between his house and 1417 17th St. Entry 
holes were found where rats had chewed their way into his adjacent building. Since these 125-year­
old homes are joined by lateral joists the rats came thru all three houses to nest close to an abundant 
food source. My husband and I contributed $1000 to fortify our common basement wall with 1415 
17th to try to curb the entry of rodents with chicken wire and concrete. 

CAR WIRING 
We park our car on a concrete pad in back of the house. 

In April & June 2005, we didn't know until we had the car dealer look under hood that the 
wiring harness to the cam angle crank sensor, (no current flow) was being chewed by 



rodents and on another occasion and the wiring harness to high pressure switch was 
damaged. The nesting urine and feces smell under hood for 8-9 months, we masked with 
peppermint oil, a slightly less ghastly combination. 
$538 +taxes- 2 trips to car repair 

SMELLS 
One year after we moved in a very large commercial dumpster appeared behind 1417 17th Street. 
This began wafting smell of rooting garbage to our house and across to the Richmond 
condominiums. We no longer could open our windows for fresh air. 

FAN 
A large industrial fan constantly running blew more smells across our windows and onto the 
Richmond balconies. Some residents complained about not being able to use balconies anymore 
because of smells. The industrial exhaust fan is till on top of 1417 17th Street house. 

BACK OF HOUSE. 
Today I went out and looked at the back ofMr. Gorgon's house. The windows are in the same 
condition as 10 years ago~ 

ALLEY 
COMMERCIAL TRASH PICK UP SERVICE- Spills in Alley attract rats and Flies 

COMMERCIAL DUMPSTER 
Volume of trash needed an industrial dumpster with lid off Commercial restaurant with a 
commercial dumpster in a residential zone. 
Filled with the refuse from each days 12 hour cooking shift for the restaurant at 1417 17th St. 
causing odors, flies, rat attraction, garbage spills in alley 

PEACE OF MIND 
Six + years worth lost on dealing with this. 

TIME AND EFFORT 
I, Mr. Bjorge and other neighbors in our community have spent considerable time and effort and 
ex~nse to reduce the risks to health and personal property that according to our experts say 1417th iii )J 

17 has generated over the past decade. While a person has a right to earn an honest living, one 
person being able to run a business in a basement while hundreds of others suffer is not in the 
interest of community living. I do not relish the idea of beginning this nightmare again with another 
food establishment. The property in question is 14' wide, 14' from my front door, which means that 
any food business is going to create commercial concerns in such a tight residential space. And I 
mean tight. We can smell cooking from the other houses because we are joined by joists thru the 
125-year-old building design. We will get an increase oflitter in our front yard. Not to mention an 
increase in food delivery trucks, commercial trash service, carry out service, dumpster odors, and a 
quantity of food to attract rodents. It's been much more livable since Chef Express moved out of 
1413 17th St. The quali~ oflife in this residential zone was severely and negatively impacted by a 
food service at 1417 17 St. There are other options that Mr. Gorgone can use to generate income 
from his property. 

Thank you for your consideration. 



Case No.17589 

April12, 2007 

Dear Members of the Board, 

It is my understanding that Mr. Salvatore has stated before the BZA 

that the income from his building @ 1417 17th St. NW "is my retirement". 

I would like to say that his "retirement" should not be facilitated 

on the backs of a few hundred of his closest neighbors. Mr. 

Salvatore is aware of the impact the food establishment has had on 

his neighbors. There are numerous complaints filed and failed health 

inspections over the past several years that are a matter of public 

record. It is the people who live and work nearby who are exposed, 

daily to the health risks associated with improper food waste 

disposal and the inevitable rodent infestation that comes with it. 

In addition to health risks, many of the adjacent properties have 

suffered structural damage as well as damage to automobiles from 

rodent infestation. The question is does the District bend a few 

rules to accommodate one property owner to the detriment of hundreds 

of property owners that surround that building. 

Thank you for your consideration, 

Steven C. Foster 
1413 17th St. NW 
Washington, DC 20036 
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1415 17th St. N.W. 
Apartment #2 
Washington, D.C. 20036 
February 5, 2004 
Reference: Application# 17075 

Office of Zoning 
4414th Street N.W. 
Suite 210 
Washington, D.C. 20001 

Dear Members of Board of Zoning Adjustment, 
Subject: Application of Gorgone Family LP (Chef's Express Carryout) 

I, Mark Bjorge, residing at 1415 17lh Street N.W. Washington, D.C. 20036, 
request to appear and participate as a party in opposition of the application of the 
Gorgone Family LP. I will represent myself and the affected neighbors of Chef's 
Express who own and occupy residences on the 1400 block of 1? StreetN.W. and the 
1600 Block of P Street N.W. I have power of agent to represent these neighbors and 
written testimony from them. They are: Richmond Condominiums Owner's Association 
President Jeffery Molinoff, Anne Marchand, Paul Johnson, Roy Gilbert, Bill Fanelli, and 
The Berkley Apartments Resident Manager, John Brady. 

I own and occupy 1415 1? Street N.W., a multiunit residential building adjacent 
to Chef's Express's location at 1417 1? Street. My property is significantly affected by 
the operations of the Chef's Express carry out in a variety of ways. The impacts have 
included, but are not limited to: 

• Interior rat infestation due to rats crossing through our shared party wall. 

• Repair costs necessitated by rodent infestation 

• Loss of rents due to rat infestation 

• External rodent infestation promoted by restaurant waste stored several feet from 
my property 

• Degradation of my outdoor spaces due to increased rodent activity 

• Increased noise due to restaurant activities 

• Strong cooking odors from the restaurant exhaust fans 

• Strong waste odors from the restaurant's dumpster, particularly in warm seasons. 

• Degradation of ability to use front and back exterior spaces due to the presence of 
restaurant waste and cooking odors 

• Motorized delivery traffic on the sidewalk in front and about my residence 

• Loss of ability to provide quiet enjoyment to my tenants 

• Personal loss of quiet enjoyment of my residence. 



The neighbors who have empowered me to represent them in this matter themselves 
represent every residential address on the East side of the 1400 block of 17h Street N.W. 
and the South Side of the 1600 block of P Street N. W. Each pwns and occupies their 
own residence with the exception of John Brady, who is the resident manager of the 
Berkley House Apartments. Each of these neighbors is located on the same block as the 
Chef's Express restaurant. Their property either directly abuts that of the restaurant, or is 
removed from it by not more than 50 feet. They oppose the application of the Gorgone 
Family and request party status. I will represent their interests at the public hearing. 

We request that the Board reject the application of the Gorgone Family LP. The 
neighboring residents have been unduly harmed by the existing restaurant operation in 
their property, and will continue to be harmed unless the illegal business activity is 
stopped. 

Enclosure ( 1) 
cc: Darren Bowie 

Clark Ray 
Carol Mitten 
Anne Marchand 
Berkley Apartments 

Respec lly yours, 

Uj!J·~ 
Mark L. Bjorge 

Richmond Condominium Association 
Paul Johnson 
Roy Gilbert 
Bill Fanelli 

t75S{ 



Yahoo! Mail - mlbjorge@yahoo.com http://us.f210.mail.yahoo.com/ym/ShowLetter?box=lnbox&Msgld=7 ... 

1 of 1 

From: "Ray, Clark (EOM)" <clark.ray@dc.gov> 

To: '"Mark Bjorge"' <mlbjorge@yahoo.com> 

Subject: 1417 17th St., NW 

Date: Mon, 10 May 2004 08:56:45 -0400 

May 10, 2004 

To Whom It May Concern: 

Print - Close Window 

Please note that approximately six months ago; tenants from 1417 17th St., NW contacted my office requesting 
assistance with alleged rodent infestation and electrical code violations. Initial inspections revealed what 
appeared to be evidence of rodent infestation - large holes in the walls, appearance of "gnaw marks' and 
rodent droppings. I also observed what I thought to be electrical code violations, i.e. lights not working and 
exposed wiring - I contacted the Department of Consumer and Regulatory Affairs and requested a Housing 
Inspection; an inspection was conducted; violations were noted an abatement notices were issued to the owner 
of the property. 

Clark Ray 
Ward2 
Neighborhood Services Coordinator 
Office of the City Administrator 

5/10/0410:12 AM 





Jim's Hands 
15731 Bradford Road 
Silver Spring, MD 20906 
Phone: 301-924-4328 
Fax: 301-774-4024 

To Whom It May Concern: 
I was hired by Mark Bjorge in Summer 2001 to repair the air conditioning system for his 
English basement apartment at 1415 1'1" Street N.W. Washington, DC. The air handler 
for the A/C unit is located in a bedroom closet at the rear of the apartment, along the wall 
shared with the carryout restaurant. The air conditioning was not functioning because 
rats had eaten through the low voltage wires going to the air handler unit. Upon opening 
the walls in order to replace the wiring, I discovered the area was filthy with rat 
droppings. I charged Mark Bjorge $400 for repairs to the air conditioning. 



J)~ l"1S<6( 
301-345-0105 • P.G. Co. 
703-352-7750 • No. Va. 
301-345-4022 FAX 

Mont. Co. • 301-320-1166 
A.A. Co. • 410-280-3300 

24 Hr. Emer. Service 

ADCOCK'S TRAPPING SERVICE 
9215 51st Avenue, Unit 1 

College Park, Maryland 207 40 

Specializing in the Removal 
of Raccoons. Bats, Birds. 
Snakes and All Other Wildlife 

Licensed by The Department of 
Natural Resources & The Maryland 

Home Improvement Commission #51311 

Mark Bjorge 
1415 17thStreetNW 
Washington, DC. 20036 

P.O. NO: 

ACTIVITY 

Repairs 

BILLING STATEMENT 

DESCRIPTION 

RE: Rats crossing over from 1417 into 1415 due to open joist pockets along 
ceiling of basement. 

Removed drywall, and duct work, and possible water lines along left 
bulkhead in basement to gain access to open joist pockets. Sealed around 
joist using mortar and brick. Separated dryer exhaust line from bathroom and 
kitchen exhaust. Installed new galvanized hard line with new hood. 
Vacuumed all droppings in accessible areas. Replaced approx. (5) sheets of 
drywall taped and finished ready for paint. Installed access panels for rat 
traps. 

See Rodent Sheet 1,6,10 

Thank You! 

REP. 

DATE 

1/30/2003 

AMOUNT 

6,200.00 

MAP: 
Due: $6,2oo.oo 

Repairs guaranteed against animal re-entry 
for ( 5) years unless otherwise noted. 



1415 17th St. N.W. 
Apartment #2 
Washington, D.C. 20036 
February 5, 2004 
Reference: Application Number 17075 

Office of Zoning 
441 4th St. N.W. 
Suite 210 
Washington, D.C. 20001 
Dear Members of the Board of Zoning Adjustments: 

Subject: Conveyance of Power of Agent to Represent the Interests of the Undersigned In 
Re: Gorgone Family LP Application, Number 17075 

I, the undersigned, grant Mark Bjorge power of agent to represent my interests at 
the Board of Zoning Adjustment in regards to Application 17075 of the Gorgone Family 
LP. 

Signed: 

Name 

cc: Darren Bowie 
Clark Ray 
Carol Mitten 
Anne Marchand 

Address 

Richmond Condominium Association 
Paul Johnson 
Roy Gilbert 
Bill Fanelli 

Phone Number: 

·"""2--o ·2_._ - LJ-t'3 - '3, ~ q ) 
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Anne Marchand 
Steven Carroll Foster 
14131~ StreetNW 
Washington, DC 20036 

DC Office of Zoning 
441 4th Street NW 
Suite 210 
Washington, DC 20001 

Dear Members of the Board of Zoning, 

February 5, 2004 

My husband, Steven Carroll Foster and I own the property adjacent to 
Mark Bjorge at 1413 1~ St. NW. Mark lives next door to Chef Express Carryout at 1415 
17th St. We are in opposition to the application by the Gorgone Family for a zoning use 
variance. 

My husband and I have been at 1413 17th Street for seven years. During that time, the 
owners of Chef Express Restaurant moved into the basement at 1417 17th St. NW and 
began an extensive enlargement of kitchen facilities, adding a huge exhaust fan to the roof 
of the townhouse in order to cope with increased cooking and oil fumes inside the 
restaurant. The fan is one of many complaints we have in the neighborhood. It blows hot 
smelly air onto the balconies of the Richmond residents particularly in spring and summer. 

The quality of all our lives declined when Chef Express carry out moved into the 
townhouse basement. We began to have trash disposal issues with their garbage 
dumpster spills in the fire lane alley next to our house, garbage odors from improper 
garbage disposal, insufficient trash collection and containers, and rodent harborage in the 
garbage area behind the restaurant. The restaurant dumpster is 1 0 feet from my back 
door. The dumpster today has no lid covering the garbage. It has been this way for 6 
months. I became involved in these issues in 1999 when we began to get foul smells and 
heavy cooking odors in our homes adjacent to the restaurant. At that time, we didn't know 
the extent of the rat infestation in the building at 1417 17th Street. We knew soon enough 
when rats invaded our own homes. I became profoundly interested in the carry out and 
how it was operating. 

At the beginning of 2000, I contracted the same Pest Control Company that serviced the 
carry out, to service Mark Bjorge and my town homes. Entech Pest Control determined ·for 
us that the rodents were coming in from the restaurant and confirmed the unsanitary 
conditions inside the establishment. I also had a first hand view from a young manager 
who toured me through the back of the carry out building. I saw improper and unsanitary 
food storage on the floors of the establishment. All 3 townhouses had many visits from 
Entech, many rodent baitings, and many direct applications of poison in the walls. None of 
this helped. There were too many rats and too much ready access to the restaurant food. 
The end result was that the Pest control company could not stem the entry of rodents into 
our homes. We had to take more aggressive measures. 

These measures cost Mark Bjorge thousands of dollars to tear out walls and put up a 
barrier of chicken wire and concrete between the party walls with the restaurant. My 
husband and paid a thousand dollars into sealing one section of common basement wall 
with Mark as a preventative measure for our home. After Mark sealed his basement, we 
heard from the tenants living above the carry out restaurant that the rats were coming into 
the upper floors of their house. The rodent insulation is a preventative measure until the 



rats chew another way into our homes. This is one of the efforts that are not working tor us 
17 ~ 'J?7 

and at great expense. 

Over the last four years, we enlisted the help of then ANC Commissioner Doug Damron, 
Michele Molotsky of Jack Evans Office, Clark Ray and Carol Mitten to help us resolve 
these issues. We have brought this to the attention f the ANC and to your attention. 
Everyone is aware of the deficiencies of operating a carry out restaurant in a tiny 
basement townhouse. Everyone has done his or her best to address the problem and get 
it resolved. Nothing has worked. We still have the same problems and the same issues. It 
is because the use is inappropriate to the space. 

The Chef Express carryout still operates in that small space with insufficient food 
preparation areas and unsanitary storage. The Dept of Health has closed them on several 
occasions, the most recent being November of 2003. We have tried every conceivable 
enforcement to get the restaurant and building owner to comply. 

The fact is that the space is deficient. The carry out is using a residential townhouse 
basement in an incompatible way. It does not have the zoning required for this intense 
use. It's not compatible to have a carry out restaurant inside a residence .and surrounded 
by other residences. The residents immediately above the restaurant are still faced with 
rats in their living rooms. They are still faced with intense cooking and garbage smells 
from a dumpster 5 feet out their back door. So are I and my other neighbors as well. Mark 
Bjorge and I have been fighting a rear guard battle with this establishment since it 
occupied the space. Our neighbors have been facing similar conditions. The investment in 
time, money and resources has caused us great hardship for a return of a poor quality of 
life. We have the same issues to address today as we did in 1999. It affects our property, 
our surroundings, our family health and our quality of life 

To summarize: 
We tried insulating ourselves through rodent exdusion and pest control. This hasn't 
worked. 

We tried enforcement through city channels. This hasn't worked. 

The restaurant and homeowner have tried and their own efforts at sealing and abating 
haven't worked. The place is not suited to this use. It's too small to run a business of this 
kind. Nothing works. 

It's not our intention to put Chef Express out of business. It's not about the business. It's 
about the zoning use. We want the restaurant to thrive. It's not able to function and thrive 
at its present location. The intensity with which it operates in this intimate residential zone 
is having an adverse effect on everyone including the restaurant workers. In the summer, 
temperatures inside the restaurant are unbearable. This residential area is not the place to 
conduct this business. 

We hope you will consider the hazards posed by this business in our midst, consider the 
residential quality of our block and make a ruling not to give the Gorgone family a special 
exception or variance for the use of their property. 

Sincerely, f 
~ i?{_cu~a-n 

Anne Marchand 
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DC Office of Zoning 
4414th Street NW 
Suite 210 
Washi~gton, DC 20001 

John Brady 
Resident Manager 

The Berkeley House 
142517th Street NW 

Washington, D.C. 20036 

February 8, 2004 

Dear Members of the Board of Zoning, 

I would like to ask you to take into consideration the problems caused by the"Chef 
Express" Restaurant next door to the Berkeley House. 

The Chinese Restaurant is a source of rats on our comer at 1 ~ and P Streets. The rats 
have made their home on the front landscape of the Berkeley House. From the neighbors, 
I understand the rats live inside the building where Chef Express operates a carry out 
restaurant and delivery service. 

Please consider the health and quality of life issues that my residents deal with on a daily 
basis from the operations of Chef Express. Please consider the implications of these 
problems when you rule on the Gorgone Family application for a variance. 
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1401 17th Street, NW, Washington, DC 20036 • phone 202-234-1744 • fax 202~67-2650 
E-mail th~.riclunond@..§!Wpowcr.net 

Office of Zoning 
441 4th Street NW, Ste. 210 
Washington, DC 20001 

www. thcriclunond.com 

RE: Chefs Express Restaurant at 14 17 171
h Street NW 

Dear Office of Zoning: 

January 11, 2004 

The petition of the Gorgone Family LP for a variance to allow them to run a convenience 
store or a delicatessen/carryout Chinese restaurant should not be granted. The entire 
block of 17th Street is zoned residential and all buildings on the block are residential, with 
the exception of the Chinese food takeout, Chefs Express. There is a serious rat problem 
involving the Richmond condominium building, and all buildings on our side of 17th 
Street extending toP Street. It is my understanding that buildings on the south side ofP 
Street in the first half of the block between 17th and 161

h Streets also have a rat problem 
These rats are the result of unsanitary conditions in and behind Chefs Express. 

Conditions in the restaurant: 
This is a high-volume Chinese food takeout restaurant. They open around 10:00 or 11 :00 
a.m. and appear to be busy until closing around 11 :00 p.m. or midnight The entire 
interior of the restaurant is made up of food preparation and storage areas. There are 
several woks, as well as rice cookers and a deep fat fryer. In the back of the restaurant on 
the left is a small chopping table. On many occasions, I have seen buckets of chicken on 
the floor around the table, as well as piles of chicken on the table and pieces of chicken 
on the floor. While I have never been in the storage area in the back of the restaurant, I 
have been told that buckets are used to store large quant ities of chicken on the floor in the 
storage area. Large bags of rice are piled in the back hallway of the restaurant. 

Conditions behind the restaurant: 
Ghef's Express utilizes one large dumpster for garbage, located directly behind the 
restaurant and adjacent to the Richmond Condominium swimming pooL As the 
restaurant is in the basement of a brownstone, the dumpster is right behind people' s 



bedrooms, within fifteen or twenty feet of the back of the houses. The dumpster has no 
lid and is often overflowing with food waste. In warmer months, the smell from the 
dumpster prevents residents of the llichmond Condominium living on the North side of 
our building from opening their windows. As the president of the .Richmond 
Condominium Board of Directors, 1 have heard numerous complaints about the garbage 
smell from this dumpster, which is approximately fifty feet from our building. Residents 
of the condominium have also complained about the smeiJ from the Chefs Express 
rooftop kitchen exhaust fans, whjcb run non-stop. 

Rats: 
The District of Columbia has a serious problem with rat infestation. The unsanitary 
conditions in and behind Chefs Express directly contribute to this problem. You can see 
rats in the alley behind the restaurant and in the alley between the llichmond and the next 
building over. For the last few years, The llichmond has maintained rat traps around the 
building in an attempt to stem the flow of rats. A neighbor who lives closer to Chefs 
Express has reported that he can hear the rats in his wall s at night. Other neighbors report 
rats running across the floors of their homes in front ofthem. The rats can climb into and 
out of the dumpster with ease, as it is uncovered. ln addition, the rats can eat the food 
stored on the floor in the restaurant. 

Please do not support the Gorgone Family LP' s request for a special variance to our 
residential zoning. No canyout restaurant should ever have been allowed in the Chefs 
Express location, let alone a restaurant that does not even try to follow proper sanitary 
guidelines or maintain a sanitary environment. 

Very truly yours, 

9.1C~ 
President of the Richmond Condominium 
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Office of Zoning 
441 41h Street NW 
Sutte210 
Washington, DC 20001 

1622 P St. NW 
Washington, DC 20036 
February 6, 2004 

Subject: Application of Gorgone Family LP (Chefs Express carry out) 

Dear Members of the Board of Zoning Adjustment: 

I am \vriting to give mput on the request for a waver by the carry out restaurant located at 
1417 17th St. NW known as the Chef Express carry out. 

I am against the granting of the waiver. The primary reason is that the rear patio ofthe 
restaurant attracts rodents. I personally worked with the city pest control officials attempting to 
control rats at the rear of my house and that of neighbors in the 1600 block ofP. St. NW. During 
a survey of the area with a city rat control official we found rat droppings, rat holes, and 
unsecured food stuffs, which the rats could feed on, in the back patio of the carry out.. While 
this survey was done several years ago, my neighbors and I still see rats darting through our 
back patios heading, 1 believe, for the carry out. 

I believe the carry out should be closed in order to help control the rat problem in this 
residential neighborhood .. 

Your assistance in this matter is appreciated. 

Sincerely, 

. C?·~ l ;!/ . 
~~ ,.-f/1;:~~/~~~A/t/ 

William E. Fanelli 



Office of Zoning 
441 4 1

h Street N.W. 
Suite 210 
Washington D.C. 2000 I 

Dear Members of the Board of Zoning Adjustments: 

I am writing to complain about the Chefs Express Carryout Rats who regularly visit my 
back yard at 1626 P Street N.W. 

These rats are the bane of all my neighbors; Roy Gil ben, my neighbor at 1628 P Street 
sets traps in his back yard but slays few rats. Instead, Roy and his wife Vera wake up at 
the snap of a trap, the next morning to discover that Mr. Carryout Rat has escaped to the 
Chef's Express dumpster with the bait, leaving an empty trap behind. 

However, the rats are not the only problem that the Chefs Express Carryout brings to our 
neighborhood. The Carryout's deliveryman has driven me off the sidewalk with his 
motor cycle many times. and an elderly gentleman living at the Richmond has 
complained to me about the way the delivcryman has forced him off the side walk also. 
Metropolitan Police Officers have warned him time and time again about driving on the 
wrong side of the street also, but the danger he poses to the people, and the threat of fine 
and imprisonment he faces for injuring or killing someone has yet to make an impression. 

The 171
h Street area has any fine businesses which contribute to people's lives, but the 

Chef's Express Carryout is not one of them, and the application of the Gorgone Family 
LP must not be approved. Instead, the Gorgone Family must be sanctioned, required to 
rehab their building, get rid of the restaurant fascilities on the first floor. and make it a 
safe building for the people who pay rent to live there. 

Sincerely 

'---?v-( \M jo\\"'-'>o~ 
Paul M . Johnson 
1626 P Street N. W. 
Washington D.C. 20036 
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DEMEltJTS A 

B. EQUJPMl:l'IT 
.I. ln>t~lhrion : cqut;>:r.tnl luc lll.ton permHs oa~'l ::.:"'s 10 

~nd cic~U~b& ot •qtnprneol lnO odj.ccnl IUrfacc• or properly 
>tilled to od 'accol 'lll'l~~"' 

l Rerrlec:.rate.J u.d :~o· foou ho ldte' c.qutpmct~t. ~deq\1'1\< -
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* * * GOVERNMENT := OFTHE DISTRICT OF COLUMBIA 

EHA 

DEPARTMENT OF HEALlli 
ENVlRONMENTAL HEALlli ADMINISTRATION 

51 N .s.TREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

SubJect: Conunuauon of lnspecuon Report ............................................................................................................................................................................. O 
Other I 4- Dk<f Ef el d Nob c& 

Reference 

REPORT SHEET 

EHA 1005 EO 112000 



* :\" * GOVERNMENT 

-·-· OFTHE -- DISTRICT OF COLUMBIA 

EHA 

0COMPLAlNT 
0Food 
0 Commercial 
0 Other 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMINISTRATION 

51 N...STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

OREFERRAL 

DATE ~m-4-/;--L-.il ll-.V-lo ;_ r 1 

TO: __ ~~(_'-...!....._f__:_::.~--8--'-x~~-.:....::.,v:\l:....=0::...___ _______ _ 
STREET l i l '7 1(1\~ T ~0. SQ. ___ LOT 

PREMISES USED FOR ---~__.:......:· =~-<2~<;:....:.\-t\....:.....:..._b_~'-'~L.:....:..N..W(.....:... -:~ -'--!.(~~~~~ ---

This office wiU appreciate a reply regarding the action taken. 

:~0 ·&;:::__.__ . 
Phone: ________ ___________ _ 

o~E ___ q~-~IF~--o~v __ __ 
TO: Program Manager, Food Protection Division 

COMPLAINT AND REFERRAL 

EHA 1006 EO 112000 



* * * GOVERNMENT 
£ w OFTHE 

DISTRICT OF COLUMBIA 

EHA. 

Food Service 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMIN1S1RATION 

51 N STREET, N .E., ROOM 6025 
WASHINGTON, D.C. 20002 

FOOD ESTABLISHMENT INSPECTION REPORT 

Thi inspection was conducted to detennine compliance with District Regulations. 

Effective action must be taken this date to correct aJI underlined deficiencies having a demerit value of 6. Other underlined deficiencies must be 
corrected as indicated under "Remarks". Failure to make the indicated correction within the specified time may result in coun proceedings being 
initiated for the enforcement thereof. ' 

A. STRUCTURE (? C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE, 
I. Floors: clean - easily cleanable - in good repair- properly OTHER FOODS 

drained 1. (a) Source: approved 

2. Walls, ceiling and overhead: Clean - easily cleanable- t "'; ~ (b) Trichinae treatment for appropriate product containing 

no scaling paint - in good repair ~ pork muscle tissue 

3. Lighting: adequate for operation ' 2) 2. Condition: sound - clean - unadulterated - only authorized 
food additives used 

4. Ventilation: rooms reasonably free from odors. condensation, 
2 3. Labeling: proper - no false or misleading statements -

smoke. etc. 

( ~ 
products accurately described - accurate net weightS 

5. Toilets/dressing rooms: clean - convenient - adequate - 4. Temperature of potentially hazardous food: 45° For less 
properly constructed and ventilated ) of I 40°F or more - frozen foods at 0°F or below r-

6. Handwashing facilities: adequate - property located -
6 DEMERITS c I ~ 

soap and towels 
D. PERSONNEL 

7. Plumbing: potable water supply- sufficient hot and cold I. Outer garments: appropriate and washable - clean - ( running water no back siphonage or cross connections - 6 proper hair restraints 
no overhead waste lines in critical areas L- 2. Good apparent health I , '1. 

.lUIPMENT 

DEMERITS A 
3. Hygienic practices: ,., 

(a) good personal hygiene - hand washed and clean - proper 
I. Installation: equipment location permits easy access to 2 and minimal personal contact with food and food contact 

and cleaning of equipment and adjacent surfaces or properly surfaces 
sealed to adjacent surfaces (b) Certified Food Supervisor 

2. Refrigerated and hot food holding equipment: adequate- DEMERITS D I 
capable of maintaining proper food temperature - in good 

6 repair- provision for separation of raw and finished E. GENERAL 

6 

6 

4~ 
1).6 

J 

D 
6 

"

6

1 
2roducts 

tf~ 
I. Premises: no rodent harborage - effective vennin control- h 

only permiued pesticides used and properly stored - premises ( 6 3. Food Contact surfaces of equipment and multi-use eating 
and cooking utensils: constructed of suitable material - free of trash and litter - no birds or unauthorized animals - J U 
free of cracks, crevices, chips, rust or paint - equipment 6 

facilities and materials available for cleaning K 
easily disassembled and readily cleanable - clean and 2. General storage: storage areas clean, adequate and properly 
sanitized before each use- proper facilities and material utilized - food product ingredients, utensils and single service 
available for cleaning and sanitizing {)\ [ items protected from contamination - soiled linens and clean 6 

4. Non-food Contact surfaces: proper construction - clea~~~\( '""-\ linens separated - contents of containers properly identified -

in good repair- suitable facilities and materials available 3' ·6 poisonous materials properly labeled, handled and stored 
" 

for cleaning b/ 3. Operating me~ods: food protected during ~ispla:~ ;:#-8 5. Cooking units, hoods and filters: ( 2\ ag1ng, processmg and transponauon - contatners a 
clean - in good repair wrappings sanitary - proper sequence of operations ( l 

l y DEMERITS B 4. Waste containers: property constructed and used - clean 2 
v 

DEMERITS E I Lr --TOTAL DEMERITS~ 
REMARKS 

0--~ ... ~ ,OaLL ~/--
INSPECTED BY_~~=--r-_,_ _________ ~_::. ____ RECErVED BY~ 
EHA 1004 ED 1/2000 



* * * GOVERNMENT -==· OFTHE Ill DISTRICT OF COLUMBIA 

EHA 

Reponed by 

' 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

Subject: Continuation of Inspection Report..................... ...................... . .......... . 

EHA 1005 EO 1/2000 



•-- ,-- '-"'I.VU'--'0 .... (J? .... C/ I 

* * * GOVERNMENT tg'6 
~= OFTHE il DISTRICT OF COLUMBIA 

EHA 

(B'CQMPUINT 
[]{'food 

DEPARTMENT OF HEALTII 
ENVIRONMENTAL HEALTII ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

OREFERRAL 

0 Commercial 
0 Other 

DATE 6 - I z .- 0 I 

This office will appreciate a reply regarding the action taken. 

FO~ON DMS!ON 

8~~~~---------------------------------
Phone: _____________________ _ 

TO: Program Manager. Food Protection Division 

EHA 1006 ED 112000 



* * * GOVERNMENT 
1::"-- OFTHE 
Q ' DISTRICT OF COLUMBIA 

""' ""\ EHA 

' 
/CSS /Lt-1 7 /7 JF. 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMIN1STRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

FOOD ESTABLISHMENT INSPECTION REPORT 

S}r- Date 3/ / \fJJ 91 
Officer of Firm _ _ __ :S.,==--'-.;..~..:._-==---·-----------Name of Licensee ·'"Z.. t+ft-N Y (/'}1 I'Ll, 

f 
Trndtn& as CAt£ ~ {E.t;1<._ e ~ 

7 
o?rt.limc _______ Customer I# 

Food Serv1ce Retail Store D Other _______ _.___....L.h_~ ____ Number of Samples Collected 

sJ 
t 1\ NOTICE TO ESTABLISHMENT 

s ms~tion was conduc to detenrune compliance with District Regulauons. 

Effecuve action must be taken this date to correct all underlined deficteocies having a demerit value of 6. Other underlined deficiencies must be 
corrected as indicated under "Remarks". Failure to make the indicated correction within the specified ume may result in court proceedings betng 
iniuated for the enforcement thereof. 

A. STRUCTURE C. MEAT a nd ME AT PRODUCTS, INGREDIENTS, ICE, 

~ 

~ 
t 
0 

\ 

I. Floors: clean - easily cleanable- in good repair - properly 
drained 

2. ~eiling and overhead: Clean -easily cleanable-
no scaling paint - io~~,!_ ~air 

3. Lig_hUnR: adequate for operation 

4. Venti lation: rooms reasonably free from odors, condensation, 
smoke, etc. 

5. Totlets/dre~: clean - convement - adequate -
properly co nd ventilated 

6. Handwashing facilities: adequate - property located -
soap and towels 

7. Plumbtng: potable water supply- sufficient bot and cold 
running water no back siphonage or cross connections -
no overhead waste lines in critical areas 

DEMERITSI/l. I 
lQUIPMENT 
I. Installation: equipment location permits easy access to 

and clearung of equipment and adjacent surfaces or properly 
sealed to adjacent surfaces 

2. Refngerated and hot food holding equipment: adequate-
capable of maintaining proper food temperature - in good 
repair - provision for separation of raw and finished 
products 

3. Fped Copract su~ces of equipment and multi-use eating 
and cooking utensils: constructed of suitable material -
free of cracks, cre~ust or paint - equipment 
eastly disassembled and readily cleanable - clean and 
samti2.ed before each use - proper facilities and material 
available for cleaning and sanitil.ing 

4. Non-food Contact surfaces: proper construction - clean -
in good repair - suitable facilities and materials available 
for cleaning 

5. Cooking uni ts, hoods and filters: clean - in good repair 

DEMERITS B I 

.£) 

~ 

2 

2 

~ 

6 

6 

~\ 

2 

6 

.-0 
\ 

6 

2 

k 

OTHER FOODS 
I. (a) Source: approved 

(b) Trichinae treatment for appropriate product containing 
pork muscle tissue 

2. Condition: sound - clean • unadulterated - only authori2.ed 
food additives used 

3. Labeling: proper- no false or misleading statements -
products accurately described - accurate net weights 

4. Temperature of potentially hazardous food: 45° For less 
of 140"F or more - fro2.en foods at O"F or below 

DEMERITS c I 
D. PERSONNEL 

I. ~lll&r ganneots· appropriate and washable - clean -
~.. . . proper hair restraints 
f\~·~·2 I · ' I' GOod apparent health 

3. Hygieni'c practices: 
(a) good personal hygiene - band washed and clean - proper 

and minimal personal contact with food and food contact 
surfaces 

(b) CA::a ified Ecad ~wpu,.isDc_ 

DEME RJTS D I 
E. GENERAL 

J. fqmises• no rodent harborage -effective vermin rantrnj-
only permitted pesticides used and properly stored - premises 
frCQ110iasb and Li!fl!b- no birds or unauthori2.ed animals -
facili ties and materials available for cleaning 

2. General stora~e: storage areas clean, adequate and properly 
utili2.ed - food product ingredients, utensils and single service 
items protected from contamjnatiQD. - soiled linens and clean 
linens separated - contents of containers properly identified -
poisonous materials properly labeled, handled and stored 

3. Operating methods: food protected during display. pack-
aging, pr~essing and transportation - containers and 
wrappings sanitary - proper sequence of operations 

4. Waste containers: propen y constructed and used - clean 

6 

6 

4 

6 

D 

® 
6 

· -n> 

'9 

~ 

~ 
' 

6 

2 ~ ~~~ 

~-8-l DEMERITS E I I ':1. 
""=' -TOTAL DEMERITS I ~ 0 

REMARKS 

INSPECTED BY 

EHA 1004 EO 1/2000 



* * * GOVERNMENT := OFTHE DISTRICT OF COLUMBIA 

EHA 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTil ADM1NJSTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

Person/Firm ~ ~ Address J LJ:/ / / 7 ft:: g'J- N ~'A./~ 
Reponed by ~~ .5"?$""" - d.-.t ~ . r Date ~ 1 { <p L 0 { 

~ -
Subject: Continuation of Inspection Report ........................ - ................................................................................................................................................... 0 

Other ___________________________ _ 

Stv-.k. 

(--Qv m J 

REPORT SHEET 

EHA 1005 ED 112000 



* .. * iOVERMMEMl 
- OflHE 
,_ DISTRICT OF COLUMIIA 

EHA 

Reported by 

GOVERNMENT OF lliE DISTRICT OF COLUMBIA 
DEPARTMENT OF HEAL'Tli 

ENVUtONMENTAL HEAL'Tli ADMINISTRATION 
825 NOR'Tli CAPfTOL STilEET, NE, ROOM 5125 

WASHINGTON, DC 2()()()2 

Subject: Con u.ation of Inspection Report . . . ...... . ....... . ............ . ... .. ............. . 

Other 

Refere nce 

v-~ ~~ "V<u>t( ~t{a... .d 

~ C\JA c:U- ~ \(~.) "~~ 

~ al 

~ M. LQ..e, r-o..J-
'(~ ~ 011-~ bu 

) 

REPORT SHEET 

D 

~ 

SS--w0 1S7 



* * * GOVERNMENT 

:
:: OFTHE 

DISTRICT OF COLUMBIA 

EHA 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASIDNGTON, D.C. 20002 

Address /4{ 7 ' / ~.J-6 .JLtJJ 
Dated1- Jo -!JO 

Subject: Continuation of Inspection Report ............................................................................................................................................................................. O 
Oili~----------------------------------------------------------------------

-tf!J 

-

IEPORT SHEET 

:HA 1005 ED 1/2000 



* * * GOVERNMENT 

:
:: OFTHE 

DISTRICT OF COLUMBIA 

EHA 

I COMPLAINT 
0Food 
0 Commercial 
0 Other 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

DATE 

OREFERRAL 

S"eet ' l3, da?b 
I D ~ L./6 CVr) 

TO: _____________________________________________________________________ ___ 

STREET I~ St- ULV NO. I~ I] SQ. ______ L.OT ___ _ 

PREMISES USED FOR Cb& E. ~.press 
Complainant--·-_ . - . -.-----·Address ___________________________ Phone,....._.._ __ 

Your attentio~ is directed to the above premises and the following conditions: ___ Co--=c..=o:;....t<'...;__....:'vJ,_aSb=,_..sd""""'-'--'-'h'-'-'~ ~,_.__ ___ _ 

Q.1'frS ~ "~ ··,\\~he ·<.t:'>o\(: DLLmped ~ (A)a_ter 1 ·+~ p«Xe~ 

This office will appreciate a reply regarding the action taken. 

FOOD PROTECTION DIVISION 

By: o/a-2 
Phone: 536d-f8~ 

DATE oq-;6 -{)() 
TO: Program Manager, Food Protection Division 

~ 71t~kdt(,i: Ttl: 'fP-7)ao ~. . 
By. /7I._J I\. ) ~· ·1 J 

'-.07 .......... 1.)..11 
. . ' 

COMPLAINT AND REFERRAL l&f. tlf<tf"?J q:,oa.,~n. 

EHA 1006 ED 1/2000 Aft.~.·tD~ 



* * * GOVERNMENT 
..... OFTHE 

----· DISTRICT OF COLUMBIA 

EHA 

DEPARTMENT OF HEALTH 
ENV1RONMENTAL HEALTH ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASIDNGTON, D.C. 20002 

FOOD ESTABLISHMENT INSPECTION 

Be_ 
~~s~~i--1~,--4--L------,~~~----+-~vu~~----------------~~~~--------

Trading as;_::::::...p~f-"!...._-..,L~:j5~~~::2~~~-------..=ao--

Food Service ~ Number of Samples Collected ---=----~:....__ ____ _ 

A. STRUCTURE 
I. Floors: clean - easily cleanable - in good repair - properly 

drained 

4. Ventilation: rooms reasonably free from odors, condensation, 
smoke, etc. 

5. Toilets/dressing rooms: clean - convenient - adequate­
ro erly constructed and ventilated 

6. Handwashing facilities: adequate - property located -
soap and towels 

7. Plumbing: potable water supply- sufficient hot and cold 
running water no back siphonage or cross connections -
no overhead waste lines in critical areas! 

DEMERITS A 

B. EQUIPMENT 
1. Installation: equipment location permit.s easy access to 

and cleaning of equipment and adjacent surfaces or properly 
sealed to ad'acent surfaces 

2. Refrigerated and not food holding equipment: adequate-
'ca a aintainiog proper food temperature -jn good 

tntsbed 

3. Food Contact surfaces o~uipnal)t and multi-use eating 
and cooking utensils: constructe ol sutfable material -

e racks, crevices, chips, rust or paint - equipment 
easily disassem cleanable - clean and 
sanitized before each use- proper facilities and material 
available for cleaning and sanitizing 

4. Non-food Contact surfaces: proper construction- clean­
in good repair - suitable facilities and materials available 
for cleaning 

5. Cooking units, hoods and filters: clean - in good repair 

DEMERITS 8 

REMARKS 

CUb 1MAo c:n 1-l?f\f\t"\ 

2 

2 

6 

C. MEAT·and MEAT PRODUCTS, INGREDIENTS, ICE, 
OTHER FOODS 
1. (a) Source: approved 

(b) Trichinae treatment for appropriate product containing 
pork muscle tissue 

2. Condition: sound - clean - unadulterated - only authorized 
food additives used 

3. Labeling: proper - no false or misleading statements -
products accurately described - accurate net weights 

4. Temperature of potentially hazardous food;_4S0 for les,s. 
of 140°F or more- frozen foods at 0°F or below 

DEMERITS C 

D. PERSONNEL 
I. Outer garments: appropriate and washable - clean -

proper hair restraints 

2. Good apparent health 

3. Hygj~nic practices: 
(a) good personal hygiene - hand washed and clean - proper 

and minimal personal contact with food and food contact 
surfaces 

(b) .Certified Food Supervisor 

DEMERITS D 

E. GENERAL 
1. Premises: no rodent harborage - effective vermin control­

only permitted pesticides used and properly stored - premises 
free of trash and litter - no birds or unauthorized animals -
facilities and materials available for cleaning 

2. General storage: storage areas clean, adequate and properly 
utilized - food product ingredients, utensils and single service 
items protected from contamination - soiled linens and clean 
linens separated - contents of containers properly identified -
poisonous materials properly labeled, handled and stored 

3. Operating methods: food protected during display, pack­
aging, processing and transportation - containers and 
wra pings sanitary - proper sequence of operations 

4. Waste containers: property constructed and used - clean 

DEMERITS E 

6 \ 

6 ~ 

~ 
4 ~ 

Cfb\' 
\ 

2 ~ 
6 ~ 

j 
6~ 

~ 
~ 

6 ~ ~ 

~ 
6 

\~ 
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DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 
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* * * GOVERNMENT 
OF THE 
DISTRICT OF COLUMBIA 

EHA 

Food Service Number of Samples Collected-------------

NOTICE 0 ESTABLISHMENT 
This inspection was conducted to detennine compliance with District Regulations. /~ 

I ' 
Effective action must be taken this date to correct all underlined deficiencies having a demerit value of 6. er underlined deficiencies must be 
corrected as indicated under "Remarks". Failure to make the indicated correction within the specified time may result in court proceedings being 
initiated for the enforcement thereof. ' 

A. STRUCTURE C. MEAT. and MEAT PRODUCTS, INGREDIENTS, ICE, 
I. Floors: clean- easily cleanable- in good repair- properly" i OTHER FOODS 

drained 1. (a) Source: approved 6 
2. Walls, ceiling and overhead: Clean - easily cleanable- 2 

(b) Trichinae treatment for appropriate product containing 

no scaling paint - in good repair pork muscle tissue 

3. Lighting: adequate for operation 2 2. Condition: sound - clean - unadulterated - only authorized 
food additives used 6 

4. Ventilation: rooms reasonably free from odors, condensatioiJ, 
2 3. Labeling: proper - no false or misleading statements -

smoke, etc. 4 
products accurately described - accurate net weights 

(2) 5. Toilets/dressing rooms: clean - convenient - adequate - 4, Temperature of potentially hazardous food: 45° F or less 
properly constructed and ventilated of 140°F or m'ore - frozen foods at 0°F or below .J7 

6. Handwashing facilities: adequate - property l~ated - 6 DEMERITS c I / soap and towels 
t>;~PERSONNEL 

7. Plumbing: potable water supply- sufficientbo(~4;~~1~: 
, .. "···· 

(): 
L Outer garments: appropriate and washable - clean - 2 

running water no back siphonage or cross cop.n~.li!>Jisj , j prQper hair restr~ints 
no overhead waste lines in critical meas'\ ·······• ~2:·:;<*oi>d appaie~t'liealth'. 6 .-

D¥1\fflm~.~-·1 ~: \~'/Hygienic practices: 
:ir.}:QUIPMENT "( (a) good persortal hygiene- hand washed and clean- proper 

1. Installation: equipment location permits easy access to . _ :.2: and minimal personal contact with food and food contact f) and cleaning of equipment and adjacent SUl:f)iqW{o,r/pr:§{i'#f!y; surfaces 
sealed to adjacent surfaces ... (b) Certified Foo9 Supervisor .. ·;, 

2. Refrigerated and hot food holding equipme,I,lttf,ad¢quale;~. DEMERITS D I b 
capable of maintaining proper food temperaffi¥'~;:hi ;gi>M 
repair - provision for separation of raw and f;nlsh:~a ·· 6 E:GENERAL 
products 1. Premises: no rodent harborage - effective vermin control-

3. Food Contact surfaces of equipment and multi-use eating only permitted pesticides used and properly stored - premises 6 
and cooking utensils: constructed of suitable material - r; free of trash and litter - no birds or unauthorized animals -

free of cracks, crevices, chips, rust or paint - equipment facilities and materials available for cleaning 

easily disassembled end readily cleanable - clean and 2. General storage: storage areas clean, adequate and properly 
sanitized before. each use- proper facilities and-material utilized - food product ingredients, utensils and single service 

(]) available for cleaning and sanitizing items protected from contamination - soiled linens and clean 

4. Non-food-Contact surfaces: proper construction..: clean;~· 
linens separated - contents of containers properly identified -

in good repair - suitable facilities and materials .ay;nlable 6' 
poisonous materials properly labeled, handled and stored 

for cleaning 3. Operating methods: food protected during display, pack-

5. Cooking units, hoods and filters: clean - in good repair 
aging, processing and transportation - containers and 6 

.2 wrappings sanitary - proper sequence of operations 
DEMERITS If lh 4. Waste containers: property constructed and used - clean f/"?,_'/ 

.... DEMERITSE I y 

EHA 1004 ED 1/2000 



* * * GOVERNMENT :== OFTHE DISTRICT OF COLUMBIA 

EHA 

6"~AINT 
ffFood 
0 Commercial 
0 Other 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

0REFERRAL 

DATE ---=~---=2<~4-·-~M~--

TO=-----------~--~---.--.-------------------------------------------------------

STREET 17-rG /;r t/hJ No./417 sQ.~ ___ LOT __ 

PiffiM.!SES USED FOR (A{¢ ~ tf<j ?J- 31Z2 
Complainant\._ _ 

This office will appreciate a reply regarding the action taken. 

~ONDMSION 

Phone: _______________________ _ 

o-->S-r/'P DATE~~~--~------------

TO: Program Manager, Food Protection Division 

The conditjo s described above investigated and the 
,/· 

By: -----l..L..:..__L__;_{f?z..;__ . ...L..C.k:::...__ ______ _ 

COMPLAINT AND REFERRAL 

EHA 1006 ED 1/2000 



* * '* GOVERNMENT 
OF THE 
DISTRICT OF COLUMBIA 

EHA 

Food Service 

This inspection was conducted to determine compliance with District Regulations. 

Effective action must be taken this date to correct all underline<! deficiencies having a demerit value of 6. 
corrected as indicated under "Remarks". Failure to make the· 'thin tqe s~ified time 
initiated for the enforcement thereof. --

A. STRUCTURE 
1. Floors: clean - easily cleanable - in good repair - properly 

drained 

4. Ventilation: rooms reasonably free from odors, c~nd¢1Isatiqp:; 
smoke, etc. 

5. Toilets/dressing. rooms: clean - convenient - adequa~:.;..· 

properly constructed and ventilated 

6. Handwashing facilities: adequate - propei1)')ocated 

2· 

2 

1. (a) Source: apprc;>ved 
(b) Trichinae treatment for appropriate product containing 

pork muscle tissue 

2. Condition: sound - clean - unadulterated - only authorized 
food additives used 

3. Labeling: proper -no false or misleading statements -
·. products accurately described - accurate net weights 

4. Temperature of potentially hazardous food: 45a F or less 
; . of 140°F or more- frozen-foods at O?F or.below 

. DEMERITSC 

6 

6 

4 

6 

- soap and towels · ' D~;;~PERSONNEL '--T-"--

... ''1t_9~tet:g~p.,nts:. appropriate and_ washable- clean-7. Plumbing: potable water supply- sufficieJ1t:~pf~~tfJMI.~ 
running \\later no lntck siphonage. or crQ.SS .coiin~t1Cl\iS:; 
no overhead. waste lines in -ci:i~c~l.1~ar~ic _ ~!~ .fl!.'PP.i!!!!W'.f~stf~in,~, .. 

~t*$Wf~J~P.ii~*1,Jie~tt4: . · 
tif~i·'~diicis!'i · 

B~QUIPMENT ''We;) ~tl 1~i8olial~ygiene ~- hand washed and dean - proper 
1. Installation: equipment.location per~ts:t;~S,~"L_. · :g· .aruf;inininial personal contact with food and food contact 

and cleaning of equipment and adjac~w.t!§:!!t!41t 'surl'aces .. 6 

sealed to ad· acent surfaces l[(jl.):¢:~'¥:fi.~:Food Supervisor 
_....:..;;..;.::.c:..---:-''--'-.:..;.;;.;'--_,;;.;;.;;..:.;:.__;._ ______ ~-~~--,jr---'l•fi•w.,••.-'""-"'--"""'""-"..;..;...~-~......;;._,.,. __ -'-_----------r--4 ...... -
2. Refrigerated and hot food holding equip~eitC:):a DEMERITS D 

capable of maintaining proper food tempgta@'f$,~( 
repair - provision for separation of raw aniffiilts ' 

roducts 

3. Food Contact surfaces of equipment and multi-use eating 
and cooking utensils: constructed of suitable material -
free of cracks, crevices, chips, rust or paint - equipment 
easily_ disassembled and readily cleanable - clean and 
sanitized before each use - proper facilities and material 
available for cleaning and sanitizing 

4. Non-food Coi:it~ct surfaces: proper construct_i,m(:~ dean';:-·; 
in good repair - suitable facilities and mat~nai~:::avalfable 
for cleaning 

5. Cooking units, hoods and filters: clean -·in good·repm.t 

EHA 1004 ED 112000 

6 

)!:::;-GENERAL 
i: Premises: no rodent harborage - effective vermin control-
·. :only permitted pesticides used and properly stored- premises 

free of trash and litter - no birds or unauthorized animals -
facilities and materials available for cleaning 

2 .. General storage: storage areas clean, adequate and properly 
utilized - food product ingredients, utensils and single service 
·items protected from contarni.{lation - soiled linens and clean 
"ni!e~s separated ~ contents of"cmitainers properlY: identified -
poisonous materials properly labeled, handled arid stored 

3; Operating methods: food protected during display, pack­
aging, proc-essing and transportation - containers and 
wrappings sanitary -_proper sequence of operations 

4. Waste containers: property constructed and used - clean 

DEMERITSE 

6 

6 



* * * GOVERNMENT 
OF THE 
DISTRICT OF COLUMBIA 

EHA 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMINlSTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

FOOD ESTABLISHMENT INSPECTION REPORT 

~s---'-J Lt--'...lf---lJ'-------~("----LJ-~----=:3;[=.~..-_:_N~W....;;:.__ _______ oate ____..~~~ /_;;:;_00 __ 
Name of Licensee _.tnc.......:....:.:...Ll N.=...:b'"""-_'J".Jo.o<...:.I..._N.;.__;:ZH::;;__:....:..Pl~t¥2o...:...;;::=----Officer of Finn m. I N \II N b 'Z..t\,.g N b 
Trw:.hng u. _ _;:;Ut~E~f_<_,~:::;__-l..fpf'.:.....l..L~;;..;-~S::..:<;.:::::._ ______ I05pc<:t Tame ______ _:Customer 11 '34 [Otf g lf~ 
Food Service etail Store 0 Oilier 0 Sanitation Rating :B' t 'o/'D Number of Samples Collected 0 

of 
NOTICE TO ESTABLISHMENT 

llus mspection was conducted to determine comphance wsth District Regulaoons. 

Effective action must be taken thts date to COJTCCt all underl111ed deficiencies having a demerit value of 6. Other underhned deficiencies must be 
corrected as mdicated under ''Remarks". Failure to make the indicated correction within the specified time may result in coun proceedings being 
initiated for the enforcement thereof. 

A. STRUCTURE C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE, 
1. Aoors: clean - easily cleanable - m good repatr - properly 2 OTHER FOODS 

drained I. (a) Source: approved 

2. Walls, ceiling and overhead: Clean - easily cleanable- 2 
(b) Trichinae treatment for appropriate product containing 

no scahng paint - in good repau pork muscle tissue 

3. Li£hting: adequate for operation 2 2. Condition: sound - clean - unadulterated - only authorized 
food additives used 

4. Ventilation: rooms reasonably free from odors, condensation, 
2 3. Labeling: proper - no false or misleading statements -

smoke, etc. products accurately described - accurate net weights 
5. Toilets/dressing rooms: clean - convenient - adequate - 2 4. Temperature of potenltally hazardous food: 45° For less 

properly constructed and ventilated of l40"F or more - frozen foods at O"F or below 
6. Handwashing faciliues: adequate - property located - 6 DEMERITS c I 

soap and towels 
D. PERSONNEL 

7. Plumbing: potable water supply- sufficient hot and cold I . Outer garments: appropriate and washable - clean -
running water no back siphonage or cross connecuons - 6 proper hau restraints 
no overhead waste lines in cri tical areas 

2. Good apparent health 
I 0 DEMERITS A 3. Hygienic practices: 

~UlPMENT {a} good personal hygiene - band washed and clean - proper 
I . Installation: equipment location permits easy access to 2 and msnimal personal contact wsth food and food contact 

and cleaning of equipment and adjacent surfaces or properly surfaces 
sealed to adjacent surfaces (b) Certified Food Supervisor 

2. Refrigerated and hot food holding equipment: adequate- DEMERITS D I 
capable of maintaining proper food temperature - in good 

6 rep81r- provtSion for separation of raw and finished E. GENERAL 
products I. P~no rodent harborage-- effective vermin control-

3. Food Contact surfaces of equipment and multi-use eating only permiued pesticides used and properly stored - premises 

and cooking utensils: constructed of suitable material -
free of trash and Iiller - no birds or unauthorized animals -

free of cracks, crevices, chips, rust or paint - equapment 6 
faciliues and materials available for cleaning 

easily disassembled and readily cleanable - clean and 2. General storage: storage areas clean, adequate and properly 

sanitized before each use - proper facilities and matenal utilized - food product mgredients, utensils and ssngle service 
available for cleaning and sanitizing items protected from contamination - soiled linens and clean 

4. Nottfood Contact surfaces: proper construction • ~-
hnens separated - contents of contasners properly idenlified -

in good repair- suitable facilities and materials available G poisonous materials properly labeled, handled and stored 

for cleaning 3. Operating methods: food protected during display, pack-
aging, processing and transportation - containers and 

5. Cooking units, hoods and filters: clean - in good repair 2 wrappings sanitary - proper sequence of operations 

£. ~ ~N re'C-M -~~ DEMERITS B I y 4. Waste containers: propeny constructed and used - clean 

~h~lfn . DE MERJTS E I -

6 

6 

4 

6 

{!) 

2 

6 

6 

0 

G> 

6 

6 

2 

~ 



* * * GOVERNMENT :== OFTHE DISTRICT OF COLUMBIA 

EHA 

Reponed by 

DEPARTMENT OF HEALTII 
ENVIRONMENTAL HEALTII ADMINISTRATION 

51 N STREET, N.E., ROOM 6025 
WASHJNGTON, D.C. 20002 

Uk 39!??t/ ~L/g 

Dale 

S"bjoct : : :"_ll_tio_o_o_f -In-spec-ti-on-Re_po __ .. _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _.?ff£_ ... .£. ... :..J ... :.:::: ... :.L. ... :... .. ~~ ... :::: ... ::::._ ... _ ... _ ... -= ... = ... = ... = ... = ... = ... ::.. ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _ ... _D_ 

REPORT SHEET_ 
/- , 



* * * GOVB'\NMENT 
OF THE 
DISTRICT OF COLUMBIA 

EHA 

DEPARTMENT OF HEALTii 
ENVIRONMENTAL HEALTH ADMINlSTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

FOOD ESTABLISHMENT INSPECTION REPORT 

Food Service ,.0 Rel.lil Store 0 either 0 Sanitation Rating 

l NOTJCE TO FSTABLISHMENT /.A.. I~ 0~1 /0 If This inspecuon was conducted to determine c;ompliance with District Regulations. G.:} !t:JI :J./J / {)"d-
Effeclive action must be taken this date to correct all underlined deficiencies having a demerit value of 6. Other underlined defici~cies mu/t 'be -J ' 
corrected as 10d1cated under "'Remarks". Failure to make the indicated correction within the specified ume may result in court proceedings being 
initiated for the enforcement thereof. 

A. STRUCTURE 

tv 
C. MEAT and MEAT PRODUCTS, INGRE DIENTS, ICE , 

I. Floors: clean - easily cleanable- in good repair- properly OTHER FOODS 
"ifraiilee I. (a) Source: approved 6 

2. Walls, ceiling and overhead: Clean - easily cleanable- ~ 
(b) Trichinae treatment for appropriate product containing 

no scaling patnt - in good repair pork muscle tissue 

3. Lighting: adequate for operation 2 2. Condi tion: sound- clean - unadulterated- only authorized 
6 food additives used 

4. Ventilation: rooms reasonably free from odors, condensation, 2 3. Labeling: proper - no false or misleading statements -
smoke, etc. 4 

products accurately described - accurate net weights 
5. Toilets/dressing rooms: clean - convenient - adequate - 2 4. Temperature of potentially hazardous food: 45" For less 

properly constructed and ventilated of 140"F or more - frozen foods at O"F or below 6 
6. Handwashing facilities: adequate - propeny located - 6 DEMERITS c I D soap and towels 

D. PERSONNEL 
7. Plumbing: potable water supply- sufficient bot and cold I . Outer garments: appropriate and washable - clean - ® running water no back siphonage or cross connections - 6 ptOpct bait tCSICiiDts 

no overhead waste lines in critical areas 
2. Good apparent health 6 I (;J.b DEMERITS A 3. Hygienic practices: 

'Jr. EQUIPMENT (a) good personal hygiene - hand washed and clean - proper 
I. Installation: equipment location permits easy access to 2 and minimal personal contact with food and food contact 

6 and cleaning of equipment and adjacent surfaces or proped y surfaces 
sealed to adjacent surfaces (b) Cen ified Food Supervisor 

2. Refrigerated and hot food holding equipment: adequate- DEMERITS D I d-
capable of maintaining proper food temperature - in good 

6 repair - provision for separation of raw and finished E. GENERAL 
products I Y remises: no rodent harborage - effectiYe vermin control-

3. Food Contact surfaces of equipment and multi-use eating 
only permitted pesticides used and properly stored - premises (b 

-tree ol trasli and liuer - no birds or unauthorized animals -
and cooking utensils: constructed of suitable material -

~ facilities and materials available for cleaning 
free of cracks, crevices, chips, rust or paint - equipment 
easily disassembled and readily cleanable - clean and ~ 2. General storage: sto.[age areas clean, adequate and properly 

utilized - food product ingredients, utensils and single service sanitized before each use- proper facilities and matenal 
aVa'iiiible for cleaning and sanitizing items protected from contamination - soiled linens and clean G linens separated • CODI CO!S (jt conairu:rs properly identified -

4. Non-food Contact ~urfaces: proper construction-~ ~ 1n good repa1r- suitable facilit ie~ and materials available 
poisonous matenals properly labeled, handled and stored 

Tor cleamng ~ 3. Operating methods: food protected during display, pack-
aging. processing and transponation - containers and 6 

5. Cookmg units, hoods and filters: clean - in good repair 2 wrappings sanitary - proper sequence of operations 
DEMERITSB I /~ 4. Waste containers: propeny constructed and used - clean 2 

. DEMERITS E I E::::--
TOTAL DEME RITS I !JD I 

REMARKS 

LNSPECTED BY 



* * * ,.GOVERNMENT := OFTHE DISTRICT OF COLUMBIA 

EHA 

DEPARTMENT OF HEALTH 
ENVIRONMENTAL HEALTH ADMJNlSTRATION 

51 N STREET, N.E., ROOM 6025 
WASHINGTON, D.C. 20002 

Person/Finn Cf1 £f 'S. ~55 Address---'--/I±+..LI_..]----.!.../---L]_t.P....,=------==S;=:..!..;r_____!_· N~vJ::.....:=.._ __ _ 

Reponed by £1'-U\d& &~Y;rv\ 536 -;)_.{ g 1 Date ~ J l0{6o 
Subject: Continuation of Inspection Repon ............................................................................................................................................................................. o 

Other } Lf-J)A'=f AJ 01 (c.£_ 

EHA 1005 ED 112000 



1t Monday 

Jr. 1Y 

-~~~ ej.• tt-
·.C: }( lt 

* 
,., 

~ .. ~ 
;.1,11 Ill 
.u Jf<. 
lll Jll 
l!i .f. lt 
!1 -'1.-,. <fj 

'&' }:(. 

u ~ 

n tj-

it t:. 
a J§ 

.:11:. -.r. 
.lt ~ 

.:&. 1?. 
~ .. Jk. 

* Nl . ., X:. 
11' ~ 
~ ;,:. 
J( If, 

'1 tj-

"" <fj 

.411 ill 
ft *' 119 Ill 
ll '" ~ *-" 
tf M -.: .. 
;.1,11 M] 
A x~ 
lll )II 

'A' ~f. 
i!l .,.. ,. <fj 

10. All 
tJ. lot , -

{.3 

~eued Speet4t 
Saturda) (IUXJ0111 j IXJpmJ • (S~rwJ"': SuamLd Rlu. Fncd Riuorl.oM~m) 

Jt l 1. Vegetable Chow Mein . ............................... 4. 1 5 
u: l 2. Mixed Vegetable •..•••••••••••.•••••••••••••••.••••••••• 4.1 5 
t:: l 3. T ' · • with Mixed Vegetable ••••••••••••••••.•..•••• 4. 1 5 
n l 4. C en with Broccoli ••.•••...•.•••.••..•...•••....•.•• 4.1 5 
IJ. l 5. ( •n with Mixed Vegetables .•.•.••..••••.•••• 4.1 5 
ll l 6. .. t 1 Chicken ••••.•.•.•••••••••••••••••••.•••.••••.•..• 4.1 5 
n l 7. ( en with Cashew Nuts •.••••••.•.•..••.•...•.• 4. 1 5 
n l 8. ! ..<huon Chicken ••..•....•••.•.•.. ....••••••.••......• 4. 1 5 
n L 9. Chicken with String Beans ••••••••••••.•.•.•••..••.• 4.1 S 
Ill l 10 . ..., Chicken in Garlic Sauce ····~····~··················4.1 5 
n l 11 • ..._ Cun-y Chicken ........ ..................... ............... 4.1 5 
ll. l 12 . ..., Kung Pao Chicken .••.••.......••.••••••••.•.•••.•.....• 4.1 5 
n l 13 . ..._ Chicken with Black Bean Sauce ••••..••••.••.•..• 4.1 5 
Jt l 14. Chicken Chow Mein .................................... 4.1 5 
fl l 15. Sweet & Saur Chicken .. ...... ............ ............ 4.50 
n l 16. Moo Goo Gai Pan .•.•••.•••••.•••.•.•••••.••.••.••.••.• 4.50 
n l 17. Peking Chicken ••••.•..••...•...•••.•.••.••.•.•••••..••.• 4.50 
n L 18. Sesame Chicken ••••••••••••••••.••••••••..•.•.•.•.•..•••• 4.50 
1- L 19. ~ General Tso's Chicken ................................ 4.50 
, l 20. · ~ Orange Chicken .......................................... 4.50 
'I· l 21. Beef with Broccoli •..•...•.•..•.•.••.••.••.•.•.•.••••.•• 4.50 
·1· l 22. Beef with Mixed Vegetables ...... ................ 4.50 
'1· L 23. Pepfe' steak .............................................. 4.50 
-'1- l 24. Bee with Tomata ........................................ 4.50 
-'1· l 25. Beef with Spring Onion .............................. 4.50 
Jl l 26. Beef Chow Mein ........................................ 4.50 
'1- l 27. ' Curry Beef .................................................. 4.50 
'I L 28. ~ Hunan Beef ................................................ 4.50 
·I L 29. ~ Beef in Garlic Sauce .................................... 4.50 
11 l 30. ~ Szechuan Beef ............................................ 4.50 
'I· l 31. -. Beef with Black Bean Sauce ........................ 4.50 
'I· l 32. ~ Sha Cha Beef .............................................. 4.50 
ft.. l 33. Shrimp with Broccoli .. .......................... ...... 4.50 
~ l 34. Shrimp with Mixed Vegetables .................. 4.50 
lc... l 35. ~ Hunan Shrimp .... ........................................ 4.50 
u;. l 36. Shrimp with Cashew Nuts . ................... ...... 4.50 
Ia L 37. -. SEechuan Shrimp ........................................ 4.50 
Ia L 38. -. Kung Pao Shrimp ...................................... 4.50 
~ L 39. ~ Shrimp in Garlic Sauce ................................ 4.50 
ta L 40. -. Cun-y Shrimp .............................................. 4.50 
.M L 41. Shrimp with Lobster Sauce ...................... .... 4.50 
T L 42. D le Delight (chicken & shrimp) ............. A.50 
!l L 43. T1 ">elight ............ ~ ........ ........................ 4.50 
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APPETIZERS 
~---.~··"'­
.t. ..... ~ 

A I. Egg Roll or Wgr1.1hle Roll (II .......... 1.10 
A !. Spring Roll CIJ .................................. 1.10 

*• ~ .{;. 
'lf-JIU~~ 

A 3. rriedWontonl6) .............................. 2.15 
A 4 Crah Rangoon ((>) ............................. !.25 

b. ;oil 1Y -1-
f,<fU\Wii 
kt:.Jt:'t,li 

A 5. ~ Ste<:huJn Wonton (8) ...................... 2.25 
A b. SteJm~l or Fried Dumplings (61 ...... 3.95 
A 7. VE>~ctahl(' Dumplings (6) 

lU. ;.. .:;; 
~ J1.. It 
~ ,Ill ~ 

" .. Jl. 

A 8 
A 9. 
A10. 
All. 

(Stcam~>d or Frit>d) .......................... 3.95 
Shrimp To,tst 14t .............................. 3.95 
BarbecuL.od Pork ................................ J.50 
Barbecued Spare Rib' (·I) ................ 4.95 
Pu Pu Platter .,n· Rob• 121. l~« R"IIIIJ, 
~fM1nK Rull41 ~. cr .. b ~olngo(1n u,, 
Frie-d \\lonlun IJI, ftlt-d Oumplln~ (21 ............. 7 .1 S 

SOUP .~mall 1,,,,., 
'1: .{;. Y. Sp 1 Wonton Soup ........................ 1.50 2.50 
-;; 1<. .:- Sp 2 Egg Drop Soup ............... . 150 2.SO 
C. J<. .£. Sp 3. -~ Hot & Sour Soup .................. 1.50 2.50 
·J: ~. .J· Sp 4 Bean Curd .S. Vegetable Soup (For 213.15 
n..~.:L../". ' Sp 5. Chicken 1\ Corn Soup !For 2) .......... 3.9~ 
- If. 't Sp 6. Tripi.- Dt>light Soup (For 21 .............. 3 9~ 
;It 4 ' Sp 7 Seafood Soup (For 2) ...................... ..4.50 

LO MEIN, CHOW MEIN, 
OR FRrED RICE Smull ru~ 

i'llt J1.. l.4. F 1 
+ it IQ F 2. 
tt ll F 1. 

Jl It( f 4. 
+. ;:. f 5. 
,jt:ltS.ruJI'Jt f 6. 

Chicken or Roast l>ork .......... 4.50 5.75 
Beet or Shrimp ..................... 4.95 6.15 
Combinalion 
(chicken, heel & shrimp) ...... 5.15 6.35 

lob,ter ............................................ 7.15 
Vcgetables ...................................... ..4.95 
Plain rued Rke or Lo Mein .. 2.50 3.25 

EGG FOOYOUNG 
1l~'\JE1 
}1.. ll!. ~ '\i [ 2. 
4'· ~ 'if E 3. 
10. ~ '\i E 4 
i:;::. ~. E 5. 
tt U ~"of E &. 

Chicken Egg Foo Young .................. 5.95 
Roasted Pork Egg Foo Young ............ 5.95 
Bed Egg Foo Young ........................ 6.25 
Shrimp Egg Foo Young .................... 6.25 
Vegetables Egg Foo Young ............... .5.~5 
Combin.ltion Egg Foo Young 
(hecf. chicken ~hnmp) ...................... 6.50 

Lobster Egg Foo Young .................... 7 35 

SOFT NOODLE & CHOW FOON 
-t->:.~fl: .... , N 1 Veget~ble Chow Foon or 

Rice Noodlt• .................................... 5.95 
-'1' ;;,; ~ N 2 Bed Ch<M roon .............................. 7.25 
L 111 .!, .,. N 3.'~ Singapore Rice Noodle .................... 7.25 
4- ''- i'J ·~ N 4. Hou<e Spect.11 Cho" Foon .............. 7.50 
.=.tJJ:;-..., • N 'i. Beef, Chicken~ 

Shnmp Rice Noodle ..................... / .25 
.-~~ ...... 1.> N f>. Scdfood Rice Noodle ...................... 8.25 
.:..lf.;!l'ltiii N 7. Triplt' Delight Pan-Frit!<l Noodlt> ...... 8.25 

PORK 
Smull Lutllt 

~: ;;;. ;q P I. Pork w1th M1xed Vegetables .5.15 6.95 
~- :' Jll P l. Moo Shu Pork ........................ S.I5 6.95 
w ~~ .1'1 P I. 5wl-cl & Sour Pork ................ 5.15 6.95 
:+; * JtJ P 4 Peking Pork .......................... 5.15 6.95 
:'!! -11- .11< P 5. ~ Pork in Garlic 5auce .............. 5.15 6.95 
.4'1 * JtJ I' fl.'~ Hunan Pork .......................... 5.15 1>.95 
r.'l ll I'l P 7.· ~ Double Cook(.or;l Pork .......... 5 15 b.95 
t:: £ JU~ P 8. Ro~stl>tl Pork with Snow Pe.1~5.1 o; 1>.115 

VEGETARIAN MENU "-' * ~F M! V 1.r-. Broccoli in Garlic Sdute ........ 4 .50 
"' ·'· .R. V 2.' ~ String Beans ......................... .4.50 
li ~ .R. /II V l !~ Ma Po Tofu .......................... .4.50 
-i· :.: .11.. /II V 4. Tofu with Mixt'<'l Veg<'t.lhles .. 4.5() 
,._. tt U V 5. Mixt'Cl Veget,lble- ................. 4.50 
.~ ,., Jl. .".! \ ' b:~ Hunan Tofu ......................... 4.50 
"'- :JI ;;: V 7. Moo Shu Vcgelilbles ............. 4.75 
"-' 1~ 1 Ill V 8. · ~ Kun!l Pao Tofu .................... .4.75 
i't a.. J. /1. V '1. Sweet & Sour To1u ............... .4.75 
~ '.?. Jl. .o::a VIO. ~ Gt!ncral T!>O\ Tofu .................. 4.75 
.,_. 1.· .=.. 1 VII ·~ Triple Veget.1hlt!'> Delight 

tn G.ulic Sauce ...................... 5.15 
., It h> ·r Vl!. -. Eggpl~nt in G~rlic Saurc ......... >.l 5 
.li: .a: h> 'f- V 13. Crispy Se,ame Cggpl,,nt ........ 5.15 
M ili. h> -'1- V 14 Crispy Eggplant ...................... 5.15 
J<. 9 ;i. ~ V 15. Spinach with Garlic .............. 5.15 
.lUUl~~ VI&. Tofu Curl.. ............................. 5.15 

~i' M '' C I. 
& ..... l c 2. 
-4:- X ll C 3. 

CHICKEN 
Ch1cken wtth Broccoli .......... 4.')5 
Moo Goo G.li Pan ................ 4.95 
Chicken with 
Mixed Veget.1bles ................ 4.95 

.!1- "- ji C 4 Chicken with Cashe\\ Nuts .... 4.95 
S Ji. •t C 5. Chicken with Snow Peas ..... .4.95 
.., .t. .K. •t C b. ChiCken w ith Stnng Beans .. ..4.95 
,. 'JI 11 C 7 .. Curry Ch1cken ...................... 4.95 
J- ., u C 8 . .. Sha Cha Chicken ................. .4.95 
l! ~ •l C 9. Chicken with Spring Onion .. 4.95 
;t. .11' n CIO. Moo Shu Chicken 

!Served w.4 Pancakt>S) ............ 4 .95 
itt 10< r;. C 11. Sweet & Sour Chit:ken ......... .4.95 
it ~ 1t C12. ~ Chicken in Black Bean Sauce4.95 
'I' It •l C I 3. ~ Kung Pao Ch1cken ............... .4.95 
1• ·tl- o:t Cl4 ~ Chickt.>n with Garlic Sauce ... .4.95 
JJl :lli i1. CIS . .. Hun,ln Chicken .................. .4.95 
m Ill tl C 16. '~ Slechuan Chicken ................ 4.95 
q f~ ll C17. Lemon Chicken .................... 5 .35 
Ol •• n. C18. Chicken with Sptnach ............ 5.35 
.lt. J: •11. C19. Sesame Chicken .................... 5.35 
'~ 11:. 11 C20. ~ Orange Chicken .................... 5.35 
.£ W? •t C21 . .. General T-o's Chicken .......... 5.35 
~t T. .!t C22. P<'king Chtcken ...................... 5.35 
1tO T 11. C23. Eggplant Chicken .................. 5.35 

BEEF S•tudl 

1r Jll: 4 8 1. Beef with Broccoli ................ 5.45 
_., -·· 4 B 2. Beet with Mixed Vegetables .. 5.45 
1t lA 4 B 3. Pepper S!eak .......................... 5.45 
S .ii. 4 B 4. Beei with Snow Peas ............ 5.45 
• ;,;. 4 B 5. Beef wtth Tomato .................. 5.45 
.1( ~ 4 B b Beef with Spring Omon ........ 5.45 
..j. -:ll 4 B 7 M()o Shu Beef ...................... 5.4S 
J- ,;. 4 8 8 ~ Sha Ch.1 B~·f ........................ 5.45 
Ill * + ll 9. ~ Hunan BL'<'f .......................... 5.45 
1• ·&· + B l 0. ~ Beef in Garhc Sauce ............. .5.45 
"' 111 4 B 11. , .. Szechu.1n Beef ...................... 5.45 
d !l.t + B 12. ~ Beei wtth BI.1Ck Bean S.1uce .. 5.45 
"" ,j_ 4 B 11 ~ Curry B!...:>i .... . ................... 5.45 
'S' !t 4 B 14 . .. Kung p,,o Bt'{'l ...................... 5.45 

"' l ndiclltrs Hot & Spicy 

(>.15 
&.15 
6.15 
1>.15 
6.15 
&.15 
6.45 
6.45 
bAS 
6.45 

7.15 
7.15 
7.15 
7.15 
7.15 
7.15 

/..tug.~ 

6.75 
6.75 

6.75 
6.75 
6.75 
6.75 
6.75 
6.75 
6.75 

&.75 
&.75 
6.75 
6.75 
6.75 
6.75 
6.75 
7.50 
7.50 
7.50 
7.50 
7.50 
7.50 
7.50 

lJ/.Jt:.• 
7.15 
7.15 
7.15 
7.15 
7.15 
7.15 
7,1) 
7,15 
7.15 
7.15 
7.15 
7 15 
7.15 
7 IS 

SHRrMP s,.,u t"'f' 
>.F AI! Iii. S 1 Shrirn(J with Broccoli ............ 5.95 8.15 
-i· ;;;:, t&. S 2. Shrimp w. M<Xed Vegetablc-; .. 5.95 8.15 
• .'1', II< S J Shromp with c,,hew Nu~ .... 5.95 8.15 
Ill. M. "~ S -1. Shrimp in lohsll'r Sauce ...... ~5.95 8.15 
w e.;. Ill. S 5 Swt'<'l & Sour Shrimp ............ 5.95 8.15 
"' Jll Iii. S &. ~ SLechua11 Shrimp .................. S.95 8.1.5 
'I' *- Ill. 5 7 -~ Kung Pao Shrimp ................ 5.95 8.1 S 
.,. ~ t:R S 8: ~ Curry Shrimp ........................ 5.95 6.1.> 
~ 1.· ~ S 'l."' $hromptnGarlicSauce ......... 5.95 8.15 
.;Jt a1 Ill S 10. ·~ t-lun.m Shrimp ...................... 5.95 8.15 
il IU lit S 11 '~ Shrimp in Blatk Bean Sauce_.S.'I~ 8.15 
"f- Jl!. Ill S 12 · ~ flot & Spicy Shrimp .......... .'i.'l.'i 8.15 

DIET MENU 
(H(o nar :\1 ., }; IU r; 1/(' ~( t;o,, ,, th. S•dtf , .. J,On R<quntJ 

P.tm • 1« • it• ('' t •II ~~ \fpwJ/ l.ur-,:1" 
;,[ ~ ·t- ~ D I SteilmL'<I Mt~t·d Vcgl·tahles ... .4.95 6.45 
;,t;at-«-~:u~ 0 2. Steamed Mi~<·d Vcgc:>tabk• 

With Tofu .............................. -1.95 (>.45 
:k-il':t-Xu. D l. Steamed Chicken with 

Mixed Vegetables ............... 535 6.95 
iJo ¥-_a.._ D 4 Steamed Moo Goo Gai Pan .. 5.35 6.95 
;;t;~Sm.t..vt 0 5. Steamed Chicken with 

String Be.m .......................... 5.15 6.95 
~¥-*Mill. D f1. Steamed Shrimp with 

Broccoli ................................ 6.25 8.35 
:1t'A<t'X.I!t 0 7. Steamed Shrimp with 

Mixed Vegetable~ ............... 6.25 8.35 
;;t;4-t-J;;·f-ll D 8. Steamed Scallops wtth 

Mixed Vege1ables ............... 6.25 8.35 

NOODLE SOUP: RICE NOODLE/LO 
MEIN/CHOW FUN 

cfc ;;t .1 It N~ I 
~ 4:: It N~2. 
J1.. iR. ;J .:. Ns3. 
fl . .t. It N,4. 
4 :£· Jt NsS. 
fl.( ,.,r, II Ns.6. 
..!< !P. ,_,II Ns.7. 
.• •t ~ ft N~ll. 

Veget.1ble Noodle Sour> ................... ..J .50 
Won1on Nuodle Soup ..................... .4 .50 
Roa't Pork Noodle Soup .................. 4.95 
Chicke11 Noodle Soup ...................... -1.95 
Beef Noodle Soup ............................ 5.so 
Shrimp Noodle Soup ........................ 5.50 
House Special Noodle Soup ............ 5.95 
Seafood Noodle Soup ..................... 6.95 

FRIED SEAFOOD 
(.'it'w,J,~·;th f"rrn< h ,.,,,., ru fnrd H;, rJ 

*~ :1<. ~ Fs 1. Fried Jumbo Shrimps (81 .................. 5.95 
tr :flo. rs 1. Fri~>d Fish (3) ................................. 4.95 *" 'It lJ! Fs 3. Fried Crab Cake (3) ......................... .4.85 
ilc + Jt Fs 4. Fried Scallop (10) ............................ 5.\15 
:tJ 'I -"l Fs 5. fried CrJb Stlrk5 (61 ....................... .4.50 *" •I• fll. F~ 6. Fried Shrimp Bd>ket (211 .................. 5.'15 
~ ;~ .,~. ~ Fs 7. Fried Seafood Platter ........................ 6.15 

~",;~~~:\ t.:;:J ", ;'t·JJ,;.~·wh St11·J.. .f Juml"• 

STEAMED SPICY SHRIMP 
1/2 LB .......................................................................... 5.95 
l LB .............................................................................. 8.95 

CHICKEN WINGS 
P/, '" ·~ I ru·,/ R'<.r 11f 

Ptrndt Frt,•J, 
.5 f'iect>S lt l,1lfl ..... .............................. l.l 'i .......... 1. 15 
I 0 Pieces (Half) .................................... l.99 ..... ......... 4.99 
20 Pi ... ces (Half\ .................................... &.99 ................ 7.99 
French Fries .................................. !Sm.1 1.10 ........ (lg.J 2.00 

cl\EF'S SpE~ 

.lt. ~ 4- CS I. Ses.~m" Bloef ............ 8.50 

It!. lli:. 'l· CS 2. ~ Orange Bed ............ B.SO 

J<. of' ·j CS 3."- Tai.Chien Chicken .... B.SO 

'f- A 4 CS 4. Beef with Scallop .... 8.50 

+ ~ 4 CS S. ~ Crispy Hot Becf ........ 8.50 

t7 - 41 CS 6. Triple Delight .......... B.'iO 

.lttf;i~iiiii!' CS 7. Seafood 
Pan Fri<XI Noodle .. 10.95 

;ib jlo. + .II CS 8. Sauteed Sc.,llop ........ 6.95 

~ + + It CS 9. ~ Scallop in 
Garlic Sauce ............ 6.9S 

~+X • J CS1 0. ·~ Double Delight in 
Garlic Sauce ............ 8.95 

~ :. If CS11. Seafood 
Combination ........ 10.95 

:i: J1. ~ CS12. Happy family ........ 10.95 

'&' ft + Jt CSI3. ~ Kung Pao Se<~llop ... . 8.95 

Jl a lit CSlol. Dragon & Phoeni> .. 1 0. 95 

,.,. 1fi .=.. U CS1 5.'~ Hunan 
Triple Delight .......... 8.95 

'f- ~~ .=.. ~~ CS16. ~ Hot & Spicy 
Triple Delight. ......... 8. 95 

jjo ~ «· CS17. Sauteed Squid .......... 8. 95 

m /II *t <I• CS18. ·~ S:r.echU3n 5<1uid ...... .. 8.95 

.1. it !It • CS1 9.~ Squid in Black 
Bean S..uce .............. 8.95 

*II. it • CS20. Squid w. Broccoli .... 8.95 



Loading "Healthy Apartment Rental Market Good For Landlords - Pnnt This StoryNews Story- WRC 1 Washington" 04/10/2007 12:02 PM 

·nbc4.com 

Healthy Apartment Rental 
Market Good For Landlords 

Average Renter Pays $1, 256 Per Month 
POSTED 10 12 am EDT April 9, 2007 
UPDATED 10:28 am EDT April 9, 2007 

WASHINGTON -- It's a good time to be a landlord in the District. 

Recent reports from the real estate industry find that D.C. is the only 
place in this area that is seeing lower vacancy rates and rising 
rents. 

Share Your Thoughts Here 

[ 

I 

Special Sections: House And Home 1 Real Estate 

More 

The average apartment-renter in the Washington area is paying $1 ,256 a month for a moderately priced apartment. 
That's up 5.2 percent from a year ago and well over the national average of $939 a month. 

Only 2.9 percent of apartments in D.C. were vacant by the end of March, compared with Northern Virginia's 
vacancy rate of 3.4 percent and 3.5 percent in suburban Maryland. 

In 2006, 49,900 jobs were created in the Washington area, meaning more people are looking for somewhere to 
live. The demand for housing as well as high home ownership prices leads many people to rent. 

Copyright 2007 by The Associated Press All rights reserved. Thts matenal may not be published, broadcast, rewritten or 
redistributed. 
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