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Goat /Reheat on stove

BAWARCHI GRILL SPIRITS

800 W WILLIAMS ST
APEX NC

92 Wake 27502
X
x

PEAKWAY TRADES, LLC

(919) 363-9000

4092017771

X
A

10/30/2024

IV

168 - 178

Naresh Rajarapu

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Rice /Final cook for hot hold 198 - 202

Curry masala /Fliptop 37

Chicken /Fliptop 35

Lentils /Reach-in 34

Rice/Lamb /Reach-in 38 - 40

Fried fish /Reach-in 39

Cut cabbage /Fliptop 40

Masala curry /Walk-in, thawing 23

Corn fritters /Walk-in 39

Lamb /Walk-in 39

Onion sauce /Walk-in 40

Boiled egg /Walk-in 39

Yogurt /Tall reach-in 40

spiceshut.nc@gmail.com

bawarchiapex@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  BAWARCHI GRILL SPIRITS Establishment ID:  4092017771

Date:  10/30/2024  Time In:  10:45 AM  Time Out:  12:30 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

15 3-302.11 (A)(2); Priority; Observed repackaged, raw chicken above shrimp and lamb in the reach-in freezer. Separate raw
animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display to
prevent cross contamination of one type with another. Stack according to final cook temperature as per educational storage chart
provided. CDI- food rearranged.

3-304.15 (A); Priority; Observed an employee rearrange raw meats in the freezer and then return to the cookline without
changing single-use gloves. Single-use gloves shall be used for only one task such as working with ready-to-eat food or with raw
animal food, used for no other purpose, and discarded when damaged or soiled, or when interruptions occur in the operation.
CDI- employee instructed to discard gloves, wash hands and don new gloves to work with food. Education provided.

24 3-501.19 (A) (1); Priority Foundation; Facility is using TPHC for cooked rice but could not locate their written time holding
procedures. Written procedures for Time as a Public Health Control (TPHC) shall be prepared in advance, maintained in the
establishment, and made available for the Health Department upon request. Written TPHC procedures must specify methods of
compliance with 3-501.19 (B) or (C). CDI- provided a copy of the TPHC form for use. No points taken today. Rice is marked with
stickers to indicate discard time.

44 4-903.11 (A), (B), and (D); Core; Several metal food containers were stacked wet on the clean equipment shelf. After cleaning
and sanitizing, store this equipment in a self-draining position that allows air drying. Pans were separated for drying. Full point
taken for repeat violation.

47 4-501.11; Core; Green coated metal shelving in the walk-in cooler is peeling and rusting. This is a cleanability issue. Equipment
shall be kept in good repair. Replace shelving in the near future to avoid a full point deduction. 
4-202.11; Priority Foundation; Several plastic bowls and food containers on the clean equipment shelf were observed with cracks
and deep fissures. Multiuse food-contact surfaces shall be smooth, free of open seams, cracks, chips, pits, sharp internal
angles, crevices and assembled to allow easy cleaning. CDI- cracked and broken bowls/containers voluntarily discarded.

49 4-601.11 (B) and (C); Core; The interior of the reach-in cooler at the cookline has a plastic film that is peeling off and soiled.
Remove this plastic film to allow easy cleaning. The nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris. All other surfaces observed clean. Full point not taken.

55 6-501.12; Core; The vent hood above stove has grease accumulation. The walls near the cookline are splattered with food
residue. Physical facilities shall be cleaned as often as necessary to keep them clean. Increase cleaning frequency of cookline
area/equipment.

Additional Comments
Chef's quality brand tomato shade red food coloring used on certain foods. FD&C labeled


