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paneer (cottage cheese)/final cook
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156 ambient air/WIC 36
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tomato sauce/prep 41

onion sauce/prep 41

paneer/prep 41

cauliflower/prep 40

baby corn/prep 40

peas/carrots/prep 37

cabbage/prep 41

fried vegetables/prep 41

manchurian/prep 40

chicken/make line 41

diced tomatoes/make line 41

heavy cream/make line 41

tomato sauce/WIC 41

onion sauce/WIC 41

chili sauce/WIC 41

paneer/WIC 40

chicken/WIC 40

goat/WIC 39

raw chicken/WIC 39

spiceshut.nc@gmail.com

bawarchiapex@gmail.com



 

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

Date:  05/14/2025  Time In:  2:15 PM  Time Out:  4:30 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.

2 2-102.12 (A) Certified Food Protection Manager (C)
A certified food protection manager was not available during the inspection. An ANSI accredited certified food protection
manager shall be available to all hours of operation.

20 3-501.14; Priority; 
A large tub of cooked RICE was observed cooling on the counter at 80F. PIC stated the rice had been cooked this morning. The
date/prep label had prep time at 11am. TCS (time/temperature controlled for safety) foods shall be cooled to 70F within 2 hours
and to 41F within 6 hours. Total cooling time shall not exceed 6 hours. Rice was voluntarily discarded. EHS advised PIC to
monitor cooling foods and place in refrigeration at 135F. ***CORRECTED DURING INSPECTION***

43 3-304.12 In-Use Utensils, Between-Use Storage (C)
Flour scoop handle observed laying in flour inside the bin. During pauses in food prep, keep handles up and out of the dry goods
inside containers. Scoop handle removed from flour.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)
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. ***REPEAT VIOLATION*** 

47 4-501.11
The coating on shelving throughout kitchen is peeling and showing rust. This is a cleanability issue. Equipment shall be kept in
good repair. Replace shelving in the near future to avoid a full point deduction. ***REPEAT VIOLATION***

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) 4-602.13 Nonfood
Contact Surfaces (C)
The outer surfaces of the all cooking equipment (grills and fryers) and all refrigeration equipment to include sides, top, bottom,
front facings, prep lids, gaskets, and interior surfaces shall be detail cleaned due to food debris, splatter, and grime build up.
Keep non food contact surfaces of equipment clean to avoid build up of dust, food residue or debris. Non food contact surfaces
of equipment shall be cleaned frequently to preclude accumulation of soil residues. Increase cleaning frequency and develop a
detail cleaning schedule. ***REPEAT VIOLATION***

55 6-501.12 Cleaning, Frequency and Restrictions (C)
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.
***REPEAT VIOLATION***

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


