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paneer/goat/prep top cooler
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lollipop chicken/mixed vegetables/prep
bottom cooler 41/41

tandoori chicken/lowboy cooler 45

paneer/lowboy cooler 41
lamb/baked potato/cooked eggplant/reach in
cooler 41/40/38

heavy cream/raita/prep surface 50/48

chicken (2 containers)/paneer/prep surface 64-70

fried lotus root, cooling/prep surface 104



 

Comment Addendum to Inspection Report
Establishment Name:  TANDOORI TRAIL Establishment ID:  4092018981

Date:  12/11/2024  Time In:  1:30 PM  Time Out:  3:20 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.

22 3-501.16 (A)(2) and (B); Priority; Multiple TCS foods holding above 41 F. Refer to temperature chart above. TCS
(Time/Temperature Control for Safety) foods shall maintain 41 F or below. According to PIC, foods stored on prep surfaces at
room temperature are held on TPHC (Time as a Public Health Control). These include, but are not limited to, two containers of
chicken, heavy cream, and raita. No labels or time control procedures available for review. CDI - Labels placed on foods stored
at room temperature (Prep at 11 AM - discard by 3 PM). TPHC procedures emailed to PIC by EHS. Tandoori chicken (not on
time control) moved to the reach-in freezer to cool rapidly.

23 3-501.17; Priority Foundation; A few prepared TCS foods observed with no date mark. If held past 24 hours (following
preparation) TCS foods shall be date marked. Open/prep date + 6 days = 7-day maximum hold. Foods prepared and
subsequently frozen onsite shall be date marked (freeze date) and once placed in cold holding equipment they shall be date
marked again (thaw date), unless held no longer than 24 hours. This ensures they are not held past 7 days. CDI - Dates known
and added.

33 3-501.15; Priority Foundation; Recently fried lotus root cooling on a prep surface at 104 F. Once 135 F or less is reached active
cooling shall begin. When cooling foods use rapid cooling equipment (walk-in cooler/freezer), small/thin portions, loosely cover
or leave uncovered if no potential overhead contamination, use metal pans (if able), ice baths, and stir frequently to distribute
heat. This allows for air flow. CDI - Fried lotus moved to cool rapidly in the reach-in cooler.

39 3-305.11; Core; A few dry foods stored on the floor. Food shall be protected from contamination by storing the food in a clean,
dry location where it is not exposed to splash, and at least 6 inches above the floor. Food moved up off the floor.

43 3-304.12; Core; Utensils stored in stagnant water at 110 F on the stovetop. If stored in water, the water shall maintain 135 F or
above. Stovetop turned on.

49 4-602.13; Core; All refrigeration units and the tall reach-in freezer are soiled with food and debris. Areas needing more thorough
and more frequent cleaning include, but are not limited to gaskets, cooler and freezer floors, handles, shelving, and doors. All
exterior surfaces of kitchen equipment need thorough cleaning. Surfaces of equipment shall be cleaned at a frequency necessary
to preclude accumulation of soil residues.

51 5-205.15; Core; The piping underneath the prep sink leaks when the faucet is turned on. A plumbing system shall be maintained
in good repair. A red bucket has been placed underneath the sink to catch spillage. Repair leak underneath the prep sink.

55 6-501.12; Core; Flooring throughout the kitchen is soiled with food and debris. Physical facilities shall be cleaned as often as
necessary to keep them clean. Increase cleaning frequency and conduct more periodical deep cleanings.


