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Chicken wings/tomato sauce /Fliptop

TANDOORI TRAIL

2017 CREEKSIDE LANDING DR
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Niranjan Deshpande

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Cooked eggplant/Lamb /Reach-in 40 - 41

Chicken/Fish /Reach-in 40 - 41

Rice /Rice cooker, hot hold 153

Chicken/Lamb/Tall reach-in 39 - 40

Cooked lentils /Tall reach-in 40



 

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

Date:  06/04/2025  Time In:  1:25 PM  Time Out:  3:25 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); Core; No CFPM was present during the inspection. The person in charge shall be a certified food protection
manager (CFPM) who has shown proficiency of required information through passing a test that is part of an accredited
program. Have PIC obtain this credential.

5 2-501.11; Priority Foundation; Facility could not locate their bodily fluid clean-up procedures. A food establishment shall have
written procedures for employees to follow when responding to vomiting or diarrheal events. CDI- provided educational material.
No point taken today. Ensure these procedures are readily available for reference.

10 5-202.12; Core; The hot water handle at the prep area handwashing sink is broken. Only the cold side works. Provide at least
100F water at handsinks. Repair hot side handle. No point taken today.

13 3-101.11; Priority; Papaya and cauliflower was observed with microbial growth in the tall reach-in cooler. Samosas and cream
cheese were also observed with microbial growth in the same unit. Food shall be safe for consumption, unadulterated and
honestly presented. CDI- all affected foods were voluntarily discarded.

16 4-601.11(A); Priority Foundation; Almost all the food storage containers on the clean equipment shelf had old date marking
sticker residue on them and were stacked together. One pan was observed with food residue on the inside. Equipment food-
contact surfaces and utensils shall be clean to sight and touch. CDI- all equipment was placed in the three compartment sink for
further cleaning and cleaned. 
4-602.11 (E) (4): Core; The ice machine has microbial growth along the interior panel. The interior of ice machines shall be
cleaned at a frequency necessary to preclude the accumulation of microbial growth and residue. Clean this ice machine.

23 3-501.18; Priority; Lamb prepared on 5/25 and cooked tomato puree prepared on 5/24 were observed in the reach-in cooler.
Ready-to-eat TCS foods shall be discarded after 7 days in refrigeration. The day of preparation shall count as day 1. An opened
bag of samosas with no date was observed in the reach-in unit as well. Samosas had microbial growth. Discard the food
requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is incorrect. CDI- food
voluntarily discarded.

43 3-304.12; Core; Utensils were being stored in stagnant water with food debris at 85 F on the stovetop. If utensils are stored in
water, the water shall maintain at least 135 F temp and be clean. CDI- water was drained and replaced. Stove was turned on to
heat water. Full point taken for repeat violation.

49 4-601.11 (C); Core; Plastic wrap was observed on shelving with sticky substance underneath. The bottom of the freezer has
residue accumulation. The nonfood-contact surfaces of equipment shall be maintained free of dust, dirt, food residue or other
debris accumulation. Remove plastic wrap and clean these areas.

Additional Comments
No CFPM was present and priority violations were observed. PIC demonstrated knowledge by adequately answering questions about
food safety and employee health applicable to the operation. 

No raw animal foods were observed cooked during inspection. Only pre-cooked foods reheated for immediate service.


