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Chicken /Blast chiller, 20 mins
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Satish Singh

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Chicken /Blast chiller, 1hr 47 - 108

Goat/Fliptop by stove 40

Cooked eggplant/Chickpeas /Fliptop by stove40

Paneer /Reach-in 41

Samosas/Chicken /Reach-in 40

Chicken /Tall reach-in, back prep area 41

Cooked lentils /Tall reach-in, back prep area 40

Lamb /Walk-in 35

Yougurt sauce/Walk-in 39

Cooked cauliflower /Walk-in 39

Tikki Masala sauce /Reheat on stove 180 - 190

Yogurt sauce /Fliptop by ice machine 40

Masala sauce /Tall reach-in, expo area 40

Rice /Hot holding, rice cooker 125 - 130

singh.satish66@yahoo.com

naanhouseapex@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  NAAN HOUSE INDIAN BISTRO Establishment ID:  4092019386

Date:  11/14/2024  Time In:  10:45 AM  Time Out:  12:45 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.

5 2-501.11; Priority Foundation; The bodily fluid clean-up procedures previously given to the food establishment were not readily
availalbe for review. PIC could not locate them in his email. A food establishment shall have written procedures for employees to
follow when responding to vomiting or diarrheal events. These should be readily accessible for employees to follow in the event
they are needed. CDI- left a hard copy of educational material with PIC. No point taken.

15 3-302.11(A)(1); Priority; Observed raw shrimp above cooked veggies in the reach-in cooler by stove. Raw, repackaged chicken
was stored above seafood in the reach-in freezer. Separate raw animal foods from ready-to-eat foods and store in a manner to
prevent cross contamination with other raw animal foods. In the freezer, repackaged raw animal foods shall be stored according
to their final cook temperature. CDI- foods rearranged. Utilize educational storage poster for reference.

16 4-601.11(A); Priority Foundation; Numerous food storage pans were stored with sticker residue from date marking and stacked
together so that the outside of one container touches the food-contact surface of another. Equipment food-contact surfaces and
utensils shall be clean to sight and touch. CDI- all affected pans were removed for extra cleaning. PIC is discontinuing the use of
these stickers because of glue residue left behind. No points taken today.

21 3-501.16(A)(1); Priority; Rice in the rice cooker was observed holding at 125 - 130F. PIC indicated the rice was made prior to
opening. Maintain TCS foods in hot holding at 135F or above. CDI- rice was reheated to above 165F for continued hot holding.
Ensure setting on rice cooker is hot enough to hold rice at 135F or above.

23 3-501.18; Priority; A container of fried paneer cheese from 11/7 was observed in the makeline reach-in unit. Ready-to-eat, TCS
(time/temperature controlled for safety) foods shall be discarded after 7 days in refrigeration. The day of preparation shall count
as day 1. CDI- cheese voluntarily discarded. Full points may be taken for repeat violations. All other date marking observed
compliant.

43 3-304.12 (B); Core; Observed a plastic cup inside a bin of flour. In-use utensils for food that is not TCS must be stored with their
handles above the top of the food within containers or equipment that can be closed such as flour, sugar, spices etc. Use
dispensing utensils with handles in dry goods and keep handles above the food. Full point may be taken for repeat violations.
CDI- cup removed.


