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grilled paneer/final cook
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Satish Singh

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850
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fried paneer/final cook 189

curry chicken/prep 41

chickpeas/prep 40

diced tomatoes/prep 41

chicken/prep RIC 41

tomato sauce/prep RIC 41

ambient air/prep RIC 40

cottage cheese/WIC 40

paneer/WIC 41

samosa/WIC 40

pakora/WIC 40

aloo tiki/WIC 41

chicken/WIC 41

ambient air/WIC 39

singh.satish66@yahoo.com

naanhouseapex@gmail.com



 

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

Date:  06/06/2025  Time In:  10:30 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)
The bodily fluid clean-up procedures previously given to the food establishment were not readily available 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. ***REPEAT VIOLATION***

47 4-501.12 Cutting Surfaces (C)
Cutting boards deeply scratched and discolored. Resurface or replace cutting surfaces that can no longer be effectively cleaned
and sanitized.

56 6-304.11 Mechanical - Ventilation (C)
The kitchen is excessively hot and smokey, especially along the cook line. Mechanical ventilation of sufficient capacity shall be
provided to keep rooms free of excessive heat, steam, condensation, vapors, odors, smoke, and fumes. The PIC is advised to
have the hood exhaust system evaluated and use fans to help with the excessive heat.


