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tomato curry sauce/walk-in cooler/ cooling/ 2
hours 97/98

panang curry /walk-in cooler 46/47

Green curry/walk-in cooler 43/45

raw chicken /walk-in cooler 44

Ambient air /walk-in cooler 48

glass noodle/prep counter/ rehydrated 52

Heavy cream/prep counter 57

green curry/work top cooler 41

lamb/work top cooler 41

grilled chicken/work top cooler 38

vegetable tempura/prep cooler 39/38

vegetable samosa/prep cooler 38

Jasmine rice/warmer 197

fried tofu/cooling/ make line 43

chlorine sanitizer/chemical dishmachine 150 ppm

Quat sanitizer/3 compartment sink 400 ppm

Fried tofu/cooling/ work top cooler 88/89
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Comment Addendum to Inspection Report
Establishment Name:  BASIL N SPICE Establishment ID:  4092019642

Date:  07/15/2025  Time In:  1:10 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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) -Employee water bottles and beverages were stored on top of the counter top
surfaces. Employees shall eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed
food, clean equipment and utensils, and other items needing protection can not result.

20 3-501.14 Cooling (P) - Noted container of tomato curry sauce and penang curry sauce were inadequately cooling in the walk in
cooler. According to staff noted containers of sauces began the cooling process around 2 to 2.5 hours prior to inspection. Notes
sauces were temping between 97-102 during inspection. Quickly cool cooked foods within 2 hours from 135F to 70F; and within
a total of 6 hours from 135F to 41F. CDI- items discarded.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Noted multiple TCS items were
holding above 41 F in the walk in cooler (see temp log). Noted TCS items were reading between 43- 45 F in the walk-in cooler.
Further investigation determined the ambient air for cooler was 48 F. Also found a container of rehydrated glass noodles, stored
on the prep counter, reading at 46 F. Verification shall be conducted Thursday July 17th to ensure ambient air adjusted for walk
in cooler. All TCS items will be stored in alternative coolers until walk-in cooler repaired. Noted glass noodles were discarded.

28 7-102.11- Noted label missing for a working spray bottle of oven cleaner. Label working containers of toxic materials such as
cleaners and sanitizers. CDI- item relabeled during inspection.

33 3-501.15 Cooling Methods (Pf)-Observed an overfilled container fried tofu cooling in the work top cooler unit. Noted fried tofu
was temping between 88-89 F in work top cooler. Work top coolers do not have the capacity to cool food items. Discussed
breaking down food items into shallow containers and blast cooling noted items in the reach in freezer or walk in cooler prior to
placing TCS items in the work top cooler. CDI- Noted tofu broken down into two containers and blast chilled in the reach in
freezer. 

37 3-302.12 - Noted multiple seasonings missing labels for working containers and bulk containers throughout the prep area. Label
all working containers of food (oils, spices, salts, flour, sugar) except food that is easy to identify such as dry pasta.

39 3-305.11 - Noted a few cases of produce stored on the floor in the walk in cooler. Also noted bulk containers of spices were
stored on the floor near the back of the prep kitchen. Food containers stored on floor of walk in cooler. Store food in a clean, dry
location, not exposed to contamination. Keep at least 6 inches above the floor.

45 4-903.11(A)(C) - Noted cases of To-go containers were stored on the floor near the back of the prep kitchen. Store single-use
and single-service articles in a clean, dry location; where they are not exposed to splash, dust, or other contamination; and at
least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Noted walk-in cooler is not functioning properly. Noted walk-in
cooler ambient air temping at 48 F during time of inspection. Verification for repairs will be conducted July 17th.


