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fried tomato/walk in cooler
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sauteed veggies/prep cooler 38

tofu/prep cooler 37

chicken /work top cooler/ cooling 72

chicken/work top cooler/ cooling 68

rice/final cook 202

rice/warmer 154

chicken curry/prep cooler 37

samosa/prep cooler 38

noodles/prep cooler 38

tomato sauce/prep cooler 41

chlorine sanitizer/chemical dishmachine 150 ppm

Quat/3 comp sink 500+ ppm

Quat/3 comp sink/ remixed 400 ppm

onion sauce/walk in cooler 37

goat/walk in cooler 37

grilled chicken/walk in cooler 38

samosas/ veggie filled/walk in cooler 37

basilnspicenc@gmail.com

12/25/2025



 

Comment Addendum to Inspection Report
Establishment Name:  BASIL N SPICE Establishment ID:  4092019642

Date:  12/22/2025  Time In:  12:10 PM  Time Out:  1:45 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.

16 4-601.11(A)- Noted can opener blade soiled during time of inspection. Equipment food contact surfaces and utensils shall be
clean to sight and touch. CDI- blade re-clean during time of inspection.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)- Noted a container of paneer dated for
12/09 and a container of fried veggies dated for 12/10 in the walk in cooler and prep cooler. 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- Items discarded. 

3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)- Noted containers of onion sauce and a
container of samosa missing date marking labels in the walk in cooler unit. Date mark/label all TCS foods that are ready-to-eat
once opened or prepared and held more than 24hrs. CDI- items relabeled.

28 7-204.11 Sanitizers, Criteria - Chemicals (P)- Noted Quat dispensing above 400 ppm at the 3 compartment sink (test strips
turned blue). Discussed having sanitizer solution re-calibrated between 200-400 ppm. Education provided on manually adjusting
quat sanitizer until sanitizer properly recalibrated.

39 3-305.11 - Noted a container of fried tomatoes stored on the floor in the walk in cooler. Also noted bulk containers of onion
sauces and a container of potatoes 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. This is repeat
from the last inspection. Discuss on re-organizing storage space to ensure food items are kept off 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.


