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Rice /Rice cooker, hot hold
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Rice/Cooling overnight, tall reach-in 58 - 60

Chicken/Shrimp/Walk-in 38 - 40

Samosas/Sauces /Walk-in 39 - 40

Soups /Grill cooler drawer 39 - 41

Chicken /Grill cooler drawer 38

Chicken/Goat /Fliptop 40 - 41

Chickpeas /Reach-in 34

Paneer/Veggie based sauces /Fliptop 39 - 40

Cut tomato/Goat /Tall reach-in 38 - 40

Boiled eggs /Tall reach-in 37

Fied cauliflower /Reach-in 38

kaara.restaurant@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  KAARA Establishment ID:  4092019831

Date:  10/28/2025  Time In:  10:45 AM  Time Out:  12:33 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.

10 5-205.11 (B); Priority Foundation; A knife and a plate were stored in the basin of the handwashing sink next to warewashing
area. A handwashing sink may not be used for purposes other than handwashing. CDI - items removed from sink and sent to
warewashing area for washing.

15 3-302.11 (A) (1) (2); Priority; Raw chicken stored above ready-to-eat foods and other meats in walk-in freezer and cooler.
Separate types of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation,
holding, and display. Separate raw animal foods from ready-to-eat foods and washed/unwashed fruits and vegetables to prevent
cross contamination. CDI- storage education provided and meats were relocated.

20 3-501.14(A); Priority; Rice cooling in the reach-in unit from last night measured 58 - 60F. Quickly cool TCS foods within 2 hours
from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- rice voluntarily discarded.

33 3-501.15; Priority Foundation; Rice in large metal containers with plastic wrap and lids did not cool properly from last night due
to ineffective cooling methods Quickly cool foods using methods such as open/vented shallow pans, large ice baths or ice wands
and active stirring. Cold air must flow around product to remove the heat. CDI- cooling education provided. Rice voluntarily
discarded. No point taken today.

43 3-304.12 (B); Core; Plastic bowls were being used as scoops in various spices. 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. Use appropriate
dispensing utensils and store accordingly. CDI- bowls removed. 
3-304.12 (F); Core; Utensils were stored in a container of water at 64F near the grill. Containers of water used for storing in-use
utensils must be maintained at a temperature of at least 135F and cleaned at least every 24 hours or when container has
accumulated soil or residue. CDI- water drained. 


