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Onion/tomato sauce /Reach-in, cooling
overnight
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Malik Sachin

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Rice /Reach-in, cooling 4 hours 52 - 56

Milk /Reach-in 39

Shrimp/Lentils /Reach-in 38 - 39

Goat/Chicken /Fliptop, makeline 40 - 41

Paneer/Tomato sauce /Fliptop, makeline 39 - 40

Fried Cauliflower/Beans /Makeline reach-in 37 - 41

Shrimp/Paneer/Chicken /Cooler drawer unit 58 - 62

Chicken/Paneer /Small reach-in unit 40 - 41

Milk/Cut cabbage /Walk-in 39 - 40

Fish/Tomato sauce/Noodles /Walk-in 38 - 40

Shrimp /Final cook 160

malik24sachin@gmail.com



 

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

Date:  02/25/2026  Time In:  11:00 AM  Time Out:  1:15 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.

1 2-103.11(A-P); Priority Foundation; Repeat food storage violation, repeat cooling violation, improper temperature control of TCS
foods and improperly cleaned equipment observed today. The PIC shall ensure rules in the code for food safety and handling are
met. CDI- reviewed areas of critical oversight. No point taken today.

15 3-302.11 (A) (1) (2); Priority; Raw shrimp stored above ready-to-eat foods in reach-in cooler. Raw eggs and fish stored above
ready-to-eat foods such as cheese and cabbage in walk-in 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
foods were relocated. Full points taken for repeat violation.

16 4-601.11(A); Priority Foundation; Observed date marking sticker residue on numerous metal pans stored as clean. Pans were
stacked together. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI- all pans removed for
additional cleaning. Spoke with PIC about date marking stickers and glue residue. PIC may opt to replace stickers with a better
material that does not leave residue. No points taken.

20 3-501.14(A); Priority; Onion and tomato sauce mixture cooling in the reach-in unit from last night measured 48 - 49F. Quickly
cool TCS foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- sauce voluntarily
discarded. Full points taken for repeat violation.

22 3-501.16(A)(2); Priority; Cooked shrimp, cooked chicken and fried paneer cheese in the cooler drawer unit were observed
between 58 and 62F. Maintain TCS foods in cold holding at 41F or less. Upon further inspection, unit was observed to be off.
CDI- all foods voluntarily discarded and unit was turned on.

33 3-501.15; Priority Foundation; Large metal containers of rice with plastic wrap were observed still cooling in the reach-in unit.
Onion and tomato sauce mixture from last night failed to cool within proper time frame due to ineffective cooling methods (deep
contianer). Quickly cool foods using methods such as open/vented shallow pans, large ice baths or ice wands and active stirring.
Walk-in freezer may be used for fast cooling. Cold air must flow around product to remove the heat. CDI- cooling education
provided. Sauce voluntarily discarded. Rice moved to shallow pans to finish cooling quickly. Full point taken for repeat violation.

35 3-501.13 (E); Core; Observed reduced oxygen packaged fish thawed inside its packaging in the walk-in cooler. Reduced oxygen
packaged fish, required to be kept frozen until time of use per labeling, shall be removed from the reduced oxygen environment
prior to thawing under refrigeration or upon completion of thawing using running water. CDI- instructed employee to cut bags
open and provided thawing education. No point taken.

37 3-302.12; Core; Multiple containers of powdered and granulated foods such as flour, sugar/spice were unlabeled. Label all
working containers of food (oils, spices, salts, flour, sugar) except food that is easy to identify such as dry pasta or rice. Label all
applicable foods.

39 3-305.11; Core; Observed a bag of onions on the floor near the drain for the handwashing sink. Store food in a clean, dry
location, not exposed to splash, dust or other contamination. Keep at least 6 inches above the floor. CDI- bag of onions was
moved onto a lower prep shelf.

43 3-304.12 (A)(B); Core; Plastic containers were being used as portioning utensils and kept inside cooked foods like chicken. Metal
bowl used as a scoop inside dry rice container. In-use utensils in TCS food, must be stored with handles above the food and top
of the food container. 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.
Full point may be taken for repeat violations. 


