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Veggie rice /Tall reach-in, cooling overnight
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Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Chicken and rice /Tall reach-in 41

Raw shrimp /Tall reach-in 41

Cooked spinach/Tofu /Walk-in 40 - 41

Onion sauce /Walk-in, cooling 2 hrs 68 - 70

Rice cakes/Walk-in, cooling 3 hrs 46 - 47

Chicken/Goat /Makeline, fliptop 36 - 41
Various cooked plant based
sauces/Makeline fliptop 40 - 41

Fried cauliflower /Makeline fliptop 41

Meatballs/Reach-in, cookline 40

Cooked eggplant /Makeline, fliptop 39 - 40

Onion sauce/Reach-in, makeline 40

Samosas /Reach-in, makeline 40

Rice /Rice cookers, hot holding 143 - 152

Yogurt sauce /Prep unit 38 - 39

Cut tomato/Mint sauce /Prep unit 38 - 39

Onion sauce /Walk-in freezer, cooling 3hrs 38

Rice /Hot box 145

apex@lnlrestaurant.com

apex@lnlrestaurant.com



 

Comment Addendum to Inspection Report
Establishment Name:  LIME AND LEMON INDIAN GRILL Establishment ID:  4092019839

Date:  10/23/2025  Time In:  11:15 AM  Time Out:  1:10 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 (A) (B); Priority Foundation; Handwashing sink at the end of the cookline was clogged with food debris from something
that had been dumped in the basin. A handwashing sink may not be used for purposes other than handwashing. The basin was
filled with water and not draining, making the sink inoperable. A handwashing sink shall be maintained so that it is accessible at
all times for employee use. CDI- sink drain was unclogged and employees were made aware that the sink is for handwashing
only.

20 3-501.14(A); Priority; Veggie rice cooling in large trays with lids from yesterday was observed at 53 - 55F. Quickly cool cooked
TCS foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- veggie rice voluntarily
discarded.

33 3-501.15; Priority Foundation; Veggie rice did not cool quickly enough due to ineffective cooling methods. Quickly cool foods
using methods such as open/vented shallow pans, large ice baths and active stirring or rapid cooling equipment such as blast
chiller or freezer. Cold air must flow around product to remove the heat. CDI- cooling education provided and rice was voluntarily
discarded.

39 3-305.11; Core; A slow drip was observed coming from the walk-in cooler ceiling at the seam. Store food in a clean, dry location,
not exposed to splash, dust or other contamination. Keep at least 6 inches above the floor. PIC already texted a repair tech and
is trying to locate the cause of the drip. Drip is near shelving and containers of food. Some water observed on food container
lids. Foods moved away from this spot. EHS to follow up on repair.

43 3-304.12 (C); Core; Observed a prep knife stored between fliptop coolers at the cookline. Store in-use utensils on a clean portion
of the food preparation table or cooking equipment. The utensils and storage surface must be cleaned and sanitized every 4
hours. CDI- knife removed.

51 5-205.15; Core; Handwashing sink drain at the cookline was blocked with food debris upon arrival. Maintain a plumbing system
in good repair. CDI- drain was unclogged. Point taken under proper use of a handwashing sink.


