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Comment Addendum to Inspection Report
Establishment Name:  SUVIDHA DELI Establishment ID:  4092025560

Date:  05/01/2025  Time In:  1:00 PM  Time Out:  4:30 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 Person In Charge
Several food items were not properly reheated for hot holding and hot holding. When asked, the PIC did not know the
temperature requirements for hot holding and reheating for hot holding. Employees are properly maintaining temperatures for
TCS foods during hot holding. EHS educated the PIC on the temperature requirements and the importance of proper reheating
for hot holding and hot holding in general. EHS had PIC reheat all foods to the required temperature. ***CORRECTED DURING
INSPECTION***

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance
Two handwashing sinks were observed with items stored in them (bucket of water, paper towel, drop cord, and tools) . A
handwashing sink shall be maintained so that it is accessible at all times for employee use. A handwashing sink may not be
used for purposes other than handwashing. CDI- items removed. Full points taken for repeat violation. ***CDI***REPEAT
VIOLATION***

19 3-403.11 Reheating for Hot Holding (P)
Commercially processed chicken samosas and vegetable samosas were not reheated to 135F before being placed in hot
holding. Reheat commercially processed, ready-to-eat food to 135F within 2 hours if food is to be hot held until service. The PIC
under the direction of EHS had a food employee reheat the chicken samosas and vegetable samosas to 135F. ***CDI***

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items were observed hot holding below 135F. Maintain TCS foods in hot holding at 135F or above. The PIC had
food employee rapidly reheat the food items. EHS also had PIC adjust the holding temperature of the hot displays. ***CDI***

24 3-501.19 Time as a Public Health Control (P) (Pf)
Several in-house packaged ready to eat meals held under TPHC (time for public health control). PIC could not locate the TPHC
form that was previously completed. Written procedures shall be prepared in advance, maintained in the food establishment and
made available to the regulatory authority upon request that specify compliance with this code. EHS advised to follow cook-cool
and cold holding procedures for in-house packaged ready to eat meals due to failure to maintain and following TPHC forms.
***REPEAT VIOLATION***

36 4-204.112 Temperature Measuring Devices (C)
Several reach in coolers were not equipped with a temperature measuring device. (A) In a mechanically refrigerated FOOD
storage unit, the sensor of a TEMPERATURE MEASURING DEVICE shall be located to measure the air temperature in the
warmest part of a mechanically refrigerated unit. EHS advised PIC to placed an ambient air temperature measuring device in a
refrigeration units. 

37 3-302.12 Food Storage Containers Identified With Common Name of Food
Several containers of turmeric, chili powder, sugar, and flour not labeled with common name. Label all working containers of
food (oils, spices, salts, flour, sugar) except food that is easy to identify such as dry pasta. The PIC was informed to label all
food items with common names upon removal from original containers.

38 6-501.111 Controlling Pests (Pf)
Flies observed in deli. Premises shall be maintained free of insects. The PIC advised to review and revise pest control plan.

41 3-304.14 Wiping Cloths, Use Limitations (C)
Wet wiping clothes stored on counter tops. A wet wiping cloth use to clean food contact surfaces shall be stored in an approve
chemical sanitizer. The PIC placed the wet wiping clothes in a sanitizing solution.

43 3-304.12 In-Use Utensils, Between-Use Storage (C)
Single use plastic bowl used to scoop rice. 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. PIC advised to use a scoop with a handle.

47 4-101.19 Nonfood-Contact Surfaces (C)
Storage shelves at the grill are lined with card board. Non FOOD-CONTACT SURFACES of EQUIPMENT that are exposed to
splash, spillage, or other FOOD soiling or that require frequent cleaning shall be constructed of a CORROSION-RESISTANT,
nonabsorbent, and SMOOTH material. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) 4-602.13 Nonfood
Contact Surfaces (C)
The following surfaces, including but not limited to: refrigeration gaskets, heavy dust build up along hood system, dough mixers,



dough making counter tops, hot holding and cold holding display cases, are soiled and shall be cleaned. Keep non food contact
surfaces of equipment clean to avoid build up of dust, food residue or debris. Non food contact surfaces of equipment shall be
cleaned frequently to preclude accumulation of soil residues. The PIC advised to increase cleaning frequency of listed items.

Additional Comments
Due to the severity of temperature issues (cold holding, hot holding, reheating for holding, and TCS foods left on counters without
temperature control), EHS spent a considerable amount of time correcting temperature issues and educating on temperature control
perimeters, the importance of proper temperature control. EHS discussed adjusting temperature controls on hot holding and cold
holding equipment, monitoring cold holding equipment for potential failure as outdoor temperatures rise due to summer heat, and
properly reheating food items for hot holding.


