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Comment Addendum to Inspection Report
Establishment Name:  INDIAN FOOD BANDI (WCID #1065) Establishment ID:  4092030730

Date:  07/17/2025  Time In:  5:15 PM  Time Out:  7:05 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) - Noted several pans and utensils stored in handwashing sink. A handwashing sink may not be used for purposes
other than handwashing. CDI- EHS instructed PIC to relocated utensils.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - Observed raw eggs stored with cut
onions on the make line. Noted flats of raw shelled eggs stored above containers of sauces and other ready-to-eat item in the
glass reach in cooler. CDI- Keep raw eggs and raw meats below ready-to eat items to minimize the risk of contamination.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Observed container of curry sauce hot
holding at 117 on the stove. According to PIC this item was prepared roughly hour prior to inspection. Maintain TCS foods in hot
holding at 135F or above. CDI- Items reheated and placed back into hot holding.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Noted several TCS items were
held above 41 F in the tall reach in cooler units. Maintain TCS foods in cold holding at 41F or less. CDI- Items discarded.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)- Noted date marking label missing for
container of fried cauliflower made the day before. Date mark/label all TCS foods that are ready-to-eat once opened or prepared
and held more than 24hrs. CDI- Item relabeled.

24 3-501.19 Time as a Public Health Control (P) (Pf) - Noted pans of spaghetti noodle and rice are being held on Time as Public
Health. However no written procedures are currently available onsite and items were not properly time stamped to indicate when
TCS items were pulled from temperature control. CDI- Education provided and Department written procedures made available to
use TPHC.

36 4-204.112 (B)- Noted ambient air thermometer missing for prep cooler near the cook line. Provide and position correctly an air
thermometer in cold/hot holding equipment. Place ambient thermometer in cooler.

38 6-501.111 Controlling Pests (Pf) - Noted several house flies and bees within mobile food unit. Keep the premises free of insects,
rodents, and other pests.

6-202.15 - Noted back door left opened during time of inspection without any protective covering to prevent access of pests.
Protect outer openings of establishment from insect or rodent entry.

39 3-305.11-Containers of dried spices, seasonings, bulk container of rice and onions were being stored on the floor during time of
inspection. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

40 2-402.11 Effectiveness - Hair Restraints (C) - Noted food employee not donning hair restraint while preparing food. Use head
coverings, beard guards and clothing to restrain body hair from contacting exposed food, equipment, and utensils.

41 3-304.14 Wiping Cloths, Use Limitations (C) - No food grade sanitizer was prepared on made available during time of inspection.
Ensure chlorine and Quat sanitizer made available during onsite during hours of operation.

43 3-304.12 (C ) - Noted several knives being stored in soiled surfaces in between use. 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.

3-304.12 (F) - Noted utensil being stored in luke warm water (89 F) at the stove top. Containers of water used for storing in-use
utensils must be maintained at a temperature of at least 135 F and cleaned at least every 24 hours or when container has
accumulated soil or residue.

45 4-903.11(A)(C) Noted several single service items being stored on the floor in rear storage shed and on under the storage racks
on the mobile food unit. 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.

51 5-205.15 - Noted water slow to drain at the 3 compartment sink. Maintain a plumbing system in good repair.


