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Comment Addendum to Inspection Report
Establishment Name:  BAGARA BIRYNAI (WCID #1128) Establishment ID:  4092030755

Date:  10/27/2025  Time In:  4:50 PM  Time Out:  6:00 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.

3 2-201.11(A-C)&(E); Priority; No employee health policy available for review. Employees shall be knowledgeable of food-borne
illnesses, their associated symptoms, and when not to report to work/be excluded. CDI - Health policy provided. Print and have
all employees review and sign. Store the policy on MFU.

5 2-501.11; Priority Foundation; Facility does not have written procedures for clean-up of vomiting and diarrheal events. CDI -
Written procedures provided. Facility may use as is or adapt for their facility. Store the policy on MFU. 

10 5-202.12; Core; Handwashing sink reached 68 F at the highest. A handwashing sink shall be equipped to provide water at a
temperature of at least 100 F through a mixing valve or combination faucet. Repair handwashing sink to reach 100 F minimum. 

22 3-501.16 (A)(2) and (B); Priority; Multiple TCS (Time/Temperature Control for Safety) foods holding above 41 F. TCS foods shall
maintain 41 F or below. Refer to temperature chart. CDI - Lids removed and foods placed closer to cooler fans. Foods above 45
F voluntarily discarded.

24 3-501.19; Priority Foundation; Rice stored at room temperature. No time control procedure available for review or timestamp
present on the food to indicate the time it was prepared/removed from temperature control. If time without temperature control is
used as the public health control for a working supply of potentially hazardous food (TCS food) procedures shall be prepared in
advance, maintained in the food establishment and made available to the regulatory authority upon request. CDI - Education
provided and PIC emailed TPHC procedures for use, if rice is to be held on time control. Rice was prepared at 4 PM according to
PIC. PIC to dispose of rice by 8 PM.

43 3-304.12; Core; Bowls observed being used for portioning various foods. Only utensils with handles shall be used, and the
handle shall be stored above the top of the food to prevent contamination.

45 4-502.13; Core; Single-use plastic containers are being re-used to portion various foods. Single-use articles may not be re-used.
One time use only.

48 4-303.11; Priority Foundation; No prepared sanitizer available. Sanitizers shall be provided and available during all hours of
operation. CDI - PIC to obtain bleach and prepare at the 3-compartment sink.

49 4-601.11(B) and (C); Core; Sides and exterior surfaces of all cooking equipment encrusted in grease. Surfaces of cooking
equipment shall be kept free of encrusted grease deposits and other soil accumulations. Increase cleaning frequency.

50 5-103.11; Priority Foundation; No hot running water available on MFU. As mentioned above in violation #10, water reached 68 F
at the highest at the handwashing sink and the 3-compartment sink. Hot water generation and distribution systems shall be
sufficient to meet the peak hot water demands. The hot water heater is not working according to the PIC. VR - EHS will return to
ensure the water heater has been repaired/replaced. See additional notes on intent to suspend document. 

Additional Comments
Certified Food Protection Manager requirements are exempt for first 210 days after permitting. Obtain Serv Safe certification. 

Any bulk cooling must be done in the commissary refrigerators, per permit conditions.


