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Chicken Pea
Masala
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walk-in cooler 38.0

Rajinder Kumar

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Basmati Rice walk-in cooler 40.0

Lamb Curry walk-in cooler 40.0

Chicken Masala walk-in cooler 38.0

Grilled Onions walk-in cooler 39.0

Potatoes upright cooler 38.0

Onion Gravy upright cooler 36.0

C. Sani dish machine 50.0

C. Sani 3-compartment sink 100.0

Hot Water 3-compartment sink 151.0

rajinderwin@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  GOLDEN INDIA RESTAURANT Establishment ID:  3034011007

Date:  05/26/2023  Time In:  11:40 AM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Rajinder Kumar Food Service 04/29/2019 04/29/2024

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-P: Raw chicken was stored over a
container of cilantro and coconuts./chicken blood was contaminating a bag containing coconuts. A) FOOD shall be protected
from cross contamination by:(1) Except as specified in (1)(d) below, separating raw animal foods during storage, preparation,
holding, and display from: (a) Raw ready-to-eat food including other raw animal food such as fish for sushi or molluscan
shellfish, or other raw ready-to-eat food such as fruits and vegetables, (b) Cooked ready-to-eat food. CDI: The PIC rearranged all
items and removed all items to prevent further contamination

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-P: A container of cooked tamarind sauce
placed in the unit 7 days prior was without date-marking. (A) A food specified in 3-501.17(A) or (B) shall be discarded if it:(1)
Exceeds the temperature and time combination specified in 3-501.17(A), except time that the product is frozen; (2) Is in a
container or package that does not bear a date or day. CDI: After education the PIC discarded the item.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-REPEAT-C: Several boxes of food for grocery and
restaurant are stored on the kitchen floor/food stored on floor of the walk in walk-in freezer, walk-in cooler hallway, and storage
closet. Food shall be protected from contamination by storing in a clean, dry location, where it is not exposed to splash, dust, or
other contamination, and at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Short storage shelves at 3 compartment sink, prep sink
and table, and shelves in the walk-in cooler are rusted and corroded/laminate is peeling off the left corner of the server station
cabinets/all restroom lavatories are rusting/replace gasket on upright freezer. Equipment shall be maintained in good repair. //4-
501.12 Cutting Surfaces-C: Replace badly worn and molded cutting boards. Surfaces such as cutting blocks and boards that are
subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if
they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed inside of the upright coolers. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

54 5-501.115 Maintaining Refuse Areas and Enclosures-C: Cleaning is needed to remove debris from around dumpster. A storage
area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, as specified under § 6-
501.114, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Replaced cracked ceiling tiles
throughout the establishment. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and
Restrictions-REPEAT-C: Cleaning is needed to/on the following: walls and floors throughout the kitchen, and floors in the walk-in
cooler. Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting-REPEAT-C: Replace light at the can wash area. The light intensity shall be: (B) At least 215 lux (20
foot candles): (3) At a distance of 75 cm (30 inches) above the floor in areas used for handwashing, warewashing, and
equipment and utensil storage, and in toilet rooms. *different violation noted that previous inspection*


