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NAWAB INDIAN CUISINE
129 S STRATFORD ROAD

WINSTON SALEM
27104 34 Forsyth

NAWAB RESTAURANT INC.
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NAWAB INDIAN CUISINE

129 S STRATFORD ROAD
WINSTON SALEM NC

34 Forsyth 27104
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NAWAB RESTAURANT INC.

(336) 725-3949

3034011394
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Puwan Kumar 6/19/22 0.0 air temperature

Pawan Kumar

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 comp sink 128.0

chlorine sanitizer dishmachine (ppm) 50.0

diced tomatoes make unit 1 39.0

chickpea marsala make unit 1 38.0

lamb make unit 1 39.0

chicken make unit 1 40.0

chicken make unit 2 49.0

fried vegetables make unit 2 51.0

cream sauce make unit 2 50.0

air temperature make unit 2 62.9

veg masala server make unit 38.0

fried veggies server make unit 39.0

goat server make unit 40.0

chana masala server make unit 38.0

goat walk in cooler 39.0

chicken masala walk in cooler 40.0

chicken drumsticks walk in cooler 38.0

cooked vegetables walk in cooler 40.0

fried vegetables walk in cooler 39.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: NAWAB INDIAN CUISINE Establishment ID: 3034011394

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), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees- Employee health policy does not have
salmonella nontyphoidal as one of the reportable illnesses. A food employee shall report to the PIC if they have any of the "Big 6" reportable illnesses:
norovirus, hepatitis A virus, shigella spp., shiga-toxin producing e.coli, salmonella typhi or salmonella nontyphoidal. CDI- Management educated and
provided with new employee health policy containing reportable illnesses and symptoms.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF- Establishment does not have a written procedure in place for clean-up of vomit or diarrheal
incidents. A FOOD ESTABLISHMENT shall have written procedures for EMPLOYEES to follow when responding to vomiting or diarrheal events
that involve the discharge of vomitus or fecal matter onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific
actions EMPLOYEES must take to minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to
vomitus or fecal matter. CDI- Management educated and provided educational flyers with an example of a written procedure that they may use. 

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency-P-Food employee stated that knives and cutting boards used throughout the
day are only cleaned at night.Clean the equipment and utensils used with TCS foods as required (every 4 hours) to avoid contamination. CDI- Food
employees educated on proper cleaning frequency requirements.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding- TCS ingredients (including cream sauce, chicken, and
fried vegetables) in make unit 2, the one in front of the tandoor measured above 41F as noted in temperature log. TCS ingredients in cold holding
shall be maintained at 41F or below. PIC stated ingredients were recently placed in unit from walk in cooler. Make unit had turned off due to an
employee who recently used heavy machinery that was connected to the same power strip as the make unit. CDI- TCS ingredients placed in walk in
cooler to cool down. Make-unit was reset and dropped down to 41F within 40 minutes.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C- Torn gaskets present on doors of make-unit in front of tandoor. Maintain
equipment in good repair and proper adjustment. 

49 4-602.13 Nonfood Contact Surfaces-C- The following nonfood contact surfaces need to be cleaned include but are not limited to: microwave, bottom
shelf of prep table next to handsink and kitchen entrance, inside of both make units (including its gaskets and doors), all shelves in walk in cooler in
both make units, sides of cooking equipment, gaskets and bottom of reach-in freezer. Nonfood contact surfaces shall be cleaned at a frequency
necessary to preclude accumulation of soil, debris, and dust. 

54 5-501.115 Maintaining Refuse Areas and Enclosures- Area around waste receptacles is littered with wood pallets, cardboard and debris. A storage
area and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability//6-501.12 Cleaning, Frequency and Restrictions-C- Grout is starting to become low in main cook
line area. Recaulk stainless steel panel at edge where it meets with 3-compartment sink. Cleaning is needed on all FRP walls throughout the kitchen
they are soiled. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by
methods that prevent contamination of food products. 


