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2837 FAIRLAWN DRIVE
WINSTON SALEM NC

34 Forsyth 27106

x
x

GOLDEN INDIA INC

(336) 777-0004

3034011007

X
A

09/30/2022

IVx

reheat 208.0

Rajinder Kumar

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken reheat 170.0

Cucumber Sauce upright cooler 40.0

Samosas upright cooler 41.0

Chicken upright cooler 38.0

Potatoes upright cooler 38.0

Tandoor Chicken walk-in cooler 41.0

Lamb walk-in cooler 41.0

Rice walk-in cooler 41.0

Onion Gravy walk-in cooler 41.0

Hot Water 3-compartment sink 139.0

C. Sani bottle 100.0



 

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

Date:  09/30/2022  Time In:  11:50 AM  Time Out:  1:55 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no vomit and diarrhea clean-up plan in the establishment. 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 establishments. 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: A clean-up plan was given to the establishment.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency-REPEAT-P: A heavily soiled dicer was stored on the prep
sink, when asked the PIC stated that the dicer is used in the establishment but wasn't used today. (A) Equipment food-contact
surfaces and utensils shall be cleaned: (C) Except as specified in (D) of this section, if used with potentially hazardous food,
equipment food contact surfaces and utensils shall be cleaned throughout the day at least every 4 hours. CDI: The PIC placed
item in warewashing area to be cleaned.

38 6-501.111 Controlling Pests-C: A swarm of gnats and fruit flies were observed throughout the kitchen. The premises shall be
maintained free of insects, rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to
eliminate their presence on the premises;

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. Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-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 walls in the restroom. Physical facilities shall be cleaned as often as necessary to keep them clean.
*taken to half credit due to improvement from previous inspection*

56 6-303.11 Intensity - Lighting-C: The lighting in the freezer measured at 3 ft candles. The light intensity shall be: (A) At least 108
lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration units and dry food storage areas
and in other areas and rooms during periods of cleaning.//6-403.11 Designated Areas - Employee Accommodations for eating /
drinking / smoking-C: Several of the employee's items are stored on top of and co-mingled with the for sale/service items. (A)
Areas designated for employees to eat, drink, and use tobacco shall be located so that food,equipment, linens, and single-
service and single-use articles are protected from contamination.

Additional Comments
The establishment has removed the dish machine and are installing a new machine. PIC instructed to contact inspector when the
machine is placed in the establishment.


