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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
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walk in cooler 40 Hot water 3 compartment sink 133

Pawan Kumar

Elizabeth Manning

03/14/20233136 - Manning, Elizabeth

(336) 703-3135

X

Potato frita walk in cooler 40 Chlorine sanitizer 3 compartment sink (ppm) 100

Spinach frita walk in cooler 40

Diced tomatoes walk in cooler 40

Diced onions walk in cooler 40

Egg plant walk in cooler 40

Raw chicken walk in cooler 40

Diced cheese walk in cooler 40

Diced potatoes make unit 1 40

Diced onions make unit 1 40

Diced tomatoes make unit 1 40

Spinach make unit 1 40

Lamb curry make unit 1 40

Chicken make unit 1 40

Raw shrimp make unit 1 39

Chicken make unit 1 40

Chicken/lamb make unit 1 40

Potato frita make unit 2 40

Mash potatoes make unit 2 40

Chicken raw make unit 2 40

marora2011@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  NAWAB INDIAN CUISINE Establishment ID:  3034011394

Date:  03/13/2023  Time In:  10:50 AM  Time Out:  1:30 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.

2 2-102.12 (A) Certified Food Protection Manager (C) There was no certified food protection manager present during the start of
the inspection. The person in charge shall be a certified food protection 
manager who has shown proficiency of required information through passing a test that is part of an accredited program.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - 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 employee, consumers, food, and surfaces to vomitus or fecal matter. CDI: Physical copy of
the vomiting and diarrheal procedures provided by the REHSI.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)(REPEAT) - The front handwashing sink was blocked by a
stack of boxed chickens, and the back handwashing sink was blocked by a cart. A handwashing sink shall be maintained so that
it is accessible at all times for employee use. CDI: Hand sinks were unblocked during the inspections.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) The dishmachine is dispensing the chlorine sanitizer at 0ppm. A Chemical sanitizer used in a sanitizing solution for
a manual or mechanical operation at contact times specified under 4-703.11(C) shall meet the criteria specified under §7-204.11
Sanitizers, criteria, shall be used in accordance with the EPA-registered label use instructions. CDI: Facility is currently using 3
compartment sink to wash, rinse, and sanitize. 
VERIFICATION IS REQUIRED BY 3/14/2023. YOU MAY CONTACE LIZ MANNING AT 336-462-1991 WHEN YOU ARE
READY.

21 3-501.16 Maintain TCS foods in hot holding at 135F or above. -P A container of rice being held hot in the oven measured 130F.
Time/temperature control for safety food shall be maintained: at 135 or above. CDI: Rice was reheated.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C)(REPEAT) Multiple spices were not labeled. Except
for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food
or food ingredients that are removed from their original packages for use in the food establishment, such as cooking oils, flour,
herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) Single service soup container are being used and stored in
dry food containers of beans and other spices. Single service and single use articles may not be reused. CDI: Education was
given and containers were thrown away.

49 4-601.11 Non-food contact surfaces and utensils shall be clean to sight and touch.(REPEAT) Cleaning is needed on top of the
ice machine. Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other
debris.

54 5-501.114 Using Drain Plugs (C) There is no drain plug on the garbage dumpster. Drains in receptacles and waste handling units
for refuse, recyclables, and returnables shall have drain plugs in place.

5-501.113 Covering Receptacles (C) Both doors were not attached to the recycle dumpster. Receptacles and waste handling
units for refuse, recyclables, and returnables shall be kept covered.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Multiple employee drinks were
stored throughout make unit 2 by food for service. 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. CDI: Drinks
were moved below any food for service in the walk in cooler


