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reheat for hot holding 187.0

Rajinder Kumar

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Potatoes upright cooler 39.0

Onion Gravy upright cooler 39.0

Chick Pea Masala walk-in cooler 40.0

Samosas walk-in cooler 38.0

Vegetable Fritters walk-in cooler 38.0

Tomato Sauce walk-in cooler 32.0

Lentils walk-in cooler 40.0

Chicken walk-in cooler 41.0

Hot Water 3-compartment sink 143.0

C. Sani dish machine 50.0

C. Sani sani bottle 100.0



 

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

Date:  03/17/2023  Time In:  12:45 PM  Time Out:  3:00 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.

17 3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food-P: A bag of molded curry leaves were
observed in the food service area. (A) A food that is unsafe, adulterated, or not honestly presented as specified under § 3-101.11
shall be discarded or reconditioned according to an approved procedure. CDI: 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. 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 5-501.111 Area, Enclosures and Receptacles, Good Repair-C: The outside dumpster is rusted and busted at the seams causing
a leak. Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair

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 in the restroom, 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-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.


