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White Rice
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hot holding 155.0

Rimple Patel

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Rice Pilaf hot holding 159.0

Mahki hot holding 142.0

Curry hot holding 149.0

Samosa hot holding 85.0

Samosa reheat 192.0

Lamb Kofta grill cooler drawer 41.0

Chara walk-in cooler 38.0

Curry walk-in cooler 38.0

C. Sani dish machine 50.0

curryficws@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CURRYFIC Establishment ID:  3034012656

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.

1 2-103.11 (A) - (P) Person in Charge-PF: The was no certified food protection manager in charge/samosas in hot holding
measured at 85.. The person in charge shall ensure that: employees are properly maintaining the temperatures of potentially
hazardous food during hot and cold holding through daily oversight of the employees’ routine monitoring of food temperatures.
CDI: PIC was educated on PIC duties and samosas were reheated to 192 F. *samosas were in hot holding for an hour and a
half*

2 2-102.12 (A) Certified Food Protection Manager-C: There was no food protection manager on the shift during 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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A pan of samosas measured at 85 F.
Potentially hazardous food shall be maintained at 135 and above. CDI: Per conversation with the PIC the samosas had been in
hot holding for one and a half hours and were reheated to a temperature of 192 F.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Replace rusting shelves throughout the facility. Equipment shall
be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed: on overhead shelving and shelves in walk-in cooler.
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.
*taken to half credit due to improvement from previous inspection*

55 6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning needed on walls in establishment. Physical facilities shall be cleaned
as often as necessary to keep them clean.


