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22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Shrimp sitting out at room temperature in pan of water. This was placed under refrigeration, 
56 degrees.
   (Corrected on Site)    

23.  Proper date marking and disposition 
This is a Priority Foundation item 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: Refrigerated, ready-to-eat, time/temperature control for safety food is not properly date 
marked when held for more than 24 hours. Observed several items in the refrigerator not date marked. 
Discussed during inspection. Handouts and guidance provided.
   (Corrected on Site)    

39.  Contamination prevented during food preparation, storage, and display 
This is a Core item 
3-304.13 - Linens and Napkins, Use Limitations

Observation: Wiping cloths used in contact with samosa. Wiping cloths may not be used in contact with 
food.
   (Corrected on Site)    

41.  Wiping cloths; properly used and stored 
This is a Core item 
3-304.14 - Wiping Cloths, Use Limitation

Observation: Wiping cloths used for wiping counters and other equipment shall be held in a sanitizer 
solution.
   (Corrected on Site)    

43.  In-use utensils; properly stored 
This is a Core item 
3-304.12 - In-Use Utensils, Between-Use Storage

Observation: Dispensing utensils are improperly stored; Bowls used to scoop dry products are left lying in 
product. Scoops can be stored in bins with non- potentially hazardous foods, however the handles should 
be stored up above the food and not lying in the food. The concern with bowls used for scooping is there is 
not a designated handle and this could contaminate the product.
   (Corrected on Site)    

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.11 - Good Repair and Proper Adjustment - Equipment

Observation: Walk in refrigerator is not operational. Reach in freezer is not operational in prep room.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Nonfood contact surfaces of equipment not cleaned at a frequency necessary to preclude 
accumulation of soil residues.  Inside of prep tables have accumulated food stains. Wipe out inside of 
equipment more frequently.

Facility Name:  Nirvana, Culinary Paradise
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(Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Physical facilities are not cleaned as often as necessary to keep them clean. Food stains on 
walls in the kitchen, dish room, and refrigeration room. Black debris has accumulated along floor coving.
   (Corrected on Site)
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GENERAL COMMENTS

Score 40=passed.



FOOD TEMPERATURES

Facility Name:  Nirvana, Culinary Paradise

Food Item

Sauce

Tikki Marsala

Chicken

Cauliflower

Food State

Cold Holding

Serving

Cooling

Cold Holding

Temperature

39F

190F

155F

41F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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