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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and 
Segregation
 - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Package and unpackaged food- packaging. Food shall be stored in food
packages, covered containers, or wrappings. Observed open food packages in kitchen and 
outside storage area. Spices, herbs, etc should also be kept covered to protect from 
contamination.

Correct by 04/02/2021   (Repeat) 

16.  Food contact surfaces; cleaned and sanitized 
This is a Core item 
4-602.12 - Cooking and Baking Equipment
 - Cooking and Baking Equipment
Observation: Cavities and door seals of microwave ovens shall be cleaned at least every 24 
hours by using the manufactures recommended cleaning procedure. Microwave is dirty.

Correct by 04/02/2021  (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)
 - 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. Prepared foods kept for more than 24 
hours must be date marked and used or discarded within 7 days. Discussed during inspection 
and hand out provided.

Correct by 04/09/2021  (Corrected on Site)  

38.  Insects, rodents and animals not present 
This is a Core item 
6-501.112 - Removing Dead or Trapped Birds, Insects, Rodents and Other Pests
 - Removing Dead or Trapped Birds, Insects, Rodents and Other Pests
Observation: Dead rodents are not removed from the premises at a frequency that prevents 
their accumulation, decomposition, or the attraction of pests.
Observed dead mouse under freezer

Correct by 04/02/2021  (Corrected on Site)  

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.12 - Cutting Surfaces
 - Cutting Surfaces
Observation: Used cutting boards can no longer be effectively cleaned and sanitized. Have 
these resurfaced or replaced. Observed cutting board severely scratched and discolored. The 
scratches make the surface harder to clean and can harbor bacteria.

Facility Name:  Turmeric Restaurant

Page 3



Correct by 04/02/2021   (Repeat) 

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency
 - Nonfood Contact Surfaces, Cleaning Frequency
Observation: Nonfood contact surfaces of equipment not cleaned at a frequency necessary to 
preclude accumulation of soil residues.
Nonfood contact surfaces need to be cleaned more often. 
- Bottom of freezer has accumulated a lot of debris. 
-Outside of prep table has food stains. 
-Reach in refrigerator door handle has accumulated debris. 
-Pan shelving has accumulated food debris. 
-Beer refrigerator has accumulated syrup spills and food/trash debris.

Correct by 04/02/2021   

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-201.11 - Floors, Walls and Ceilings - Cleanability
 - Floors, Walls and Ceilings - Cleanability
Observation: 6-201.11 cleanability- Small closet right off kitchen is now being used for food 
preparation. The walls are not constructed to be smooth and easily cleanable. Suggest this 
area is not used for food prep, if it is necessary for this room to be used in this capacity, some 
work needs to be done to bring it into compliance. Outdoor storage area that has been created 
is also required to be constructed to be smooth and easily cleanable.
6-501.12 Cleaning frequency- grease and debris has accumulated under the fryer. Walls have 
accumulated food stains.

Correct by 04/02/2021   (Repeat)

Facility Name:  Turmeric Restaurant
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No signatures due to COVID19.

Facility Name:  Turmeric Restaurant
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Food Item Food State Temperature

FOOD TEMPERATURES

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


