5 Tusiey ool Matick
Lfﬂ et s FOOD ESTABLISHMENT INSPECTION REPORT  Re10
d sk VAN cm e
Inspection Number Date Time In/Out Inspection Twoe Client Type Inspector
Biryaniz & Breadz 4651F 3/6/23 110010|5A'\|/\|/I Routine Restaurant J. Ciff
;95 XVI?/ISAE %elr;tga(l) St Permit Number Risk Variance Priority Pf Core Repeat
atck, 2 Vinlation Summan 4 3 A

ome lnesy Rish Factors and Public Health interventions
IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection

Repeat Violations Highlited in Yellow

\ Supervisior
1. PIC present, demonstrates knowledge, and performs duties

2. Certified Food Protection Manager

IN OUT NA NO COs

1 v
v

\ Employee Healtt

3. Management, food employee and conditional employee
knowledge, responsibilities and repoting

IN OUT NA NO COS
v

Protection from Contamination (Cont'd)
15. Food separated and protected

16. Food-contact surfaces; cleaned & saniized

17. Proper disposition of retumed, previously sened,
reconditioned & unsafe foods

IN OUT NA NO COS
v
\4

v

Time/Temperature Control for Safety
18. Proper cooking time & temperatures

IN OUT NA NO COS
v

4. Proper use of restriction and exclusion v
5. Procedures for responding to vomiting and diarrheal ewents v 19. Proper reheating procedures for hot holdng v
‘ Good Hygienic Practices IN OUT NA No cog| 20. Proper cooling time and temperatue 1 v
6. Proper eating, tasting, drinking, or tobacco use v 21. Proper hot holding temperatures v
7. No disch f
o discharge from eyes, nose, and mauh v 22. Proper cold holding temperatues 2 v
\ Preventing Contamination by Hands IN-OUT'NA NO COS| 53 proper date marking and disposition v
8. Hands clean & properly washed v
24. Time as a Public Health Control; procedures & recods v
9. No bare hand contact with RTE food or a pre-approed v
alternative procedure properly allowed \ Consumer Advisory IN OUT NA NO COS
10. Adequate handwashing sinks supplied and accessible 1 v 25. Consumer advisory provided for raw/undercooked foad v
Approved Source IN OUT NA NO COSf] Highly Susceptible Populations IN OUT NA NO COE
11. Food obtained from approved source 26. Pasteurized foods used; prohibited foods not ofieed v

12. Food received at proper temperature
13. Food in good condition, safe & unadulteated

14. Required records available: shellstock tags, paesite
destruction,

SSEANEA AN

Repeat Violations Highlighted in Yellow

Food/Color Additives and Toxic Substances
27. Food additives: approved & properly used

. Toxic substances properly identified, stoed & used

IN OUT NA NO COS
v
v

Conformance with Approved Procedures
29. Compliance with variance/specialized processHACCP

IN OUT NA NO COS
v

Safe Food and Water

IN OUT NA NO COs

Proper Use of Utensils

IN OUT NA NO COs

30. Pasteurized eggs used where requied
31. Water & ice from approved source

32. Variance obtained for specialized processing methods

v

v

\ Food Temperature Control

IN OUT NA NO COs

33. Proper cooling methods used; adequate equip. for tmp.
control

34. Plant food properly cooked for hot holding

35. Approved thawing methods used

36. Thermometers provided & accurte

v

1 v

43. In-use utensils: properly stoed

44, Utensils, equip. & linens: property stored, dried & handed
45. Single-use/single-service articles: properly stoed & used
46. Gloves used properly

Utensils, Equipment and Vending

IN OUT NA NO COs

47. All contact surfaces cleanable, properly designed,
constructed, & used property

4?_. Warewashingq facilities: installed, maintained & used; test
strips
49. Non-food contact surfaces clean

\ Food Identification
37. Food properly labeled; original container

IN OUT NA NO COs

Physical Facilities

IN OUT NA NO COs

\ Prevention of Food Contamination

IN OUT NA NO COs

38.
39.
40.
41.
42.

Insects, rodents & animals not present
Contamination prevented in prep, storage & display
Personal cleanliness

Wiping cloths; properly used & stoed

Washing fruits & vegetables

1 v

50.
5

Hot & cold water available; adequate pressue

ey

. Plumbing installed; proper backflow devces
52. Sewage & waste water properly disposed
53.

54.

Toilet facilities: properly constructed, supplied, & cleaned

55.
56. Adequate ventilation & lighting; designated aeas use

60. 105 CMR 590 violations / local regulations

Garbage & refuse properly disposed; facilities maintained 2

Physical facilities installed, maintined & clean 2

Official Order for Correction: Based on an inspection today, the items marked “OUT” indicated violations of 105 CMR 590.000 and applicable sections of the 2013 FDA Food Code.
This report, when signed below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to comect violations cited in tis epat may resut in
suspension or revocation of the food establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, rewocation, or norHenewal
pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.0158)

Inspector

PIC

J. Ciff

FollowUp Required: v Y Follow Up Date:

3/8/2023



FOOD SAFETY INSPECTION REPORT ade Number.

2
?gé avr\}lezsik 2 ;enatidzl St Inspection Number Date Time In/Out Inspector
) 4651F 3/6/23 10:40 AM J. CIiff

Natick, MA 01760 1-04 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I‘

Supervision

PIC Present / Knowledgeable / Duties

1 2-101.11 (A) Assignment of Responsibility - Establishment -

Pf PICnotsupervising/following SOP's Code: The permit holdershall be the PIC or shall designate a PIC
and shall ensure that a PIC is present at the food establishment during all hours of operation.

Preventing Contamination by Hands
Adequate handwashing sinks properly supplied and accessible

10 5-205.11 Using a Handw ashing Sink - Establishment -

Pf Cookrinsing paninhandsink Code: A handwashing facility shall be maintained so that it is accessible at
all times forenmployee use and may not be used forpurmposes otherthan handwashing. An autonatic
handwashing facility shall be used in accordance with manufacturer's instuctions.

Protection From Contamination
Food Separated and protected

15 3-302.11 (A)(1) Raw Animal Foods Separated from RTE - Establishment -

Pr Old walk-in stuffed full -can'taccess Code: Food shall be protected fromcross-contamination by: (1)
Separating raw animal foods during storage preparation, holding and display from (@) Raw RTE food
including otherraw animal food such as fish for sushi or molluscan shellfish orotherraw RTE food such as
fruits and vegetables, and (b) cooked RTE food.

Time / Temperature Control for Safety
Cooling

20 3-501.14 (A) Cooling Cooked Foods - Establishment -

Pr Impropercooling -rice 49°F busbucket Code: Cooked TCS foods shall be cooled within 2 hours fom
135°Fto 70°F and within a total of 6 hours from135°F to 41°F or less.

Matick Board of Health « 508-647-6460



FOOD SAFETY INSPECTION REPORT P—ac‘e“‘;—“"er

Biryaniz & Breadz

Inspection Number Date Time In/Out Inspector
;95 :ivi,ls/: Coir;t?(') St 4651F 3/6/23 10:40 AM J Clff
atck, 1:04 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I‘

22 3-501.16 (A)(2) (B) Proper Cold Holding Temps. - Establishment -

Pr Defrosted box samosasset on top of top area of sandwich unit-46°F -must be held in bottom part orinside
well -Dispose Code: Exceptduring preparation, cooking, orcooling, orwhen time is used as the public
health control as specified undersection 3-501.19, and except as specified under paragraph (B) and in
paragraph (C)ofthis section, TCS food shall be maintained at 41°F orless. Eggs that have not been
treated to destroy all viable Salmonellae shall be stored in refrigerated equipment that maintains an arrbient
airtenperature of 45°F orless.

22 3-501.16 (A)(2) (B) Proper Cold Holding Temps. - Establishment -

Pr Rice 49°F Code: Exceptduring preparation, cooking, orcooling, orwhen time is used as the public health
control as specified undersection 3-501.19, and except as specified underparagraph [B) and in paragraph
(C)ofthis section, TCS food shall be maintained at 41°F orless. Eggsthat have not been treated fo
destroy all viable Salmonellae shall be stored in refrigerated equipment that maintains an ambient air
tenperature of 45°F orless.

Food/Color Additives and Toxic Substances

Toxic substances properly identified, stored & used

28 7-102.11 Common Name (Poisonous or Toxic Materials) - Establishment -

Pf Unlabeled soap athandsnk Code: Working containers used for storing poisonous ortoxic materals such
as cleaners and sanitizers taken frombulk supplies shall be clearly and individually identified with the
common name of the material.

Food Temperature Control

Matick Board of Health « 508-647-6460



Biryaniz & Breadz

FOOD SAFETY INSPECTION REPORT ade Number.

4

Inspection Number __Date Time In/Out _Inspector
1 95 West Central St. 4651F 3/6/23 10:40 AM J..CIff
Natick, MA 01760 1:04 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Approved thawing methods used

35
C

3-501.13 (A)-(D) Thawing -Establishment -

Using 50°F non-working new walk-in to strain yogurt, thaw fish in box and thaw frozen goat Code: Except
as specified in paragraph (D) of this section, TCS food shall be thawed: (A) Under refrigeration that
maintains the food temperature at 41°F orless; or (B) Conpletely submerged underrunning water. (1) At a
watertemperature of 70°F orbelow, (2) With sufficient watervelocity to agitate and float off loose patticles in
an overflow, and (3) Fora period of time that does not allow thawed portions of RTE food to rise above 41°F
or(4) Fora period of time that does not allow thawed portions of a raw animal food requirng cooking as
specified underparagraphs 3-401.11(A) or (B) to be above 41°F for more than 4 hours including: (@) The
time the food is exposed to the running waterand the time needed forpreparation for cooking, or (b) The
time ittakes underrefrigeration to lowerthe food tenperature 41°F; (C) As part of a cooking process if the
food thatisfrozen is: (1) Cooked as specified underparagraphs 3-401.11(A) or (B) or section 3401.12, or
(2) Thawed in a microwave oven and immediately transferred to conventional cooking equiprent, with no
interruption in the process; or (D) Using any procedure if a portion of frozen RTE food is thawed and
prepared forimmediate service in
response to an individual consumer’s order.

Prevention of Food Contamination

Insect, rodents & animals not present

38
C

6-202.15 (A) Outer Openings, Protected - Establishment -

Exitdoor1" gap @ bottom -install doorsweep Code: Outeropenings of a food establishrent shall be
protected against the entry of insects and rodents by: filling orclosing holes and other gaps along floors,
walls, and ceilings; closed, tight-fitting windows; and solid, selfdosing, tight fitting doors.

Physical Facilities
Garbage & refuse disposed; facilities maintained

54
C

5-501.116 Cleaning Receptacles - Establishment -

About 100 dirty pansin dishroom from last night Code: Receptacles and waste handling units for refuse,
recyclables, and retumables shall be thoroughly cleaned in a way that does not contarrinate food,
equipment, utensils, linens, orsingle-use and single-service articles and water shall be disposed of in an
approved manner. Soiled receptacles and waste handling units forrefuse, recyclables, and retumables shall
be cleaned at a frequency necessary to prevent themfromdeveloping a buildup of soil or becoring
attractants forinsects and rodents.

Matick Board of Health » 508-647-6460



FOOD SAFETY INSPECTION REPORT Pade Number.

5

Biryaniz & Breadz

Inspection Number __Date Time In/Out _Inspector
1 95 West Central St. 4651F 3/6/23 10:40 AM J_Ciff
Natick, MA 01760 1:04 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

54 5-501.115 Maintaining Refuse Areas/Enclosures -Establishment -

C Unnecessaryitemsinrearyard Code: A storage area and enclosure forrefuse, recyclables, or
returnables shall be maintained free of unnecessary itens, and dean.

55 6-501.12 Cleaning. Frequency/Restrictions - Establishment -

C  Grease dumpsteron backporch -grease pooled on lid and some on ground Code: The physical facilities
shall be cleaned as often as necessary to keep themclean. Exceptforcleaning thatis necessary due to a
spill orotheraccident, cleaning shall be done during periods when the least amount of food is exposed such

as afterclosing.

55 6-501.12 Cleaning. Frequency/Restrictions - Establishment -

COS C Soiledlinensoverflowing in Dishmom Code: The physical facilities shall be cleaned as often as necessary

to keep themclean. Exceptforcleaning thatis necessary due to a spill orotheraccident, deaning shall be

done during periods when the least amount of food is exposed such as after dosing.

Temperatures

Area Equipment Product Notes Temps

Temperatures in RED identify items in the temperature danger zone. See the report notes for specific details.

Inspection conducted by Beth Grossman on 3/3/23 and recorded by Jessica CIiff.
No catering until walk -in is fixed and new walk-in is working.

F&W Pest2/23 noissues.

CFM-ok, allergen - ok

Hood 1/23-ok

Matick Board of Health « 508-647-6460
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Inspection Report (Continued) Repeat Violations Highlighted in Yellow I‘
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