County of Santa Clara
Department of Environmental Health
Consumer Protection Division
1555 Berger Drive, Suite 300, San Jose, CA 95112-2716
Phone (408) 918-3400 Fax (408) 298-6261 www.ehinfo.org

Placard Color

Score

RED

N/A

OFFICIAL INSPECTION REPORT
Owner Name:

SANKRANTI RESTAURANT GROUP INC

Facility ID:

FA0214197

Facility Name:

SANKRANTI

Inspection Date:

03/14/2018

Site Address:

727 S WOLFE RD, SUNNYVALE, CA 94086

Inspection Time:

11:00-12:15

Program:

PR0301407 - FOOD PREP / FOOD SVC OP 6-25 EMPLOYEES RC 3 - FP14

Inspected By:

MELISSA GONZALEZ

Inspection Type:

FOLLOW-UP INSPECTION

Consent to Inspect Granted By:

SRINI VEJALLA

¨ Pictures Taken

Major Risk Factors and Interventions Violations:
Cited On: 03/13/2018
K23M - 8 Points - Observed rodents, insects, birds, or animals - Applicable Section(s):114259.1, 114259.4, 114259.5

Inspector Observations: Live and dead cockroaches found on floors and walls of food facility and behind cold
holding and cooking equipment. [CA] Each food facility shall be kept free of vermin: rodents (rats, mice),
cockroaches, flies. The facility must complete the following items prior to re-inspection:
- Clean food debris behind and on cold prep units
- Contact licensed pest control to eliminate cockroaches from facility
- Seal all cracks and crevices between walls, floors, and ceilings in food prep area
- Clean and sanitize all floors, walls and equipment after pest control service

Corrected on
03/15/2018

Minor Risk Factors and Interventions Violations:
N/A

Good Retail Practices Violations:
N/A

Performance Based Inspection Questions:
N/A

Measured Observations:
N/A

Overall Comments:
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OFFICIAL INSPECTION REPORT
Owner Name:

SANKRANTI RESTAURANT GROUP INC

Facility ID:

FA0214197

Facility Name:

SANKRANTI

Inspection Date:

03/14/2018

Site Address:

727 S WOLFE RD, SUNNYVALE, CA 94086

Inspection Time:

11:00-12:15

Program:

PR0301407 - FOOD PREP / FOOD SVC OP 6-25 EMPLOYEES RC 3 - FP14

Follow up re-inspection conducted for routine inspection dated 3/13/18 that resulted in a red placard - closure due to presence of
cockroach activity in food prep area.
Observations:
**23M
- Facility was able to seal cracks and crevices. Some of the sealing is not dry and left a few holes or gaps.
- Facility had cleaned floors and walls behind cold food prep units and tandoori oven yesterday, however there are still some food
debris and dead cockroaches found today on floors behind all equipment.
- Live cockroach activity found behind cold food prep units and under area where handsink and food prep sink are located.
- Pest control report serviced 3/14/18 at 1:30 am for preventative treatment. Per phone conversation with technician, chemicals
used are slow active and take time. Also, facility is on a monthly treatment plan, but can be oncall once a week.
- Corrective Actions: Facility needs to continue sealing any holes in previously sealed areas, clean outside and interior surface
including condenser/fan area behind cold prep units, and clean all dead cockroach bodies and food found on floors.
*** Highly recommend pest control come out once more next week. Please send pest control report to
melissa.gonzalez@cep.sccgov.org
**22 minor
- Floor sink between food prep sink and hand sink still drains slowly. Floor drain next to floor sink has pooled waste water that is
not draining. Contact plumber to service waste pipes such as to clean and repair them to drain wastewater properly. Provide
service report upon next re-inspection
Facility is to remain closed until the above corrected actions have been completed. Recommend pest control come out once more
next week. Please send pest control report to melissa.gonzalez@cep.sccgov.org
* Next re-inspection will assess a $219/hr fee that will be billed to owner.

CLOSURE / PERMIT SUSPENSION NOTICE
This notice is to inform you that as of this date the Environmental Health Permit for the above mentioned food facility is hereby suspended and all operations
therewith are ordered to cease. This action is taken in accordance with Section 114409 of the California Health and Safety Code which states 'If any
imminent health hazard is found, unless the hazard is immediately corrected, an enforcement officer may temporarily suspend the permit and order the food
facility or cottage food operation immediately closed.'
You have the right to make a written request for a hearing within 15 days after receipt of this notice to show just cause why the permit suspension is not
warranted. Failure to request such a hearing within the 15-day period shall be deemed a waiver of the right to a hearing. After these violations have been
corrected, you must call the Department of Environmental Health for a reinspection to reinstate the permit to operate. Phone #: (408)918-3400.

Legend:
[COS]
[CA]
[SA]
[PIC]

Corrected on Site
Corrective Action
Suitable Alternative
Person in Charge
Received By:

Balaja Subbaiah
PIC

Signed On:
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