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 www.ehinfo.org

OFFICIAL INSPECTION REPORT

Facility Site Address Inspection Date Placard Color & Score
FA0213382 - JOHAL CHAAT AND CURRY 1121 TASMAN DR, SUNNYVALE, CA 94086 03/24/2026

Program Owner Name Inspection Time N/A
PR0304829 - FOOD PREP / FOOD SVC OP 0-5 EMPLOYEES RC 3 - FP11 KAUR, HARKIRAT & SINGH C 10:00 - 11:00

Inspected By Inspection Type Consent By FSC Harkirat Kaur NIA
RAYMOND CHUNG RISK FACTOR ASSESSMENT/STRUC| CHARANJIT SINGH 10/02/2029

Comments and Observations

Major Violations

No major violations were observed during this inspection.

Minor Violations

No minor violations were observed during this inspection.

Education

KO5S - Hands clean/properly washed/gloves used properly

K14S - Food contact surfaces clean, sanitized

Measured Observations

Item Location Measurement Comments
ambient 2-door reach-in cooler 35.00 Fahrenheit

warm water hand sink 100.00 Fahrenheit

hot water steam table 140.00 Fahrenheit

ambient prep unit 35.00 Fahrenheit

hot water 3-compartment sink 145.00 Fahrenheit

ambient undercounter freezer 0.00 Fahrenheit

Overall Comments:

Permit Renewal for Johan Chaat & Curry (occupied truck)
Ok to operate. This report serves as a temporary permit until the official permit is received.

PERMIT CONDITIONS: none
PERMIT DECAL: 27-0224
PERMIT VALID: 05/01/2026 to 04/30/2027

Submit your renewal documents in advance to ensure your permit is issued prior to your permit expiration date. Email documents
to dehmff@deh.sccgov.org or submit to our office.

ROUTE/LOCATION SHEET

All MFFs are required to operate within 200 feet of an approved restroom when stopped to conduct business for more than a
one-hour period. When available, email a copy of your route/location sheet to dehmff@deh.sccgov.org (provide Business Name
and Facility ID number) within a month of operation.

FOOD SAFETY MANAGER CERTIFICATION & FOOD HANDLER CARDS

Obtain the Food Safety Manager certificate (FSC) within 60 days. A FSC manager certificate holder is required for each food
facility, the FSC may not be shared between mobile food facilities and permanent food facility. Food Handlers to obtain the Food
Handler Card within 30 days of hire. Maintain copies of the certificates on the food truck.

INSPECTION REPORT & PERMIT
Print and maintain a copy of your inspection report on your vehicle at all times, along with your certificates. Display Environmental
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FA0213382 - JOHAL CHAAT AND CURRY 1121 TASMAN DR, SUNNYVALE, CA 94086 03/24/2026
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PR0304829 - FOOD PREP / FOOD SVC OP 0-5 EMPLOYEES RC 3 - FP11 KAUR, HARKIRAT & SINGH CHARANJIT 10:00 - 11:00

Heath Permit and SB180 in public view.

When required to determine compliance, a single reinspection will be conducted without additional charge. If subsequent reinspections are required, an

hourly fee (minimum one hour) at the current rate approved by the Board of Supervisors will be assessed for each and every reinspection until the

necessary changes or corrections are made. Unless otherwise noted by the inspector, all violations are to be corrected no later than 4/7/2026.Any major

change in menu or any change in ownership must have prior approval by this Department. This may require structural and/or equipment changes or
remodeling to accommodate new operations.

Legend:

[CA] Corrective Action

[COS] Corrected on Site

[N]1 Needs Improvement

[NA] Not Applicable

[NO] Not Observed

[PBI] Performance-based Inspection
[PHF] Potentially Hazardous Food
[PIC] Person in Charge

[PPM] Part per Million

[S] Satisfactory

[SA] Suitable Alternative

[TPHC] Time as a Public Health Control

Received By: Charanijit Singh

Owner

Signed On: March 24, 2026
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