
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

Owner Name

Site AddressFacility

1427 BRANHAM LN, SAN JOSE, CA 95118

Program

PR0380136 - FOOD PREP / FOOD SVC OP 0-5 EMPLOYEES RC 3 - FP11

Inspection Date

01/13/2025

Inspection Time

09:30 - 10:15KIRAN REDDY SATTI

Inspected By

KIRAN
Consent ByInspection Type

LIMITED INSPECTIONJENNIFER RIOS

FA0259437 - KOKILA'S KITCHEN

YELLOW
N/A

Placard Color & Score

Comments and Observations

Major Violations

K07 - 8 Points - Improper hot and cold holding temperatures; 11387.1, 113996, 113998, 114037, 114343(a)

Inspector Observations: Biryani sauce in deep plastic container with lid in reach in fridge measured 44F. Per PIC, it 

had been left in reach in fridge over night. [CA] PHFs shall be held at 41°F or below or at 135°F or above. [COS] PIC 

VC&D biryani sauce.

K09 - 8 Points - Improper cooling methods; 114002, 114002.1

Inspector Observations: Biryani rice in deep plastic container with cover in reach in fridge measured 44F. Per PIC, 

it was cooked the previous evening. [CA] After heating or hot holding, Potentially Hazardous Foods (PHFs) shall be 

cooled rapidly from 135°F to 70°F within 2 hours and from 70°F to 41°F within 4 hours. Approved cooling methods 

include: 

1) Placing the food in shallow pans 

2) Separating the food into thinner or smaller portions. 

3) Using rapid cooling equipment (Ex. blast chiller) 

4) Using containers that facilitate heat transfer (ex. stainless steel) 

5) Adding ice as an ingredient. 

6) Using ice paddles 

7) Using an ice bath and stirring frequently 

8) Accordance with a HACCP plan. 

Cooling foods shall have enough space around the containers for cold air to circulate, be loosely covered, or 

uncovered and stirred as frequently needed to evenly cool.

[COS] PIC VC&D rice.

Follow-up By

01/17/2025

Minor Violations

K34 - 2 Points - Warewashing facilities: not installed or maintained; no test strips; 114067(f,g), 114099, 114099.3, 114099.5, 114101(a), 

114101.1, 114101.2, 114103, 114107, 114125

Inspector Observations: Chlorine test strips were not available at time of inspection. [CA] Testing equipment and 

materials shall be provided to adequately measure the applicable sanitization method used during manual or 

mechanical warewashing.

K36 - 2 Points - Equipment, utensils, linens: Improper storage and use; 114074, 114081, 114119, 114121, 114161, 114178, 114179, 

114083, 114185, 114185.2, 114185.3, 114185.4, 114185.5

Inspector Observations: Observed bowls used as scoops in bulk storage containers. [CA] Provide scoops with 

handles and store scoop handle in such a way that the handle does not come in direct contact with food to prevent 

contamination. 

Observed yogurt containers reused to hold other items. [CA] Single use food container (e.g. soy sauce container, 

milk carton, apple juice container, can food, wine bottle) shall not be reused to store food.

K41 - 2 Points - Plumbing unapproved, not installed, not in good repair; improper backflow devices; 114171, 114189.1, 114190, 114192, 

114193, 114193.1, 114199, 114201, 114269

Inspector Observations: Repair three compartment sink faucet so that the water can run from the faucet and not 

just the sprayer. Ensure that the faucet is able to reach all three compartments of three compartment sink to fill 

for warewashing.

K44 - 2 Points - Premises not clean, not in good repair; No personal/chemical storage; inadequate vermin-proofing; 114067(j), 114123, 

114143 (a,b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114259.3, 114279, 114281, 114282
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Inspector Observations: 2 hot holding units and one steamer located inside facility are not working per PIC. [CA] 

The premises of a food facility shall be free of litter and items that are unnecessary to the operation or 

maintenance of the facility, such as equipment that is nonfunctional or no longer used.

Performance-Based Inspection Questions

N/A

Measured Observations

LocationItem Measurement Comments

Shrimp Chest freezer -2.00 Fahrenheit

Vegetable mix Reach in fridge 3 Dr. 41.00 Fahrenheit

Warm water Restroom handwash 100.00 Fahrenheit

Chickpeas Reach in fridge 3 Dr. 41.00 Fahrenheit

Warm water Handwash 100.00 Fahrenheit

Biryani sauce Reach in fridge 3 Dr. 44.00 Fahrenheit

Biryani rice Reach in fridge 3 Dr. 44.00 Fahrenheit

Cooked potatoes Reach in fridge 39.00 Fahrenheit

Sauce Reach in fridge -coca cola 37.00 Fahrenheit

Hot water Three compartment sink 120.00 Fahrenheit

OWNERSHIP CHANGE INFORMATION

NEW FACILITY NAME:     Kokila's Kitchen 

NEW OWNER:                 Kiran Reddy Satti 

 

 

The applicant has completed the facility evaluation application process for an Environmental Health Permit.

 

 

The permit category for this facility is FP11. An invoice for the permit fee in the amount of  $1580.00 will be mailed to the billing 

address on the application. Payment must be submitted within 10 days of receipt of the invoice. The owner is responsible for 

contacting our department if an invoice is not received and remit payment within 30 days. 

 

 

The Environmental Health Permit will be effective: 02/01/2025 - 01/31/2026   This report serves as a temporary permit. However, 

the permit will be deemed invalid if the permit fee is not paid in full within 30 days from the date of this report. Okay to Operate.

 

 

An official permit will be mailed to the address on file and shall be posted in public view upon receipt . 

 

 

*Structural Review inspection conducted on 01/13/2025 

 

 

*Permit condition: None

 

                                                

*Obtain food safety manager certificate within 60 days. All other food employees must have valid food handler cards within 30 

days from hire date.

Overall Comments:

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 1/27/2025.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.
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Owner

Kiran Reddy SattiReceived By:  

January 13, 2025Signed On:  

Legend: 
[CA] Corrective Action

[COS] Corrected on Site

[N] 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
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