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CHANG THAI
4162 CLEMMONS RD

CLEMMONS
27012 34 Forsyth

KRUNG THAI RESTAURANTS INC.

Full-Service Restaurant
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cooked chicken/walk in cooler

CHANG THAI

4162 CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
X
x

KRUNG THAI RESTAURANTS INC.

(336) 778-0388

3034012087

X
A

05/16/2024

IV

38 fried rice/rice cooker 165

Ruttana Cohn

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

noodles/walk in cooler 40 escolar/sushi display 41

boiled potatoes/cooling at 11:31 75 salmon/sushi display 41

boiled potatoes/cooling at 12:01 56 tuna/sushi display 40

tofu/cooling at 11:31 64 imitation krab/sushi cooler 41

tofu/cooling at 12:01 45 shrimp/sushi cooler 40

cooked veggie/final cook 194 half & half/glass cooler 40

tofu/flip top 1 41 ambient air/reach in refrigerator 38

tomato/fliptop 1 40 hot water/3 compartment sink 110

squid/fliptop 1 40 quaternary sanitizer/3 compartment sink 400 ppm

chicken/fliptop 1 39 chlorine sanitizer/dishmachine 100 ppm

wonton/fliptop 1 41

noodle/fliptop 1 41

lettuce/fliptop 2 41

raw scallops/fliptop 2 40

raw beef/fliptop 2 40

raw chicken/fliptop 2 40

crab package/fliptop 2 40

chicken/flip top 2 41

white rice/rice cooker 182

nok_ruttana77@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHANG THAI Establishment ID:  3034012087

Date:  05/16/2024  Time In:  11:20 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ruttana Cohn Food Service 03/22/2021 03/22/2026

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Handle for rice scoop was stored in the rice. During pauses in food
preparation or dispensing, food preparation and dispensing utensils shall be stored in the food with their handles above the top of
the food and the container.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning needed on racks used to hold clean dishes. Nonfood-contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

54 5-501.113 Covering Receptacles (C) Outside dumpster door was open on one of the dumpsters. Receptacles and waste
handling units for refuse, recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food
establishment.
5-501.114 Using Drain Plugs (C) Drain plug missing from cardboard dumpster. Drains in receptacles and waste handling units
for refuse, recyclables, and returnables shall have drain plugs in place.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed on floor under equipment on cook line. Physical facilities
shall be cleaned as often as necessary to keep them clean.

Additional Comments
Sushi display holds at an ambient temperature of 37 F. Since doors are opened very frequently and temperatures can increase, limit
the amount of items in the display and restock as needed from the reach in coolers below.


