Food Establishment Inspection Report Score: 9.5

Establishment Name: THAI SAWATDEE Establishment ID: 3034012500
Location Address: 3064 HEALY DRIVE Inspection [ ]Re-Inspection
City: WINSTON SALEM State: NC Date: 11/18/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:11:51 AM Time Qut:-1:55 PM
i \ Total Time:2 hrs 4 min
Permittee: THAI SAWATDEE HEALY LLC
Category #: IV

Telephone: (336) 760-4455
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 1

Water Supply: [X]Municipal/Community [ ]On-Site Supply No. of Repeat Risk Factor/Intervention Viclations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THAI SAWATDEE
Location Address: 3064 HEALY DRIVE

City: WINSTON SALEM

Establishment 1D: 3034012500

State:NC

County: 34 Forsyth

Zip: 27103

Wastewater System: Xl Municipal/Community [] On-Site System

Water Supply:

Municipal/Community [] On-Site System

Permittee: THAI SAWATDEE HEALY LLC

Telephone: (336) 760-4455

Inspection
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

[JRe-Inspection Date: 11/18/2020

Email 1: phet0313@hotmail.com

Email 2:

Email 3:

Temperature Observations

Item

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Location

Item

Tamp Location Temp  ltem Location Temp
Grilled Chicken final cook 175 Bean Sprouts reach-in cooler 40 Serv Safe 1S§_n?g?phet Sayaphanthong 8- 000.0
Sesame Chicken final cook 193 Lo Mein upright cooler 41
Bok Choy make-unit 41 Shrimp upright cooler 41
Steamed Broccoli  make-unit 41 Brown Rice upright cooler 41
Napa Cabbage make-unit 40 Tom Yum Soup upright cooler 40
Pork reach-in cooler 41 C. Sani dish machine 40
Lo Mein reach-in cooler 40 C. Sani 3-compartment sink 100
Fried Tofu reach-in cooler 41 Hot Water 3-compartment sink 172
First Last
Person in Charge (Print & Sign): Sengphet Sayaphanthong
) i,
First Last

Regulatory Authority (Print & Sign ). Victoria

Morth Carolina Department of Health & Human Services
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Murphy

REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THAI SAWATDEE Establishment ID: 3034012500

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.

35

37

53

2-301.14 When to Wash - P: An employee was observed handling a container full of raw chicken and preceded to handling a bowl that she
attempted to put ready-to-eat food in. The employee discarded gloves and attempted to don new gloves without washing hands. Food employees
shall clean their and exposed portions of their arms immediately before engaging in food preparation when switching between working with raw food
and working with ready-to-eat food/before donning gloves for working with food. CDI: The PIC instructed the employee to remove gloves and wash
hands and to retrieve a clean bowl to place ready to eat food in

3-302.12 Food Storage Containers Identified with Common Name of Food - C: Several containers of condiments and spices were without labeling.
Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food or food
ingredients that are removed from their original packages for use in the food establishment such as cooking oils, flour, herbs, potato flakes, salt,
spices, and sugar shall be identified with the common name of the food

3-307.11 Miscellaneous Sources of Contamination-REPEAT- C: Container of spices and condiments were uncovered in the grill area when not in
use./The ice bin was left open when not in use. Food shall be protected from contamination

6-501.12 Cleaning, Frequency and Restrictions-REPEAT- C: Wall cleaning is needed on walls throughout the kitchen area. Physical facilities shall
be cleaned as often as necessary to keep them clean.




