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THAI SAWATDEE
3064 HEALY DRIVE

WINSTON SALEM NC

27103 34 Forsyth

THAI SAWATDEE HEALY LLC

Full-Service Restaurant
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Grilled Chicken
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Sesame Chicken

Bok Choy

Steamed Broccoli

Napa Cabbage

Pork

Lo Mein

Fried Tofu
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Bean Sprouts

Lo Mein

Shrimp

Brown Rice

Tom Yum Soup
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Hot Water
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Victoria Murphy

2795 - Murphy, Victoria
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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.

6 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

35 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

37 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

53 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.


