Food Establishment Inspection Report

Score: 92.5

Establishment Name: THAI SAWATDEE

Establishment |D; 3034012501

Location Address: 2281 CLOVERDALE AVENUE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: #6/11/2018 Status Code: A
TimeIn:01:558 3% Time Out: 06 : 45

Zip: 27103

Permittee:

County' 34 Forsyth
THAI SAWATDEE CLOVERDALE LLC

Total Time: 4 hrs 50 minutes

Category #: IV

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

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 2

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _THAI SAWATDEE Establishment |D:_3034012501
Location Address; 2281 CLOVERDALE AVENUE Xl Inspection [JRe-Inspection Date: 06/11/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_| Yes No Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: phet0313@hotmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: THAI SAWATDEE CLOVERDALE LLC Email 2:
Telephone:_(336) 725-1332 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
chicken make unit 39 ambient walk-in cooler 48 chlorine dish machine (ppm) 100
broccoli make unit 43 carrots walk-in cooler 46 Serv Safe Sengphet S. 8-14-22 00
lettuce make unit 39 chicken cooling 6+ hours 48
tomatoe make unit 43 rice walk-in cooler 47
sprout make unit 41 egg noodle cooling 6+ hours 48
spring roll final cook 184 tofu cooling 2+ hours 79
vegetables reheat 150 rice rice cooker 174
rice soup Steam well 158 hot water 3 comp sink 128

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- 6 knives stored on clean
knife holder observed with dried lettuce residue on blades.Food contat surfaces of utensils and equipment shall be cleaned to sight
and touch. CDI: Knives placed in 3 compartment sink to be washed, rinsed, and sanitized. 1.5pts

18  3-501.14 Cooling - P- Tofu cooling in make unit for more than 2 hours measured 79F. Egg noodles and cooked chicken cooling for
6+ hours in walk-in cooler measured 48F. Potentially hazardous food shall be cooled from 135F to 70F within 2 hours and from 69
to 45F within 4 hours with the total cooling time not exceding more than 6 hours. CDI: Tofu, chicken, and egg noodles were
voluntairly discarded by staff. 1.5pts

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
REPEAT- The following foods stored in cold holding measured above 45F: Peas (80F stored at room temperature.) and Rice
(47-48F in walk-in cooler). Potentially hazardous food stored in cold holding shall be held at 45F and below (41 and below in
2019!). Per person in charge rice was left in walk-in cooler overnight and peas were stored out of temperature for more than 4
hours. CDI: Peas and rice were voluntarily discarded by staff. 3pts

Lock
Text

et st 7« %"é Q,J'\/fﬁ/
Person in Charge (Print & Sign): ~ Sonny Boutdavong
Y (]
_ First Last Ff‘
Regulatory Authority (Print & Sign):>"anera Sanders ’

REHS ID: 2683 - Shaneria Sanders Verification Required Date: @6/ 12/ 2018
REHS Contact Phone Number: (336) 703 -3144

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_THAI SAWATDEE Establishment ID; _3034012501

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. Spell

31

35

42

43

53

3-501.15 Cooling Methods - PF- REPEAT-Tofu observed cooling in make unit. Make units are primarly used for holding foods not
cooling. Use more effective cooling methods such as cooling refrigeration such as the walk-in cooler or walk-in freezer, or the
using ice baths, metal pans, or any other effective means. CDI: Staff educated on other means for cooling. //

4-301.11 Cooling,

Heating, and Holding Capacities-Equipment - PF- Ambient air temperature of walk-in cooler measured 45-48F causing food to
measure between 47-48F. CDI: Verification Required within 24 hours of repaired walk-in cooler. Potentially hazardous foods and
foods that were cooling were placed in alternative cooler to chill. Discontinue storing potentizlly hazardous food in walk-in cooler
until it is repaired. 0.5pts

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Sauces and shakers stored by make unit observed
unlabel. When removed from their original package and place into working containers, label food with common food name. Opts

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- 3 scoop handles
were stored inside flour, rice, and sugar in dry storage. Remove handles from food. Handles of utensils shall not be stored in food.
0.5pts

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- One stack of
single-service trays observed with food contact side exposed for contamination. Invert trays or cover. Single-use and single service
articles shall be stored where they are protect from splash, dust, dirt ,debri, and other contamination. Opts

6-501.12 Cleaning, Frequency and Restrictions - C- General cleaning is needed on floors througout establishment. Floors, walls,
and ceilinsg shall be maintianed clean. Opts

g DHHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program i

3

Page 3 of Food Establishment Inspection Report, 3/2013



Comment Addendum to Food Establishment Inspection Report
Establishment Name;_THAI SAWATDEE Establishment |D; 3034012501

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_THAI SAWATDEE Establishment ID: 3034012501

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.
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North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_THAI SAWATDEE Establishment |D; _3034012501

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. Seell
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