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final cook 201

Nattakarn Siripun

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-3164

X

rice hot hold 158

chicken make unit 40

cabbage make unit 39

tomato make unit 39

tofu make unit 40

hot water three comp sink 117

sanitizer (cl) dish machine (ppm) 50

meatball cooler 39

curry cooler 39

Nata_648@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHARM THAI Establishment ID:  3034010970

Date:  08/04/2022  Time In:  10:45 AM  Time Out:  1:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Nattakarn Siripun Food Service 02/01/2023

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Hand sink in kitchen had a metal pot stored inside of it.
The other hand sink for the kitchen in the cooler area had a pitcher stored inside of it. Hand washing sinks shall be used for hand
washing only and shall not have any items stored in or on the sinks and must be made available for use at all times. CDI:
Employee removed items from sinks.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT: One bin of bean
sprouts on table top at 71F. Bean sprouts and other potentially hazardous foods held cold must be maintained at 41F or lower at
all times. CDI: Bean sprouts were split into smaller containers and moved into reach in coolers to cool to below 41F.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) REPEAT Large bin of mixed veggies for spring rolls
draining in sanitize basin of three compartment sink. The three compartment sink shall not be used for storage of preparation of
foods, the three compartment sink shall be used for washing and sanitizing of soiled utensils only. Establishment must use one
of the two available prep sinks for food preparation purposes. CDI: PIC moved mix to prep sink.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Knife stored between edge of prep table and side of make unit cooler.
Utensils shall be kept in clean dry locations. Never store utensils in gaps between equipment. CDI: PIC removed knife for
cleaning.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) One wire shelf between
grill and wok station has heavy grease build up and must be cleaned or replaced. Non food contact surfaces shall be kept clean.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Gap on left side of hood where caulking has torn out. Physical facilities
shall be in good repair to allow for cleanability. Recaulk hood to wall. // 6-501.12 Cleaning, Frequency and Restrictions (C)
Cleaning needed on floor behind fryer where grease has pooled. Physical facilities shall be kept clean. Clean area behind fryer.

Additional Comments
Upright two door cooler for produce has an air temperature of 40F. No potentially hazardous foods are stored in the cooler at this time
however the unit should be evaluated and repaired to hold with an air temperature of at least 38F or lower to adequately hold stored
foods at needed temperatures should potentially hazardous foods be stored.


