Food Establishment Inspection Report

Score: 87

Establishment Name; DOWNTOWN THAI

Establishment |D; 3034011573

Location Address: 271 W4THST

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: #6/18 /2018 Status Code: A
Time In:10:30% 3% TimeOut:@1:30% 3

Zip: 27101

Permittee:

County' 34 Forsyth
SOUPHAB RESTAURANT GROUP INC

Total Time: 3 hrs 0 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: 7
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.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
o[RI0] [Tl Semenipter ettt ] [0l [0 0] ]| |Paseurcosagsussavnre equros  Jalefa] ]
Employee Health 2652 29X | Water and ice from approved source [2)|[]fa) CI|[1)]
Management, employees knowledge; - - — -
2| X O respo%sibilities 2 Pep)(/minq 9 (K63 o o 2000/x %Z?SQSS obtained for specialized processing = I ]
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
K K . 31X (O equipment for temperature control [1]|eg0) | L]
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]

321 ||| X | Plant food properly cooked for hot holding (0 (Y
5| No discharge from eyes, nose or mouth [N (o0} [ e | Olololx RECEEE
- — 33 Approved thawing methods used 1][[og[0

Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
65|00 Hands clean & properly washed @zl ol 34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||:| ||Z| ‘ |Food properly labeled: original container ‘|| |D|D
. ) ) 5 % : —
8|0|X Handwashing sinks supplied & accessible 2|0 XL prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36| X Insectls & rodents not present; no unauthorized XILolOx IO
. = animals i
9 (X[ Food obtained from approved source 2ol L] o e Contamination prevented during 100d EEEEEE
10/ X | [1| Food received at proper temperature (2 (o preparation, storage & display
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction ox OO Washing fruits & tabl \1\\04\0\ (] )
Protection from Contamination .2653, .2654 ashing frults & vegetables |
| -
13| 0|3 |1 |0 | Food separated & protected ol Proper Use of Utensils .2653, .2654
i - (41| | X In-use utensils: properly stored (X[[05)[0][]
140X Food-contact surfaces: cleaned & sanitized [3]>&(0| ]| [1|X - - - -
_ _ _ »2|x|0 Utensils, equipment & linens: properly stored, ledial OO0
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled
_ reconditioned, & unsafe food 80X Single-use & single-service articles: properly led= 10
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| [J|[J|[J | < | Proper cooking time & temperatures [3)zs(0]| I ([T {44| B4 [ ] Gloves used properly (I Y
17| &4 || | | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
0 Equipment, food & non-food contact surfaces sl Ol
ing ti I 45 X approved, cleanable, properly designed, 1]L0 X
18| [J|[J|[J | X | Proper cooling time & temperatures (K [ | (] ) constructed, & used
19|10 [ | | Proper hot holding temperatures [3)[3(4| ||| 46| B | T X\éaerézlvgggth;r;rgi;pfscilities: installed, maintained, & \rj5aG)| | |
20| 0 | X |0 | O | Proper cold holding temperatures [3)[9|X| LI L) 47|34 | OO Non-food contact surfaces clean | | o
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
Time as a public health control: procedures & 48X (| O Hot & cold water available; adequate pressure (2 Y
2|00 X |0 ecords ) )
Consumer Advisory 2653 49|X | Plumbing installed; proper backflow devices (N3
23| O ||:| | Sﬁgg%@g&:(?\fﬁgg provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| ||Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 51/} 0|0 & cleaned o |‘0‘ I} )
_ offered 52|x |0 Garbage & refuse properly disposed; facilities " MI\M [l
Chemical 2653, .2657 maintained E
250100 | X Food additives: approved & properly used [1]ed(0l| 0| T ) |53| O | X Physical facilities installed, maintained & clean Bl (1|X ]
TR — T N T
26| Toxic substances properly identified stored, & used 2| || |54 [ B4 gﬂe%?é%;?ergllsrne%ns%slggtmg requirements; 1 Mlm 0o
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 13
A Compliance with variance, specialized process, otal Deductions:
27| H] ||:| reduged oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DOWNTOWN THAI Establishment |D: 3034011573
Location Address: 271 W 4TH ST XlInspection [JRe-Inspection Date: 06/18/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27101 Water sample taken? [_| Yes No Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: downtownthai@yahoo.com
Water Supply: Municipal/Community [] On-Site System
Permittee: SOUPHAB RESTAURANT GROUP INC Email 2:
Telephone:_(336) 777-1422 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
reach in ambient air 41 wings after holding (fryer) 110
hot water three comp sink 138 Wings reheat 172
Chicken upright 35 noodles upright cooler 42
chicken make unit 39
chicken (raw) delivery 38
sprouts cooler 43
cabbage make unit 44
wings initial temp (fryer) 153

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.

1 2-102.12 Certified Food Protection Manager - C Person in Charge with Food Protection Manager Certification not on site at start of
inspection while food preparation was occurring. A certified food protection manager shall be on site at all times to oversee food
handling and safety. Have other PIC's attain food protection manager certification from an ANSI approved course and exam.

Spell

8 6-301.14 Handwashing Signage - C Repeat: Handwashing sign missing in mens restroom. Handsinks must have handwashing
signage to direct employees to wash hands. Operator stated sign was removed for cleaning. Replace handwashing sign.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Repeat: Raw eggs stored on top of ready
to eat foods in make unit top. Raw chicken and raw pork and tendons stored over ready to eat food and cooked chicken in the
upright cooler. One portion of raw fish stored on top of noodles in upright freezer. Raw animal products must not be stored over
any ready to eat foods. Frozen raw products that are opened or wrapped by establishment must be stored according to final cook
temperatures to prevent cross contamination. CDI: Products moved to comply with storage requirements during inspection.

Lock

Text

First Last
Person in Charge (Print & Sign): L/\_/\'/_\/

First Last

Regulatory Authority (Print & Sign):‘Joseph Chrobak %— W
( 7
REHS ID: 2450 - Chrobak, Joseph Verification Required Date: @6/ 28/ 2018
REHS Contact Phone Number: (336) 703-3164

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:;_DOWNTOWN THAI Establishment |D: _3034011573

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

14

19

20

26

35

36

41

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and
Hardness - P Chlorine sanitizer dish machine is not functioning at this time with a concentration of 0 ppm chlorine solution.
Chlorine dish machine must function with a sanitizer solution between 50 - 100 ppm. VR: Establishment must have chlorine dish
machine repaired and contact Joseph Chrobak at (336) 703-3164 or Chrobajb@forsyth.cc for verification of repairs no later than
6/28/2018. Until repairs and verification are completed establishment must use three compartment sink for cleaning and sanitizing
purposes. // 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P Ice machine shield had dark build up on its
surface and must be kept clean. Food contact surfaces must be kept clean to sight and touch. Clean the ice shield.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P One fryer
basket of chicken wings at 145F at start of inspection and cooled to 113F during inspection. Employees stated that chicken is
regularly refried to retain temperature. Potentially hazardous foods held hot must be kept at 135F or higher at all times. Food are
not allowed to be held out of hot holding equipment if they are to be kept hot. CDI: Employee refried chicken during inspection.
Keep chicken in oven or on stove top to retain temperatures. 0 pts

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P One
pan of bean sprouts kept on utility cart with not cold holding. Potentially hazardous foods to be held cold must be kept at 45F and
under at all times. As of January 1st 2019 cold held foods must be kept at 41F and under. CDI: Employee discarded bean sprouts
during inspection and utilized sprouts in reach in cooler for orders. 0 pts

7-102.11 Common Name-Working Containers - PF One container of blue liquid identified by employee as fuel for hot pots was
stored without a label. All hazardous materials must be labelled with common name for identification purposes. CDI: labelled by
employee during inspection. 0 pts

3-302.12 Food Storage Containers Identified with Common Name of Food - C Multiple squeeze bottles of sauces and bins of
ingredients without labels at cook line. All containers of foods that are not readily identifiable and removed from original labelled
containers must have a label of the common name of the food or ingredient stored. Label all foods and ingredients. O pts

6-501.111 Controlling Pests - C Multiple cockroaches in establishment around floor drains and on and around dish machine. Pests
must be excluded from the establishment. Contact pest control services and increase services to control and remove

cockroaches.

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C Repeat: Plastic bag with three

roach traps with multiple roaches on them stored by cooking cart. All dead pests and traps with pests must be removed promptly to
prevent further attraction.

3-304.12 In-Use Utensils, Between-Use Storage - C Repeat: Two tongs stored on oven handle. In use utensils shall be stored
where they are protected from contamination. CDI: PIC removed tongs and moved them to dish are for cleaning.

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

Establishment Name:; _DOWNTOWN THAI Establishment |ID; 3034011573

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|

43

45

53

54

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C Single service containers such as pickled ginger buckets are
being reused to store foods such as chopped vegetables and bean sprouts. Single service single use articles may not be reused in
food establishments. Remove all reused single service single use articles. 0 pts

4-205.10 Food Equipment, Certification and Classification - C Repeat: One Rival toaster oven, One Oster blender, One black and
decker food processor all labelled for household use only, and One Vaughn hand held saw stored in kitchen area. Only ANSI
approved equipment shall be used in a food service establishment. Removed the noted items from the establishment. // 4-501.11
Good Repair and Proper Adjustment-Equipment - C Multiple pans and pots have torn or melted handle covers. Remove or replace
damaged handle covers. One large crack on right side of wash basin at three compartment sink, have sink welded and sanded
smooth to seal crack by ANSI approved welder. On/off valve to turn of soda when ice bin is open is not functioning have soda
machine repaired to function correctly. Dish machine thermometer is not functioning. Replace damaged thermometer. Equipment
shall be kept in good repair.

6-201.11 Floors, Walls and Ceilings-Cleanability - C Repeat: Ceiling paint and plaster chipping and pulling from walls in upstairs
dry storage room. Piece of wood covering grease trap lid by dish machine is rough and worn and needs to be removed as it is no
longer cleanable. Physical facilities shall be kept in good repair. // 6-501.12 Cleaning, Frequency and Restrictions - C Cleaning
needed on floor under dish washing area to remove food debris and soil build up. Physical facilities shall be kept clean.

6-202.11 Light Bulbs, Protective Shielding - C Tube lights do not have shielding in dish washing area. Provide shields or use
shatterproof bulbs in the kitchen area. Add covers for lights. 0 pts

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: DOWNTOWN THAI Establishment |D: 3034011573

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.

i

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; DOWNTOWN THAI Establishment |D; 3034011573

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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