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THAI SAWATDEE
3064 HEALY DRIVE

WINSTON SALEM
27103 34 Forsyth

THAI SAWATDEE HEALY LLC
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Chicken

THAI SAWATDEE

3064 HEALY DRIVE
WINSTON SALEM NC

34 Forsyth 27103
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THAI SAWATDEE HEALY LLC

(336) 760-4455

3034012500
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final cook 170

Jennifer Singal

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Bok choy make unit 41

Lettuce make unit 40

Broccoli make unit 41

Beef make unit 40

Tomato make unit 41

Orange make unit 40

Spring mix make unit 41

Hot water 3 compartment sink 158

Chlorine sanrtizer dishmachine (ppm) 50

Chlorine sanitizer 3 compartment sink(ppm) 50

phet0313@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  THAI SAWATDEE Establishment ID:  3034012500

Date:  09/21/2022  Time In:  1:32 AM  Time Out:  3:20 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jennifer Singal Food Service 09/28/2022

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 6-301.12 Hand Drying Provision (Pf) No paper towels were present at the handwashing sink. Each handwashing sink or group of
adjacent handwashing sinks shall be provided with: Individual, disposable towels, CDI: Paper towels were provided during the
inspection.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw chicken was stored beside
broccoli. Foodshall be protected from cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal
foods during storage, preparation, holding, and display from: (a) Raw ready to eat food including other raw animal food such as
fish for sushi or molluscan shellfish, or other raw ready to eat such as fruits and vegetables. CDI: Chicken was moved.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Chlorine sanitizer measured above 100 ppm in the 3 compartment sink. A chemical sanitizer used in a sanitizing
solution for a manual or mechanical operation at contact times specified under 4-703.11(C) shall meet the criteria specified
under §7-204.11 Sanitizers, Criteria, shall be used in accordance with the EPA-registered label use instructions. CDI: Education
was given and chlorine sanitizer was remade and measured at 50ppm.


