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THAI SAWATDEE
2281 CLOVERDALE AVENUE

WINSTON SALEM
27103 34 Forsyth

THAI SAWATDEE CLOVERDALE LLC

Full-Service Restaurant
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Nora Sykes

2664 - Sykes, Nora
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chlorine/3 comp 100

chlorine/dish machine 50

half and half/front sauce cooler 54

ambient/front sauce cooler 50

cooked chicken/walk in 40

rice noodles/walk in 40

rice/walk in 40

dumplings/work top cooler 40

bean sprouts/'' 40

cooked broccoli/make unit 40

cooked chicken/make unit 40

fried chicken/make unti 38

rice/rice warmer 162

phet0313@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  THAI SAWATDEE Establishment ID:  3034012501

Date:  04/10/2024  Time In:  9:45 AM  Time Out:  11:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sengphet Sayaphanthong Food Service 01/31/2028

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.

15 3-304.11 Food Contact with Equipment, Utensils, and Linens (P)- Cut head of lettuce laying on a lid in the walk in. Cut eggplant
and apple laying on the shelf inside of work top cooler. Food shall only contact surfaces of properly cleaned and sanitized
equipment and utensils. CDI-Eggplant, apple, lettuce discarded. 

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Sticker residue present on
outsides of most food storage containers. Equipment food contact surfaces and utensils shall be clean to sight and touch.
Immersion blender on shelf with plastic bag of a liquid wrapped around the blender end. Stated that it leaks sauce after cleaning.
This indicated that it is not being cleaned properly. CDI-Management will remove items from shelving and clean during slow time
of day. Immersion blender removed for cleaning. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Half and half in front sauce
cooler at 54F. Maintain TCS foods in cold holding at 41F or less. CDI-Half and half was discarded by PIC. 

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)- Noodles cooked previous day with no date
mark. Fried rice in container labeled 3/26. Discard the food requiring date labels once time/temperature window has expired, if it
is not been labeled, or if the label is incorrect. CDI- Fried rice discarded. Noodles date marked. Ensure that when new foods are
prepared that they be placed in new containers with a datemark. 

47 4-101.19 Nonfood-Contact Surfaces (C)-/4-202.16 Nonfood-Contact Surfaces (C)/4-501.11 Good Repair and Proper Adjustment
- Equipment (C)- Front sauce cooler with ambient of 50F. Front face of stove is made of duct tape-repair.(REPEAT) Cardboard is
lining the shelves of dry storage and is being used as a makeshift shelf beside steam table. Duct tape is covering the lids of three
bin storage containers. Nonfood-contact surfaces of equipment that are exposed to splash, spillage, or other food soiling or that
require frequent cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and smooth material. Nonfood-contact
surfaces shall be free of unnecessary ledges, projections, and crevices, and designed and constructed to allow easy cleaning
and to facilitate maintenance. Maintain equipment in good repair. Front cooler is to be used with non-TCS items only until
repaired. Fish sauce, chili sauce, soy based shelf stable sauces, and items of this nature are allowed. 
4-205.10 Food Equipment, Certification and Classification (C)- Blender and food processor are labeled for household use only.
Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification program. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- Cleaning needed on the
following, including, but not limited to: walk in cooler shelving, handles of equipment (work top, fryer freezer, make unit), top rack
of utensil shelf at cook line, cart beside fryer, beside steam table, inside upright two door freezer, dry storage shelving, fans at
prep area and 3 comp sink, blender base. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Low grout and some cracked floor tiles at
cook line and around drain at cook line. Mop sink with crack down the middle. Recaulk door frame by front hand sink to mop
sink. 
6-501.114 Maintaining Premises, Unnecessary Items and Litter (C)- Personal items comingled with items for establishment in
many places throughout facility. The establishment shall maintain a premises which is free of items that are unnecessary to the
operation or maintenance of the establishment, such as litter or equipment that is nonfunctional or no longer used . Gather all
personal items in facility and place them in a singular designated and labeled location. 


