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THAI SAWATDEE
3064 HEALY DRIVE

WINSTON SALEM NC

27103 34 Forsyth

THAI SAWATDEE HEALY LLC

Full-Service Restaurant
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Tofu

Chicken

Roasted Chicken

Shrimp

Bean Sprouts

Spring Roll Mix

Chicken Broth

cooling @11:30

cooling @11:50

urpight cooler

upright cooler

urpight cooler

urpight cooler

urpight cooler

urpight cooler
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Chicken

Spring Rolls

Broccoli

Bok Choy

Napa Cabbage

Lo Mein

Fried Chicken

Scallops

reheat

cooked to

make-unit

make-unit

make-unit

reach-in cooler

reach-in cooler

reach-in cooler
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41
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Sliced Tomatoes

Diced Tomatoes

Hot Water

C. Sani

C. Sani

Serv Safe

grill cooler drawer

grill cooler drawer

3-compartment sink

3-compartment sink

dish machine
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THAI SAWATDEE Establishment ID: 3034012500

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: The following items were stored soiled in the clean
dish area: 1 pan, 3 plates, 1 knife, 1 pair of scissors, 2 graters, 1 pot, and 1 ladle. Equipment food-contact surfaces and utensils shall be clean to
sight and touch. CDI: Soiled items were placed in warewashing area to be cleaned.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT - P: The following
items measured at temperatures above 41 F: (upright cooler) chicken (42 F), shrimp (42 F), spring roll mix (43 F), (grill cooler drawer) tomato (43 F),
(reach-in cooler) scallops (43 F). Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: PIC decided to keep the
items after education was given. PIC indicated that items were taken out of the cooler and left out for too long. PIC placed items back into the cooler
to bring them to a temperature of 41 F and below.

37 3-307.11 Miscellaneous Sources of Contamination - C: Several containers of spices were uncovered on the grill line. Food shall be protected from
contamination. CDI: PIC covered all items

47 4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed in the upright freezer and in the reach-in freezer. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair - C: Leaks observed at the faucets of the 3-compartment sink. Plumbing fixtures shall be maintained
in good repair. *PIC stated that she purchased new faucets and is awaiting the plumber to install them*

53 6-501.12 Cleaning, Frequency and Restrictions - C: Wall cleaning needed on walls throughout the kitchen area. Physical facilities shall be cleaned
as often as necessary to keep them clean. Physical facilities shall be cleaned as often as necessary to keep them clean.


