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CHANG THAI
4162 CLEMMONS RD

CLEMMONS
27012 34 Forsyth

KRUNG THAI RESTAURANTS INC.

Full-Service Restaurant
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Servsafe -
3/22/2026

CHANG THAI

4162 CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
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KRUNG THAI RESTAURANTS INC.

(336) 778-0388

3034012087

X
A

05/19/2022

IVx

Rattana Cohn 00

Rattana Cohn

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 114

qt sanitizer (ppm) 3-comp sink 300

Cl sanitizer (ppm) dishwashing machine 100

chicken final cook 171

peanut sauce hot holding 137

ribeye prep unit on R (top) 39

fried chicken prep unit R (base) 38

rice rice pot 182

cooked chicken prep unit on L (top) 41

cut tomato prep unit on L (base) 40

seaweed salad sushi prep base 41

cooked shrimp sushi prep base 41

raw tuna sushi display 39

cooked chicken walk-in cooler 40

nok_ruttana77@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHANG THAI Establishment ID:  3034012087

Date:  05/19/2022  Time In:  1:00 PM  Time Out:  3:50 PM

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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) One opened container of coconut milk
and one opened container of half & half were not date marked. Ready-to-eat, time/temperature control for safety food prepared
and held in a food establishment for more than 24 hours shall be clearly marked to indicate the date or day by which the food
shall be consumed on the premises, sold, or discarded when held at a temperature of 41ºF or less for a maximum of 7 days. The
day of preparation shall be counted as Day 1. CDI: Education/discussion with PIC; all items were date marked appropriately.

40 2-402.11 Effectiveness - Hair Restraints (C) Food employee not wearing hair restraint while working in kitchen. Food employees
shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and linens; and
unwrapped single-service and single-use articles. CDI: Employee education; baseball cap was utilized as hair restraint.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Repeat. Sushi mats stored on top of sushi display cooler at bar, in close
proximity to customers. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be
stored on a clean portion of the food preparation table or cooking equipment only if the in-use utensil and the food-contact
surface of the food preparation table or cooking equipment are cleaned and sanitized at a minimum of once every 4 hours. CDI:
sushi mats relocated to sushi prep table.

49 4-602.13 Nonfood Contact Surfaces (C) Repeat. Additional cleaning is needed on door gaskets and interior surfaces of all
cooling units - including beer keg cooler. Clean sides of stand up freezer next to grill top to remove accumulated grease.
Equipment food-contact surfaces of equipment shall be cleaned as often as necessary to preclude accumulation of soil residues.

51 5-205.15 (B) – System Maintained in Good Repair (C) Repair handsink at kitchen entrance that is slow to drain. A plumbing
system shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat. Clean ceiling around vents where dust has accumulated. Clean floor
under all equipment including soda dispenser, ice machine, 2-door cooler, and grill top to remove accumulated debris and soil
residues. Physical facilities shall be cleaned as often as necessary to keep them clean.


