
 

X

X

X

CHIANG MAI THAI
4613 YADKINVILLE RD

PFAFFTOWN
27040 34 Forsyth

MANADO RESTAURANT INC.

Full-Service Restaurant
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CHIANG MAI THAI

4613 YADKINVILLE RD
PFAFFTOWN NC

34 Forsyth 27040

x
x

MANADO RESTAURANT INC.

(336) 815-8018

3034012607

X
A

05/19/2022

IIIx

ServSafe 10/19/26 0 bbq eel sushi display 43

Adi Baskara

Leslie Easter

1908 - Easter, Leslie

(336) 703-3138

X

chicken hot hold on flat top 182 shrimp sushi display 42

raw beef make unit 36 crab stick sushi display 39

raw chicken make unit 37 escolar sushi display 41

raw shrimp make unit 34 salmon sushi make unit 29

fried chicken make unit (inside) 37 cooked asparagus sushi make unit 34

wedged tomatoes make unit 39 Quat ppm 3-comp sink 200

pre-cooked chicken make unit 39 chlorine ppm dishwasher sanitizer 50

bean sprouts make unit 40 hot water 3-comp sink 136
Rice noodles
@11:52 over wok 116 white rice rice warmer 170
Rice noodles
@12:46 Walk in freezer 93 brown rice rice warmer 176

beef steak 3-dr reach in 37

chicken 3-dr reach in 38

noodles x 2 3-dr reach in 37

minced garlic in oil make unit 53

shredded lettuce walk in cooler 41

raw chicken walk in cooler 41

chicken wing final cook 184

shrimp final cook 179

steak final cook 162

fw2929@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHIANG MAI THAI Establishment ID:  3034012607

Date:  05/19/2022  Time In:  11:10 AM  Time Out:  3:25 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf). There was a large trash can placed in front a hand wash
sink in the prep area. Hand wash sinks shall be accessible at all times. CDI - trash can relocated to proper area.

11 3-201.11 Compliance with Food Law (P) (Pf). Chili sauce w/soybean oil in 3 small jars without labels and jars are not sealed.
PIC claims they receive it from distributor in this manner. Packaged food shall be labeled as specified in Law. CDI - jars placed
in separate area for return to distributor.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Repeat. Raw eggs stored over
produce in walk in cooler. Raw chicken wings stored behind pre-cooked items in make unit top. Food shall be protected from
cross contamination by separation during storage, preparation, holding, and display. CDI - foods rearranged to proper stacking
order.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Repeat. Garlic & oil mixture
made in house was above 41F. TCS foods held cold shall be held at 41F or below. Store garlic inside make unit or where it will
receive direct cool air. CDI - garlic/oil discarded.

27 3-202.12 Additives (P). Red food coloring in unlabeled package, outside of original packaging. Keep additives/food colorings in
original container with labels affixed to verify approved ingredients. CDI - food coloring discarded.

28 7-102.11 Common Name - Working Containers (Pf). Repeat. Spray bottle of bleach not labeled. Once removed from the original
container, chemicals must be labeled with the common name. CDI - bottle labeled. Much improvement in chemical storage and
labeling issues.

33 3-501.15 Cooling Methods (Pf). Rice noodles cooked this morning were stored over wok area and then placed in deep metal
container, covered, and placed in walk in cooler. This method did not allow the noodles to meet cooling parameters until REHS
intervened. Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air
must flow around product to remove the heat. CDI - noodles placed on open, flat plate to cool quickly.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). Repeat. MSG on working cart not labeled. Label
all working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta. CDI - MSG labeled. 3-
601.12 Honestly Presented (C). In sushi area, escolar was labeled "white tuna" on storage plate as well as on the menu visible to
customers. Food shall be offered for human consumption in a way that does not mislead or misinform the consumer. CDI - fish
relabeled accurately and menu board changed to reflect "escolar".

38 6-202.15 Outer Openings, Protected (C). Back exterior door does not self-latch, which could allow insects/rodents in. Protect
outer openings of establishment from insect or rodent entry by solid, self-closing, tight fitting doors.

41 3-304.14 Wiping Cloths, Use Limitations (C). Repeat. Wet wiping cloths on counter at beginning of inspection. One bucket of
wiping cloths near fryers did not register any chlorine. Hold in-use wiping cloths in sanitizer between uses. CDI - cloths placed in
wiping cloth bucket and sanitizer was increased in specific bucket.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf). Repeat. Lids on corn starch and peanuts were cracked. Food contact
surfaces shall be smooth, free of breaks, cracks, chips, pits, etc. CDI - lids discarded and foods covered with plastic wrap & foil.
4-205.10 Food Equipment, Certification and Classification (C). Repeat. Food processor used for garlic is labeled "household use
only". Power drill (tool) in establishment is used for mixing sauces. Other than the exceptions allowed, food equipment must
meet sanitation classification.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). Repeat. Area under make
unit tops needs further cleaning - remove ink pens, single service articles, etc. Ice machine lid where it meets the machine needs
further cleaning. Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris. Half deduction due to much progress in this area.

51 5-205.15 (B) Maintained in Good Repair. Repeat. Connection pipe to chemical distribution at 3-comp sink has substantial leak
when chemical tower is engaged. Plumbing shall be maintained in good repair. Several items repaired and corrected since last
inspection. 5-202.14 Backflow Prevention Device, Design Standard (P). Outdoor can wash hose had spray nozzle connected, but
only an atmospheric backflow prevention device installed. Either keep spray nozzle disconnected from hose or install a backflow
prevention device rated for continuous pressure. CDI - spray nozzle disconnected.

56 6-202.11 Light Bulbs, Protective Shielding (C). Light in sushi prep area (under display) is not shielded. Light bulbs shall be



shielded, coated, or otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or
unwrapped single-service and single-use articles.


