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Full-Service Restaurant
III

01/25/2023
12:15 PM 3:00 PM

93

3034012607

X

A

2
3

(336) 815-8018

7

X
X

X
X

X
X
X

X

X
X

X

X
X
X

X

X
X

X
X

X

X

X

X

X
X
X

X

X

X
X

X

X
X

X

X

X

X

X

X
X
X

X
X

X
X

X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X



 
 

Chicken

CHIANG MAI THAI

4613 YADKINVILLE RD
PFAFFTOWN NC

34 Forsyth 27040
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x

MANADO RESTAURANT INC.

(336) 815-8018

3034012607

X
A

01/25/2023

IIIx

reheated for immediate
service 182.0

Eko Wicahyo

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Squid protein make-unit 36.0

Scallops protein make-unit 36.0

Mussels protein make-unit 34.0

Fried Tofu make-unit 41.0

Steamed Chicken make-unit 36.0

Bean Sprouts make-unit 36.0

Noodles make-unit 41.0

Tomatoes make-unit 37.0

Red Curry 3-door upright cooler 40.0

Punan Curry 3-door upright cooler 40.0

Broccoli 3-door upright cooler 41.0

Soup hot holding 189.0

Fried Rice hot holding 169.0

Brown Rice hot holding 178.0

Eel sushi station 41.0

Shrimp sushi station 41.0

Tuna sushi station 40.0

Escolar sushi station 37.0

Salmon sushi station 41.0

fw2929@yahoo.com



 

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

Date:  01/25/2023  Time In:  12:15 PM  Time Out:  3:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Eko Wicahyo Food Service 10/19/2021 10/19/2026

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 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-REPEAT-P: Raw chicken was stored
above cooked chicken in the make-unit./cooked chicken was stored beside raw fish in the reach-in cooler. Food shall be
protected from cross contamination by separation during storage, preparation, holding, and display. CDI: The PIC rearranged
items in appropriate storage order.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-PF: 5 pans and 2 knives
were stored in the clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: The PIC removed all items to
be cleaned.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: Peanut sauce measured at 122 F.
Potentially hazardous food shall be maintained at temperature of 135 F and above. CDI: The PIC stated that the sauce was
placed in unit 1 hour prior and the sauce was reheated to a temperature of 185 F. *left at zero points due to all other items being
in compliance*

35 3-501.13 Thawing-PF: A bag of chicken was observed thawing at room temperature. Except as specified in (D) of this section,
potentially hazardous food shall be thawed: (B) Completely submerged under running water: (C) As part of a cooking process if
the food that is frozen. CDI: The PIC placed the item in the walk-in cooler to resume the thawing process.

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests-C: Dead roaches were observed under the cooler
units. Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the premises at a
frequency that prevents their accumulation, decomposition, or the attraction of pests.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-REPEAT-C: A container of meat were stored on the floor
in the walk-in cooler. (A) Except as specified in (B) and (C) of this section, food shall be protected from contamination by storing
the food:(1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6
inches) above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Shelves are beginning to rust in the walk-in cooler.
Equipment shall be maintained in good repair.//4-501.12 Cutting Surfaces-C: Replace wearing cutting boards. Surfaces such as
cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively
cleaned and sanitized, or discarded if they are not capable of being resurfaced

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: Cleaning is needed to/on the following: shelves in the walk-in cooler, dish shelves, white mats on
shelves in the walk-in cooler, and outer surfaces of equipment. Nonfood contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Replace broken base tile in the walk-in
cooler at the entrance/recaulk around base tiles in the walk-in cooler. Physical facilities shall be maintained in good repair.//6-
501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed to/on the following: all walls throughout the sushi station,
the kitchen area, and the warewashing area and floors under equipment. Physical facilities shall be cleaned as often as
necessary to keep them clean.


