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3 comp sink 132

Xia Lieu

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water handwashing sinks 128

quat sanitizer 3 comp sink 0

quat sanitizer remade 200

hot water dish machine 125

chlorine sanitizer dish machine 100

broth final cook 208

tofu make unit 128

chicken make unit 38

shrimp make unit 40

steamed broccoli make unit 38

vegetable roll reach in 40

chili garlic oil upright cooler 39

steamed broccoli make unit 2 41

pork make unit 2 40

spring roll mix walk in cooler 39

steamed vegetables walk in cooler 38

shrimp walk in cooler 38

chicken walk in cooler 39

pork roll mix walk in cooler 38

XANDERLIEU2013@ICLOUD.COM
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Comment Addendum to Inspection Report
Establishment Name:  WHAT DA PHO Establishment ID:  3034010563

Date:  01/27/2023  Time In:  11:30 AM  Time Out:  1:00 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.

2 2-102.12 (A) Certified Food Protection Manager (C) - No employees present were certified food protection managers. The person
in charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program. Person in charge has 210 days from permitting to acquire a food protection manager
certification.

8 2-301.12 Cleaning Procedure (P) - Water and handwashing sinks measured 128F coming out of the cold and hot faucets,
making it too hot for proper handwashing procedure. Food employees shall clean and rinse their hands and exposed portions of
their arms with clean, running warm water. CDI- Plumber called during inspection.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - Quat sanitizer in the 3 compartment sink measured 0 ppm. Quat sanitizing solutions shall measure at a
concentration of 150-400 ppm. CDI- Sanitizer remade and measured 200 ppm. 

4-602.12 Cooking and Baking Equipment (C)- Both microwaves soiled inside. The cavities and door seals of microwave ovens
shall be cleaned at least every 24 hours by using the manufacturer's recommended cleaning procedure. 

33 3-501.15 Cooling Methods (Pf) - Fried tofu just prepared was place directly in the make unit. Three containers of cooked rice
noodles were placed in the other make unit and would not have met time and temperature cooling criteria without REHS
interference. Cooling shall be accomplished with the time and temperature criteria specified under 3-501.14, from 135F to 70F
within 2 hours, and from 135F to 41F within a total of 6 hours. Use one or more of the following methods based on the type of
food being cooled: placing the food in shallow pans; separating the food into smaller or thinner portions; using rapid cooling
equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as
an ingredient; or other effective methods. CDI- Education provided, with TPHC recommend for the fried tofu as it is used before
the cooling time criteria occurs. Rice noodles separated into thinner portions to cool more quickly.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - One container of unwashed raw onions was stored
on the floor in dry storage. Food shall be stored in a clean, dry location, where it is not exposed to splash, dust, or other
contamination, and at least 6 inches above the floor.

41 3-304.14 Wiping Cloths, Use Limitations (C) - Several wet wiping cloths observed on prep surfaces. Hold wet wiping cloths in
sanitizer between uses, or maintain them dry and free of soil.

47 4-205.10 Food Equipment, Certification and Classification (C) - Two rice cookers are only designated for household use. 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. Replace with
commercial rice cookers.

51 5-205.15 (B) Maintain a plumbing system in good repair (C)- In the women's restroom, the hot water handle is leaking at the
handwashing sink. Repair and maintain plumbing in good repair.


