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WINSTON SALEM NC
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chicken

THAI MAX

3320 SILAS CREEK PKWY
WINSTON SALEM NC

34 Forsyth 27103
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TLC THAI MAX LLC

(336) 760-8400
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final cook 170.0

Richie Wermelinger

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

veggie mix hot holding 125.0

veggie mix reheat 167.0

shrimp hot holding 120.0

jalapeno ckn hot holding 145.0

rice hot holding 177.0

cabbage mix make unit 40.0

zucchini make unit 39.0

chicken walk in cooler 46.0

noodles walk in cooler 50.0

tofu walk in cooler 40.0

ambient walk in cooler 40.0

hot water three comp sink 126.0

cl sani sanitizer bucket 100.0

cl sani three comp sink (remade) 100.0

ServSafe Yu L. 8/27/22 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: THAI MAX Establishment ID: 3034020757

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.

7 3-301.11 Preventing Contamination from Hands - (P)- Employee touched ready to eat chicken with bare hands. Food employees shall minimize bare
hand contact with ready to eat foods. CDI- PIC voluntarily discarded chicken

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - (PF)- Front handwashing sink blocked by sauce containers. A handwashing sink
shall be maintained so that it is accessible at all times for employee use. CDI- PIC moved sauce cups to another location.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - (P)- Chlorine
Sanitizer in three compartment sink read 25ppm. A chemical sanitizer shall be held at the proper concentration. CDI-PIC remade sanitizer to reach
100ppm.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - (P)- REPEAT- shrimp and
steamed vegetables were being held below 135 degrees on make line. Potentially hazardous foods shall be held at 135 degrees or above. CDI- items
were reheated to proper temperatures.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - (P)- two containers of
noodles and two containers of chicken were about 41 degrees. Potentially hazardous foods shall be held at 41 degrees or below. CDI- items were
voluntarily discarded.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - (PF)- Tofu container was opened
with no date (and held for more than 24 hours). Chicken and noodles had incorrect dates on items. Ready to eat items shall be dated if held for
longer than 24 hours. Dates on items shall be properly and clearly marked. CDI- PIC switched dates and items were dated with prep date.

26 7-201.11 Separation-Storage - (P)- Lysol spray stored above dry food. Toxic materials shall be stored so they can not contaminate food, equipment
or single use items. CDI- Lysol can was moved to approved location.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - Containers holding various sauces on make line were not labeled.
Unless easily recognizable, items shall be labeled with the common name of the food.

42 4-901.11 Equipment and Utensils, Air-Drying Required - Metal pans on front lines stacked wet. After washing and sanitizing, equipment shall be air
dried. Do not towel dry.

43 4-502.13 Single-Service and Single-Use Articles-Use Limitations - Soy sauce containers being reused to store other sauces. Grocery bags used to
portion chicken. Single use articles may not be reused.

49 5-203.14 Backflow Prevention Device, When Required - (P)- Spray gun attached to mop sink hose that does not contain a backflow prevention
device. A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at each point of
use at the food establishment. CDI- spray gun was taken off and so was the hose.


