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make unit 40

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-3164
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chicken make unit 39

cooked chicken final cook 173

spring roll final cook 188

raw shrimp upright 39

raw beef upright 39

meatball upright 40

cooked chicken cooler 37

cooked wings cooler 38

hot water three comp sink 118

downtownthai@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  DOWNTOWN THAI Establishment ID:  3034011573

Date:  11/30/2022  Time In:  11:20 AM  Time Out:  1:45 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)- Repeat - PIC does not have current food safety manager training. At least
one employee who has supervisory and management responsibility and the authority to direct and control food preparation and
service shall be a certified food protection manager.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Sanitizer at chlorine dish machine was measuring 0ppm chlorine at start of inspection. Establishment had not yet
begun using dish machine for the day. After running the machine multiple times and priming the sanitizer solution the solution
was still measuring 0 ppm. Chlorine sanitizer solution for warewashing must be maintained at 50 -200 ppm. CDI: PIC replaced
sanitizer solution and reprimed the unit and it consistently supplied 50 ppm chlorine sanitizer solution in washes. Have
employees test sanitizer solution at dish machine daily at start of day to prevent issues with sanitizer occurring during operation.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Ice machine is leaking from side of machine onto the floor. Scrap
sink sprayer has metal covering that is peeling off. Minor crack is present in front left corner of the left basin of the three
compartment sink. Equipment shall be kept in good repair. Repair noted items.

49 4-602.13 Nonfood Contact Surfaces (C) Detail cleaning needed on wire shelf holding plates has dust build up where shelf meets
wall. Non food contact surfaces shall be kept clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat: Cracked/damaged floor tiles in
kitchen mainly around grease trap lid and upstairs storage area, some ceiling damage/flaking paint upstairs. Water damage from
leak present in upstairs storage. Four ceiling tiles warped above dish machine. Physical facilities shall be maintained in good
repair. Repair noted items.


