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CHA DA THAI
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WINSTON SALEM
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chlorine sanitizer

CHA DA THAI

420 J JONESTOWN RD
WINSTON SALEM NC

34 Forsyth 27104

x
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CHAN DOMIKA INC.

(336) 659-8466

3034012388

X
A

10/22/2021

IVx

dishmachine (ppm) 100.0

Malina Phouyaphone

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

chlorine sanitizer spray bottle above (ppm) 200.0

hot water 3 compartment sink 157.0

chicken final cook 178.0

shrimp final cook 158.0

curry sauce cooling in ice water bath 47.0

curry sauce
cooling in ice water bath 30
minutes later 40.0

raw shrimp make unit 40.0

rice noodles make unit 39.0

sprouts make unit 35.0

blanched broccoli make unit 39.0
2 containers rice
noodles walk in cooler 41.0

cream sauce walk in cooler 39.0

lamb chops walk in cooler 40.0

white rice hot hold 162.0

brown rice hot hold 173.0

rice soup hot hold on stove top 152.0

chadathaiwinston@yahoo.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHA DA THAI Establishment ID: 3034012388

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- No employee in establishment has a food protection manager certification. The PIC
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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees- Employee health policy does not have
salmonella nontyphoidal as one of the reportable illnesses. A food employee shall report to the PIC if they have any of the "Big 6" reportable illnesses:
norovirus, hepatitis A virus, shigella spp., shiga-toxin producing e.coli, salmonella typhi or salmonella nontyphoidal. CDI- Management educated and
provided with new employee health policy containing reportable illnesses and symptoms.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF- Establishment does not have a written procedure in place for clean-up of vomit or diarrheal
incidents. A FOOD ESTABLISHMENT shall have written procedures for EMPLOYEES to follow when responding to vomiting or diarrheal events
that involve the discharge of vomitus or fecal matter onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific
actions EMPLOYEES must take to minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to
vomitus or fecal matter. CDI- Management educated and provided educational flyers with an example of a written procedure that they may use. 

28 7-204.11 Sanitizers, Criteria - Chemicals-P//7-102.11 Common Name - Working Containers-PF- 2 unlabeled bottles with chlorine sanitizer
measured above 200 ppm. Spray bottles are used to wipe down prep sinks. Chemical sanitizers used on food contact surfaces shall not exceed
stated concentrations. Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies
shall be clearly and individually identified with the common name of the material. CDI-Bottles remixed with new sanitizer that measured at 100ppm.
Bottles were labeled appropriately.

39 3-307.11 Miscellaneous Sources of Contamination-C- At beginning of inspection, an employee's phone was stood up against a head of washed
cabbage. Foods shall be protected from contamination that may result in a factor or source not specified by the food code. CDI- Employee removed
cellphone. Cabbage head was rewashed thoroughly. 

54 5-501.113 Covering Receptacles-C- All four doors on outdoor waste receptacles were open. Keep dumpster and other outside waste handling
containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability-C-REPEAT- Grease trap lids are beginning to chip paint and rust. Floors, walls, and ceilings shall
be easily cleanable and in good repair.


