
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

THAI E SAAN REGULAR 2018-03-06 No 3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

3-501.16.(B)
Shell eggs not stored in refrigerated 
equipment that maintains an ambient 
temperature of 45 F or colder.

C

3-304.12 Improper between-use storage of in-
use utensils. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

6-501.12 The physical facilities are not clean. N

THAI E SAAN REGULAR 2018-07-17 No 2-401.11

Food employee is eating, drinking, or 
using any  tobacco where the 
contamination of exposed FOOD; 
clean EQUIPMENT, UTENSILS, and 
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE 
ARTICLES; or other items needing 
protection can result.

C

7-204.11

Chemical SANITIZERS and other 
chemical antimicrobials applied to 
FOOD-CONTACT Surfaces do not 
meet the requirements specified in 40 
CFR 180.940 or 40 CFR 180.2020  
sanitizing solutions.

C

3-305.11 Food not protected from 
contamination during storage. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

6-501.12 The physical facilities are not clean. N

6-501.14.(A) Ventilation not clean. N

THAI ESAAN REGULAR 2019-01-22 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-702.11 Food contact surfaces not sanitized 
before use after cleaning. C

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

6-501.12 The physical facilities are not clean. N

THAI ESAAN REGULAR 2019-07-23 Yes 4-602.12.(C)
The cavities and door seals of 
microwave ovens are not  cleaned 
with proper frequency.

N

4-702.11 Food contact surfaces not sanitized 
before use after cleaning. C

3-501.16.(B)
Shell eggs not stored in refrigerated 
equipment that maintains an ambient 
temperature of 45 F or colder.

C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

7-102.11

Working containers used for storing 
POISONOUS OR TOXIC 
MATERIALS such as cleaners and 
SANITIZERS taken from bulk 
supplies are not clearly and 
individually identified with the 
common name of the material.

C



Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-101.11.(E)

Material used in construction of 
utensils or food contact surfaces of 
equipment is not resistant to pitting, 
chipping, crazing, scratching, scoring, 
distortion, or decomposition.

N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

6-501.12 The physical facilities are not clean. N

6-202.11 Lights not shielded. N

6-501.14.(A) Ventilation not clean. N

THAI ESAAN FOLLOW_UP_
FULL 2019-08-02 No 6-501.12 The physical facilities are not clean. N

6-202.11 Lights not shielded. N

6-501.14.(A) Ventilation not clean. N

THAI ESAAN REGULAR 2019-12-06 No 3-501.15 Cooked foods improperly cooled. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-501.11 Equipment in disrepair. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

6-501.12 The physical facilities are not clean. N

6-501.16 Mops are not being properly stored. N

6-501.14.(A) Ventilation not clean. N

THAI ESAAN REGULAR 2023-08-30 No 3-501.14.(A)
Cooked Potentially hazardous food 
not cooled to the proper temperature 
within the proper time periods per 
code.

C

3-501.17.(A).
(E)

Packaged Food using Reduced 
Oxygen Packaging or refrigerated 
Ready-to-Eat PHF prepared and held 
in the Eating establishment for more 
than 24 hour not clearly dated 
marked according to code.

C

2-303.11 Food Employee wearing jewelry on 
their arms or hands. N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-202.11.(A)
Plumbing improperly 
installed/maintained. (Unacceptable 
system)

C


