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

ORCHID THAI RESTAURANT 
& BAR REGULAR 2018-03-14 Yes 3-301.11.(A).

(B).(D)
Food employees are handling ready 
to eat foods with bare hands. C

3-202.15
Food packages are not in good 
condition and do not protect the 
integrity of the contents.

C

4-602.11.(A) Food contact surfaces are not 
cleaned between uses. C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

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

3-305.14 Unpackaged food not protected 
during preparation. N

4-201.11 Equipment and/or utensils are not 
sufficiently durable. N

4-501.11 Equipment in disrepair. N

4-501.14
Ware washing equipment not 
cleaned before use, at a frequency 
necessary to prevent 
recontamination, or every 24 hours.

N

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

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

N

6-201.13.(A) Floor and wall junctures are not 
enclosed and sealed. N

6-501.12 The physical facilities are not clean. N

ORCHID THAI RESTAURANT 
& BAR REGULAR 2018-08-08 Yes 3-101.11 Food is adulterated, not safe or 

honestly presented. C

3-203.12 Shell stock identification not properly 
maintained. C

3-302.11.(A).(4)
Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

4-602.11.(A) Food contact surfaces are not 
cleaned between uses. C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-602.11.(A).
(B) Packaged food not properly labeled. N

6-501.111.(D) Pests found on premises due to not 
eliminating harborage conditions. C

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

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

4-501.11 Equipment in disrepair. N

4-501.12 Cutting surfaces not easily cleanable. N

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

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

N

6-501.12 The physical facilities are not clean. N



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

ORCHID THAI RESTAURANT 
& BAR REGULAR 2018-08-24 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

3-302.11.(A).(4)
Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-501.19.(A)
No written procedures maintained or 
available at the facility for food to be 
held with time as the only control.

C

6-501.111.(D) Pests found on premises due to not 
eliminating harborage conditions. C

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

4-501.12 Cutting surfaces not easily cleanable. N

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

N

ORCHID THAI RESTAURANT 
& BAR

FOLLOW_UP_
FULL 2018-10-01 No 3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-501.12 Cutting surfaces not easily cleanable. N

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

ORCHID THAI RESTAURANT 
& BAR

FOLLOW_UP_
FULL 2019-01-03 No 5-205.11.(A) Hand wash facility not accessible. N

3-304.11 Food not contacting only clean 
equipment and utensils. C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-501.13 Improper thawing. N

6-501.111.(D) Pests found on premises due to not 
eliminating harborage conditions. C

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

4-501.12 Cutting surfaces not easily cleanable. N

6-501.12 The physical facilities are not clean. N

ORCHID THAI RESTAURANT 
& BAR

FOLLOW_UP_
FULL 2019-04-29 Yes 3-302.11.(A).(4)

Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-501.13 Improper thawing. N

6-501.111.(D) Pests found on premises due to not 
eliminating harborage conditions. C

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

3-307.11 Food not protected from other 
sources of contamination. N

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

4-202.16 Non-food contact surfaces are 
improperly designed and constructed. N



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

4-501.14
Ware washing equipment not 
cleaned before use, at a frequency 
necessary to prevent 
recontamination, or every 24 hours.

N

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

N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-201.13.(A) Floor and wall junctures are not 
enclosed and sealed. N

6-501.12 The physical facilities are not clean. N

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

ORCHID THAI RESTAURANT 
& BAR

FOLLOW_UP_
FULL 2019-05-09 No 3-302.11.(A).(4)

Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

7-202.12.(A).
(B)

Poisonous or toxic materials are 
being improperly used / applied. C

6-501.111.(D) Pests found on premises due to not 
eliminating harborage conditions. C

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

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

4-501.14
Ware washing equipment not 
cleaned before use, at a frequency 
necessary to prevent 
recontamination, or every 24 hours.

N

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

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-201.13.(A) Floor and wall junctures are not 
enclosed and sealed. N

ORCHID THAI RESTAURANT 
& BAR

FOLLOW_UP_
FULL 2019-06-21 No 6-201.11 Floors, walls, and ceilings are not 

smooth and easily cleanable. N

ORCHID THAI RESTAURANT 
& BAR

FOLLOW_UP_
FULL 2019-09-20 No 3-302.11.(A).(4)

Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

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

ORCHID THAI RESTAURANT 
& BAR

FOLLOW_UP_
FULL 2020-01-13 No 3-302.11.(A).(4)

Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

4-602.11.(A) Food contact surfaces are not 
cleaned between uses. 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

4-302.14 No chemical test kit available. N

ORCHID THAI RESTAURANT 
& BAR REGULAR 2024-01-08 No 2-102.12 No Certified Food Protection 

Manager. N

5-205.11.(B) Hand washing facility being used for 
other than hand washing. N



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

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

3-302.11.(A).(2)

Different types of Raw animal foods 
are not stored in a way to prevent 
cross contamination with each other 
during storage, preparation, holding, 
or display.

C

3-302.11.(A).(4)
Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

4-501.114.(A).
(1)

Dishes/utensils are not being 
sanitized in water with the correct 
chlorine sanitizer concentration.

C

3-302.12 Food/ingredients containers not 
properly labeled. N

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

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

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


