Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

THAI DISH

REGULAR

2018-06-05

No

3-305.11

Food not protected from
contamination during storage.

4-501.14

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

6-501.12

The physical facilities are not clean.

THAI DISH

REGULAR

2019-06-04

No

3-501.17.(C)

Refrigerated, Ready-to-Eat PHF
ingredient or portion thereof that is
combined with additional ingredients
or portions of food has not retained a
date marking of the earliest prepared
or first-prepared ingredient.

4-602.13

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

6-501.14.(A)

Ventilation not clean.

THAI DISH 2023

NEWOWNER

2022-12-29

No

4-302.14

No chemical test kit available.

4-301.12.(A)

A manual ware washing sink with at
least three compartments not
provided.

5-205.15

Plumbing system not properly
maintained in good repair.

6-501.12

The physical facilities are not clean.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

THAI DISH 2023

REGULAR

2024-01-19

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

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.

3-403.11.(A)

PHF not properP/ reheated to 165 F
for 15 seconds for hot holding.

7-202.11

There are Poisonous or toxic
materials that are not required for the
operation and maintenance of a food
establishment present.

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.12

Improper between-use storage of in-
use utensils.

4-302.14

No chemical test kit available.

4-602.13

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




