Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
BEST THAI FOOD REGULAR 2021-08-27 No 5-205.11.(A) Hand wash facility not accessible. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.13 Improper thawing. N
: Outer openings are not protected
6:202.15 from the entry of insects or rodents. N
Food not protected from
3-305.11 contamination during storage. N
} Improper between-use storage of in-
3-304.12 use utensils. N
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
There is a direct connection between
the sewage system and a drain
5-402.11 originating from Equipment in which C

Food, portable equipment or Utensils
are placed




