Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
3.302.11.(A) ﬁaw Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
PAD THAI TOO REGULAR 2022-08-17 Yes 1).(A) animal foods during storage, N
preparation, holding, or display.
Manual and/or mechanical methods
e of sanitizing incomplete. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Cold Flood geldlwith(?ut_tﬁmpera_tulre
control not displayed with an initia
?1)5?21)%%(@ temperature of 41 F or below, C
e exceeds 70 F or is held beyond 6
hours.
: Quter openings are not protected
6-202.15 from the entry of insects or rodents. N
Wiping cIothdc, u?]ed for wiping
] counters and other equipment
SRER T B surfaces not held between uses in a i
chemical sanitizer.
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
Az preclude accumulation of soil i
residues.
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-202.11 Lights not shielded. N
OLLO Nlon-fogd cor}tact surfaces are not
FOLLOW_UP_ _na. B cleaned at a frequency necessary to
PAB I TG FULL Al e RS preclude accumulation of soil 0
residues.
6-501.11 The physical facilities are in disrepair. | N




