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

RICE & NOODLE THAI 
RESTAURANT REGULAR 2019-02-25 No 2-102.11.(A).

(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

2-102.12 No Certified Food Protection 
Manager. N

3-302.12 Food/ingredients containers not 
properly labeled. 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

RICE & NOODLE THAI 
RESTAURANT REGULAR 2022-11-28 Yes 6-301.11 Hand cleanser not available at hand 

wash sink or lavatory. N

6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

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

C

4-203.12.(A)
Ambient air and/or water temperature 
measuring device not accurate. 
(Scaled Celsius and Fahrenheit)

N

3-302.12 Food/ingredients containers not 
properly labeled. 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

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

4-302.14 No chemical test kit available. N

5-501.115
Refuse areas and enclosures not 
maintained free of unnecessary items 
or not kept clean.

N

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

6-501.12 The physical facilities are not clean. N

6-202.11 Lights not shielded. N

RICE & NOODLE THAI 
RESTAURANT

FOLLOW_UP_
FULL 2022-12-29 No 3-501.17.(D)

Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

4-203.12.(A)
Ambient air and/or water temperature 
measuring device not accurate. 
(Scaled Celsius and Fahrenheit)

N

3-305.14 Unpackaged food not protected 
during preparation. N

2-402.11 Food Employees not wearing 
effective hair restraints. N

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

6-501.12 The physical facilities are not clean. N

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

6-202.11 Lights not shielded. N


