Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Equipment food-contact surfaces and
VERANDA THAI CUISINE REGULAR 2018-01-18 No 4-601.11.(A) utenrs]ns are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
4-601.11.(C) (r;llggfnood contact surfaces are not c
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
VERANDA THAI CUISINE REGULAR 2018-05-29 No 6-301.11 O elearies ol epEiEidle e i gy
: wash sink or lavatory.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet Cc
the criteria list in code.
) Cold or hot holding not equipped with
?C§O4'112'(B)' integral or permanently fixed N
temperature measuring device.
4-601.11.(C) rc\llggaood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Sanitary towels / hand drying device
VERANDA THAI CUISINE REGULAR 2018-09-12 No 6-301.12 not provided for hand wash sink or N
lavatory.
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.
The cavities and door seals of
4-602.12.(C) microwave ovens are not cleaned N
with proper frequency.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
} Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
4-601.11.(C) CNIggLood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
© PersonI In Charge could notdrespond
o 2-102.11.(C). correctly to questions regardin
VERANDA THAI CUISINE REGULAR 2019-02-20 Yes (1).(4-16) areas of knowledge dealing with food C
handling.
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
3-501.13 Improper thawing. N
) Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
Material used in construction of
4-101.11.(A) utensils or food contact surfaces of C
equipment is not safe.
Backflow prevention device not
5-203.14 installed when required. c
6-501.12 The physical facilities are not clean. N
C: The person in charge could not
FOLLOW_UP 2-102.11.(A) deﬂwont;strate relqplred' ﬁot;/yledgg,
UP_ N3 -102.11.(A). either by complying with this code
VERANDA THAI CUISINE FULL 2019-03-06 Yes (B) and no critical violations during this c
inspection or not having a current
CFPM certificate.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
) Cold or hot holding not equipped with
?504'112'(5)' integral or permanently fixed N
temperature measuring device.
6-501.12 The physical facilities are not clean. N
C: The person in charge could not
@) derr]nonbstrate relqmred r?or\]/vledgde,
FOLLOW_UP_ A 2-102.11.(A). either by complying with this code
BRI TR CULEINE FULL AiLeHgeae e (B) and no critical violations during this &
inspection or not having a current
CFPM certificate.
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
6-501.12 The physical facilities are not clean. N
Different types of Raw animal foods
are not stored in a way to prevent
VERANDA THAI CUISINE REGULAR 2019-08-20 No 3-302.11.(A).(2) | cross contamination with each other C
durcllng Istorage, preparation, holding,
or display.
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.
6-501.12 The physical facilities are not clean. N
Food contact surfaces are not
VERANDA THAI CUISINE REGULAR 2019-11-20 Yes 4-602.11.(A) eI BEYEEn TR 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.
3.305.11 Food not protected from N

contamination during storage.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

4-602.13

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

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.14.(A)

Ventilation not clean.

VERANDA THAI CUISINE

FOLLOW_UP_
FULL

2019-12-05

No

5-205.11.(A)

Hand wash facility not accessible.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.12

The physical facilities are not clean.

VERANDA THAI CUISINE

REGULAR

2021-11-02

Yes

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.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.

6-501.111.(D)

Pests found on premises due to not
eliminating harborage conditions.

4-202.16

Non-food contact surfaces are

improperly designed and constructed.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.14.(A)

Ventilation not clean.

VERANDA THAI CUISINE

REGULAR

2022-10-03

Yes

4-501.114.(A).
(1)

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

4-501.114.(C).
& ©

Quaternary ammonium compound
solution concentration is too low or
too high.

3-501.17.(D)

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

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

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.

4-501.12

Cutting surfaces not easily cleanable.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

VERANDA THAI CUISINE

FOLLOW_UP_
FULL

2022-10-18

No

3-501.17.(D)

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

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

VERANDA THAI CUISINE

REGULAR

2023-02-13

No

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

VERANDA THAI CUISINE

REGULAR

2023-07-28

No

6-301.12

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

3-501.17.(A).
(E)

Packaged Food using Reduced
Oxygen Packaging or refrigerated
Ready-to-Eat PHF prepared and held
in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.

4-101.11.(E)

Material used in construction of
utensils or food contact surfaces of
equipment is not resistant to pitting,
chipping, crazing, scratching, scoring,
distortion, or decomposition.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

VERANDA THAI CUISINE

REGULAR

2023-11-01

No

3-501.14.(A)

Cooked Potentially hazardous food
not cooled to the proper temperature
wnéun the proper time periods per
code.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

VERANDA THAI CUISINE

REGULAR

2024-03-11

No

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

3-501.17.(A).
= A)

Packaged Food using Reduced
Oxygen Packaging or refrigerated
Ready-to-Eat PHF prepared and held
in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.

4-501.14

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

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.




