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BASIL LEAF THAI AND SUSHI
690 ST GEORGE SQUARE CT

WINSTON SALEM
27103 34 Forsyth

THE BASIL LEAF LLC.

Full-Service Restaurant
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walk-in cooler 36 rice hot hold 166

Teera Ratana

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602
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lettuce walk-in cooler 36

noodles walk-in cooler 37

curry walk-in cooler 37

kale ice bath 33

noodles ice bath 40

raw chicken small sandwich cooler 38

raw shrimp small sandwich cooler 40

raw scallop small sandwich cooler 39

green curry small sandwich cooler 37

tom yum soup sandwich cooler 40

water chestnut sandwich cooler 39

tomato sandwich cooler 40

baby corn sandwich cooler 37

tofu sandwich cooler 38

duck sandwich cooler 39

cabbage sandwich cooler 39

potatoes sandwich cooler 38

chicken final cook 170

hot sour soup hot hold 175

teera336@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  BASIL LEAF THAI AND SUSHI Establishment ID:  3034012103

Date:  03/23/2023  Time In:  12:00 PM  Time Out:  1:30 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

15 3-304.11 Food shall only contact surfaces of properly cleaned and sanitized equipment and utensils. P Peeled mango observed
sitting on ledge in top of sandwich cooler. Pan stored directly on top of kale with bottom of pan touching the kale. Food shall only
contact cleaned and sanitized equipment and utensils. Do not stack pans of food on top of each other, except when the bottom
pans have a lid or are covered. CDI - Mango discarded and manager educated. REPEAT

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Pan of water chestnuts had 3-16 on pan.
Cook stated this date is wrong and they were opened Tuesday. Also, in walk-in cooler, container of thin noodles were prepared
on 3-16 and had not yet been discarded. TCS ready-to-eat foods must be discarded within 7 days of preparation or if the date is
incorrect. CDI - Cook corrected date on water chestnuts and he discarded the thin noodles. Improvement from last inspection so
kept at half credit. REPEAT

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Establishment is holding water in 3-compartment sink basin with
plastic wrap in the drain. Establishment needs to acquire new sink stopper and not use plastic wrap. 0 pts.


