Food Establishment Inspection Report

Score: 86

Establishment Name: BASIL LEAF THAI AND SUSHI

Establishment |D: 3034012103

Location Address: 690 ST GEORGE SQUARE CT

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27103 County: 34 Forsyth

State: NC

Date:09/09/2021 Status Code: A
Time In:11:11 AM Time Out: 3:30 PM

Permittee: THE BASIL LEAF LLC.

Total Time: 4 hrs 19 min

Telephone: (336) 283-9133

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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9|IX O Food obtained from approved source 12 60 o o TIx Contamination prevented during food
a7 r : (2130 | X IO
1000 X/|Food received at proper temperature o O O =10 preparation, storage & display
38 Personal cleanliness [ |5 o
"X O Food in good condition, safe & unadulterated2I[T]@]| | O1|CJ — i i
Polololx Requi_nieddreciordts available: shellstock gs, Il OOl IX[ O Wiping cloths: properly used & stored lTlllﬂllﬁl O|aja
parasite destruction - - -
Protection from Contamination 2653, .2654 40X D] LI} | Washing fruits & vegetables BEDEES
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BASIL LEAF THAI AND SUSHI
Location Address: 690 ST GEORGE SQUARE CT

Establishment I1D; 3034012103

X]Inspection [ |Re-Inspection Date: 09/09/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Comment Addendum Attached?

Zip: 27103 Water sample taken? [_] Yes No

Wastewater System: X] Municipal/Community [] On-Site System

Email 1:teera336@yahoo.com

Status Code: A
Category #: IV

Water Supply: [ Municipal/Community [] On-Site System

Permittee: THE BASIL LEAF LLC. Email 2:

Telephone: (336) 283-9133 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
Tempura Tofu_final cooked 165.0 serv Safe
Chicken final cooked 188.0
Spring Roll cooked to 174.0
Steak protein make-unit 46.0
Pork protein make-unit 44.0
Shrimp protein make-unit 55.0
Brown Curry protein make-unit 48.0
Yellow Curry protein make-unit 47.0
Half and Half protein make-unit 55.0
Cabbage vegetable make-unit 38.0
Tomatoes vegetable make-unit 33.0
Brown Rice vegetable make-unit 31.0
Red Curry protein reach-in cooler 44.0
Green Curry protein reach-in cooler 46.0
Red Curry walk-in cooler 45.0
Ambient walk-in cooler 41.0
Hot and Sour Soup  hot holding 175.0
Hot Water 3-compartment sink 136.0
C. Sani 3-compartment sink 50.0
C. Sani dish machine 50.0
First Last
Person in Charge (Print & Sign): Melody Vongdara /M(y{b%\ﬂ V)//\/
First Last

Regulatory Authority (Print & Sign): Victoria Murphy % %

REHS ID: 2795 - Murphy, Victoria

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

A

North Carolina Department of Health & Human Services

@« Division of Public Health e Environmental Health Section
DHHS is an equal opportunity employer.
Food Establishment Inspection Report, 3/2013

# Food Protection Program

Page 1 of



Comment Addendum to Food Establishment Inspection Report

Establishment Name: BASIL LEAF THAI AND SUSHI Establishment ID: 3034012103

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.
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42
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53

6-301.11 Handwashing Cleanser, Availability - PF: There was no hand soap at the back hand washing sink. Each handwashing sink or group of 2
adjacent handwashing sinks shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI: PIC supplied sink with soap. *left at
zero points due to all other hand washing sinks being equipped with hand soap*

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 2 knives, 1 peeler, 7 pans, 1 whisk, 1 container of container lids , 2 buckets, 3 bowls, and 3 plates. Food-contact surfaces shall
be clean to sight and touch. CDI: An employee removed all dishes and begin cleaning them during the inspection.

3-501.14 Cooling -REPEAT- P: Three containers of red curry cooked and cooled overnight measured at temperatures between 44 F-45 F/ A
container of green curry cooked and cooled overnight measured at 46 F. Cooked potentially hazardous food shall be cooled within 2 hours from 135
F to 70 F and within a total of 6 hours from 135 F to 70 F. CDI: PIC discarded green curry and opted to keep red curry after education was given and
discard was highly recommended.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT- P: The following
items measured at temperatures above 41 F: steak (46), pork (44 F), shrimp (55 F), brown curry (48 F), yellow curry (47 F), and half and half (55 F).
Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: Per conversation with PIC, the items were left in the unit
overnight. An ambient was taken of the make unit and it measured at 52 F. All items were discarded.

3-501.15 Cooling Methods - PF: Three containers of red curry cooked and cooled overnight measured at temperatures between 44 F-45 F/ A
container of green curry cooked and cooled overnight measured at 46 F. Cooling shall be accomplished by: placing the food in shallow pans,
separating the food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using
containers that facilitate heat transfer, adding ice as an ingredient or other effective methods. CDI: PIC discarded green curry and opted to keep red
curry after education was given and discard was highly recommended. .//4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF: The
protein make-unit had an ambient of 52 F. Equipment for cooling and heating food, and hold cold and hot food, shall be sufficient in number and
capacity to provide food temperatures of (hot holding 135 F and above) and (cold holding 41 F or below) as specified under chapter 3. CDI: All items
were placed in an adequate reach-in cooler and other items were placed on ice baths until the unit is repaired.

6-501.111 Controlling Pests - C: Several gnats observed around drains under dish machine. The premises shall be free of insects, rodents, and
other pest.

3-305.11 Food Storage-Preventing Contamination from the Premises - C: Several containers of condiments and spices were uncovered in the grill
area./An employee was retrieving food from a container of food sitting on the floor of the walk-in cooler floor. Food shall be protected from
contamination. CDI: Employee covered all items. Food was taken off the floor and placed on the shelf.

3-304.12 In-Use Utensils, Between-Use Storage -C: Spatulas and spoons used to scoop rice were in a container of standing water. During pauses
in food preparation or dispensing, food preparation and dispensing utensils shall be stored on a clean portion of the food preparation table or cooking
equipment only if the in-use utensil and the food-contact surface of the food preparation table or cooking equipment are cleaned and sanitized no
more than every 4 hours/ in running water of sufficient velocity to flush particulates to the drain if used with moist food such as ice cream or mashed
potatoes/in a container of water if the water is maintained at a temperature of at least 135 F and the container is cleaned.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean pan lids were stored in a
heavily soiled pan./Clean dishes being soiled with food debris under the 3-compartment sink. Cleaned equipment and utensils, laundered linens, and
single-service and single-use articles shall be stored in a clean, dry location; where they are not exposed to splash, dust, or other contamination.

4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Shelves in walk-in cooler are rusting./The protein make-unit is not capable
of holding items at 41 F or below. The ambient measured at 52 F. Equipment shall be maintained in good repair. *left at half credit due to some
shelving being replaced from previous inspection. Continue replacing shelving*

4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed to/on the following: overhead shelving, microwave, make-unit, knife holder,
vents on ice machine, vent covers in walk-in cooler, shelves in walk-in cooler, outside of walk-in cooler. Nonfood-contact surfaces of equipment shall
be cleaned.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning needed on walls and floors throughout the facility. Physical
facilities shall be cleaned as often as necessary to keep them clean.

6-303.11 Intensity-Lighting - C: Lighting measured at 13 ft candles at the hand washing sink and 9 ft candles at the toilet in the men's restroom.
Lighting shall be 20 foot candles 30 inches above the ground at plumbing fixtures and in toilet rooms.



