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Chicken /Final cook

BAAN THAI RESTAURANT

758 WILLIAMS ST
APEX NC

92 Wake 27502
X
x

ICHIBAN SUSHI AND STEAK, INC.

(919) 629-6399

4092015002

X
A

10/16/2024

IV

170 - 180

Kelly Chamnansuan

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Rice /Final cook for hot hold 200

Rice /Hot holding unit 154

Beef/Shrimp /Flip top 40 - 41

Tofu/Cut cabbage /Flipt top 38 - 40

Dumplings/Noodles /Reach-in, cookline 39 - 40

Cut cabbage/Curry sauce /Tall reach-in 39 - 40

Cream cheese /Glass door reach-in 51

Half n Half /Glass door reach-in 53

Tofu /Glass door reach-in 52 - 53

kellythai47@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  BAAN THAI RESTAURANT Establishment ID:  4092015002

Date:  10/16/2024  Time In:  11:00 AM  Time Out:  1:00 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.

16 4-501.114; Priority; Observed the dish machine pulling no chlorine sanitizer (0ppm). Chlorine residual shall measure at minimum
25 ppm (ideally 50 - 200ppm). CDI- discontinued use of dish machine and used 3 compartment sink to sanitize until machine is
functioning properly. Sink was already set up with appropriate chlorine sanitizer concentration. Use test strips to check machine
daily when in use. 

22 3-501.16(A)(2); Priority; Observed Half n Half, cream cheese and Tofu holding in the glass door reach-in cooler above 50F.
Maintain TCS foods in cold holding at 41F or below. Unit observed holding ambient air at 53F. CDI- all affected TCS food was
voluntarily discarded. A work order has been placed for this unit. EHS to follow up on repair. Do not store TCS foods in this
cooler until it is holding 41F or below.

43 3-304.12 (B) Observed a plastic spoon held inside a container of bean paste and laying in the food. In-use utensils for food that
is not TCS must be stored with their handles above the top of the food within containers or equipment that can be closed. CDI-
spoon removed. Full point may be taken for repeat violations.

45 4-903.11(C ) Observed single-use trays and rice cartons stored on the cookline with the food-contact surface exposed. Single-
Service articles shall be kept in the original protective package or stored by using other means that afford protection from
contamination until used. CDI- trays/boxes inverted. Full point may be taken for repeat violations in the future. This item was
marked out last time for storing single-service articles in an unclean location.

47 4-501.11; Core; A wire metal cart in the kitchen was observed with rusting spots. This is no longer a cleanable surface. Maintain
equipment in good repair. Replace metal cart. No point taken today.

54 5-501.114; Core; Garbage receptacle is missing a drain plug. Drains in dumpsters and waste containers shall have drain plugs in
place. Replace drain plug. 
5-501.113; Core; Both garbage and recycling bins have missing lids and doors. Garbage and recycling receptacles shall be
covered with tight-fitting lids or doors. Replace broken garbage receptacles.

Additional Comments
EHS to follow up on glass door cooler repair. Do not store TCS food in this cooler until it is holding proper temperature (41F or below).
Call or text 919-500-6269 with repair update.


