
Food Premises Inspection Summary Report

Name of Premise: Royal Thai Restaurant

Address: 2-121 Pine Glen Road
Riverview NB E1B 1V5

Water Supply: Municipal

Licence #: 01-02883

Type: Class/Classe 5

Category: Routine Compliance

Date of Inspection: January 17, 2024

MI - Minor infraction; MA - Major infraction; CR - Critical infraction; CDI - Corrected During Inspection; N/A - Not Applicable

OBSERVATIONS AND CORRECTIVE ACTIONS

Item MI /MA/ CR Date for CorrectionRemarks

Any prepared potentially hazardous foods wrapped in packages or stored in containers shall be
labeled with the date of preparation.

1.3 MI Immediately

Observations: Prepared foods in the freezer are to have the date of preparation on
them.

Thermometers shall be in all refrigerated areas.2.3 MA Corrected

Observations: One fridge thermometer found with the fluid inside separated, meaning
it will be a couple of degrees off. It is to be replaced.

Corrective Actions: CDI

Foods shall be stored in a manner to prevent cross contamination (e.g. no raw above cooked, not
directly on floor).

2.4 MA Corrected

Observations: All raw meats are to be stored on the lowest shelf to avoid possible
dripping onto other foods.

Corrective Actions: CDI

Foods shall be stored in a manner to prevent cross contamination (stored in impervious
containers once opened, scoops kept out of bins, not directly on floor).

2.6 MI Immediately

Observations: Ensure bags of rice are kept completely separate from non food items
in the back room.

Foods shall be stored in a manner to prevent cross contamination (stored in impervious
containers once opened, scoops kept out of bins, not directly on floor).

2.6 MI Corrected

Observations: Potatoes are to be kept up off of the floor.

Corrective Actions: CDI

Utensils and dishes shall be stored in a manner so as to be kept clean and sanitary.7.5 MI Immediately

Observations: Large white spoons to be stored with the handles pointing upwards.

CLOSING COMMENTS

Rating colour: Green
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