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VILLA GRILL

4146 CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
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DVG INC.

(336) 712-1991

3034012139

X
A

06/22/2022

IVx

Georgia Kroustalis 00 chopped spinach pizza make unit (reach-in) 36

Georgia Kroustalis

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 151 sliced tomatoes salad make unit (top) 36

Cl sanitizer (ppm) dishwasher 50 feta salad make unit (top) 40

Qt sanitizer (ppm) 3-comp sink 200 sliced turkey salad make unit (top) 38

salmon final cook 170 cooked chicken salad make unit (reach-in) 40

burger final cook 194 meatballs upright Avantco 41

fried chicken breast final cook 208 American cheese upright Avantco 40

vegetable pizza final cook 189 marinara
active cooling @12:25 in walk-
in cooler 64

tomato soup hot hold 160 marinara
active cooling @12:56 in walk-
in cooler 58

marinara hot hold 153 ground beef walk-in cooler 40

angel hair pasta pasta make unit (top) 40 sliced ham walk-in cooler 39

veggie medley pasta make unit (reach-in) 40 cooked penne
noodles walk-in cooler 4

diced tomatoes pizza make unit (top left) 36 diced tomatoes walk-in cooler 39

feta pizza make unit (top left) 36

cooked chicken pizza make unit (top middle) 33

cooked steak pizza make unit (top middle) 38
sliced Canadian
bacon pizza make unit (top middle) 37

sliced sausage pizza make unit (top right) 37

sliced ham pizza make unit (reach-in) 39

cooked chicken pizza make unit (reach-in) 34

georgiakroustalis@earthlink.net



 

Comment Addendum to Inspection Report
Establishment Name:  VILLA GRILL Establishment ID:  3034012139

Date:  06/22/2022  Time In:  11:05 AM  Time Out:  2:10 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.

40 2-303.11 Prohibition - Jewelry (C) Two food employees wearing beaded bracelets during active food service at beginning of
inspection. Except for a plain ring such as a wedding band, while preparing food, food employees may not wear jewelry including
medical information jewelry on their arms and hands. CDI: Bracelets were removed.

44 4-903.11 (A) (1), (2) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) 4 large plastic bins used
to store various lids and utensils on the clean dish rack has food debris and residues present on interior surfaces. 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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Recaulk front handsink to wall. Continue to work on
replacing rusted shelving such as in walk-in cooler. Replace torn gaskets on pasta make unit, pizza make unit, upright Avantco
cooler, salad make unit, beverage/condiment cooler in dish area, and 3-door freezer. Replace broken handle on 3-door freezer.
Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Cleaning is needed on the following equipment to remove food debris and
soiled residues: sides and interior base of fryers, interior base of 3-door freezer, front of oven, fan guards in walk-in cooler,
cooler gaskets on all coolers - especially for walk-in cooler, cooler handles, hand soap dispenser at both handsinks, shelving
above condiment/beverage cooler in dish area and shelving in walk-in cooler, walls in walk-in cooler. Nonfood-contact surfaces
of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Cleaning is needed on floors throughout establishment, including
under all equipment, coolers, and 3-comp sink. Clean walls throughout where food splash/residues are present, including around
both handsinks. Clean dusty ceiling vents above food prep surfaces. Physical facilities shall be cleaned as often as necessary to
keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT in different area.
Replace/resurface rusty ceiling vents above food prep surfaces. Physical facilities shall be maintained in good repair.


