Food Establishment Inspection Report

Score: 93

Establishment Name: VILLAGE JUICE COMPANY

Establishment |D; 3034011662

Location Address: 205 S STRATFORD RD SUITE O

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: #7/18 /2017 Status Code: A
TimeIn:01:458 3% Time Out: 05 : 25

Zip: 27103

Permittee:

County' 34 Forsyth
VILLAGE JUICE COMPANY LLC

Total Time: 3 hrs 40 minutes

Telephone: (336) 986-0402

Category #:

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

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Produce Department and Salad Bar
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 illness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_VILLAGE JUICE COMPANY Establishment |D: 3034011662

Location Address: 205 S STRATFORD RD SUITE O XInspection [ ]Re-Inspection Date: 07/18/2017
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27103 Category #: I
Wastewater System: X Municipal/Community [] On-Site System Email 1: Vilageiuice@gmail.com

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

Permittee: VILLAGE JUICE COMPANY LLC Email 2:

Telephone:_(336) 986-9402 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
ServSafe Ariana Ayuso 1-16-22 00 Pulp Walk-in cooler 42 Squash Salad prep 46
Hot water 3 comp sink 129 Veggie Wash  Veggie prep sink 7 Boiled egg Salad prep 47
Quat sani 3 comp sink - ppm 200 Kimchi Glass door reach-in 38 Goat cheese  Salad prep 52
Quat sani Bucket - ppm 300 Ferm Glass door reach-in 41 Carrots Salad prep 50
Peppers Reach-in cooler 41 Rice Hot hold 136

Eggs Reach-in cooler 43 Spinach Organic greens cooler 42

Beets Final 191 Goat cheese  Salad prep 48

Beets Cooling 130 Chicken Salad prep 50

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C REPEAT: Two employee beverages being stored on prep table/veggie prep sink
where employees were actively bottling juice. An employee shall eat, drink, or use any form of tobacco only in designated areas Spell
where the contamination of exposed food, clean equipment, utensils, and linens; unwrapped single-service and single-use articles;
or other items needing protection can not result; drink from a closed beverage container (ie- lid with a straw) to prevent
contamination of the employees hands. CDI: Employee beverages moved to shelving below prep table.

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P The following food contact surfaces
soiled: 5 white bowls and several metal pans/containers and blades to juicer (seldom used) all soiled with dried food residue.
Ensure employees are thoroughly washing, rinsing and sanitizing. Food-contact surfaces of equipment and utensils shall be clean
to sight and touch. // 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C Interior of ice machine with black
build up along top/around crevices. In equipment such as ice bins and beverage dispensing nozzles, and enclosed components
such as ice makers, etc - shall be cleaned at a frequency specified by the manufacturer, or absent manufacturer specifications - at
a frequency necessary to preclude accumulation of soil or mold.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P The
following foods found above 45F at salad prep line: goat cheese balls (48-55F), diced chicken (50F), cooked squash (46F), boiled
eggs (47-53F), goat cheese spread (52-53F), and cooked carrots (50F). After preparing foods, ensure foods are being moved to
walk-in cooler to cool below 45F, and then place in salad unit. Potentially hazardous food shall be held at 45F and below. (As of
January 1st, 2019 at 41F and below. CDI: Foods had been in unit less than 1 hour, and were placed in walk-in cooler to cool.

_ First Last o
Person in Charge (Print & Sign); ~ Ariana Ayuso MW
. First . Last v .
Regulatory Authority (Print & Sign):ChrISty Whitley y,%

REHS ID: 2610 - Whitley Christy Verification Required Date: /" /
REHS Contact Phone Number:  ( ) -

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_VILLAGE JUICE COMPANY Establishment ID; _3034011662

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.

26

36

37

38

41

42

45

7-201.11 Separation-Storage - P Sanitizer bottles hanging on splash guard at handsink. Sanitizer bottle hanging on shelving above
cleaned equipment in juice prep area. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment,
utensils, linens, and single-service and single-use articles. CDI: Bottles moved to shelving below 3 compartment sink. 0 pts

6-202.13 Insect Control Devices, Design and Installation - C Cup of vinegar solution used to attract and catch fruit flies (several
accumulated dead fruit flies observed in solution) being stored on shelving above cleaned equipment and dry foods. Insect control
devices shall be installed so that the devices are not located over a food preparation area; and dead insects are prevented from
being impelled or falling on exposed food, clean equipment, utensils, and linens; and unwrapped single-service and single-use
articles.

3-305.11 Food Storage-Preventing Contamination from the Premises - C During juicing process, buckets of juice are being stored
on floor under machine. Juicing machine has attachable shelf to stored containers on during process, but is not used/able to be
used with large batches. Utilize smaller containers, and combine product to avoid storing buckets on floor during process. Food
shall be protected from contamination by s toring the food at least 6 inches above the floor. 0 pts

2-402.11 Effectiveness-Hair Restraints - C Two employees observed actively washing/sanitizing dishes without hair restraint. One
food employee obsevered handling food without beard restraint. Food employees shall wear hair restraints such as hats, hair
coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair
from contacting exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles. CDI:
All employees donned hats and beard guard.

3-304.12 In-Use Utensils, Between-Use Storage - C REPEAT: Several scoop handles being stored in contact with foods at salad
make unit and inside reach-in cooler within containers of fruits. During pauses in food preparation or dispensing, utensils shall be
stored: 1) in the food with their handles above the top of the food and the container, 2) in food that is not potentially hazardous with
their handles above the top of the food within containers or equipment that can be closed, 3) on a clean portion of the food
preparation table or cooking equipment, 4) in running water of sufficient velocity to flush particulates to the drain, 5) in a container
of water if the water is maintained at least 135F and above.

4-901.11 Equipment and Utensils, Air-Drying Required - C Several pans, plates, utensils, etc contained lint residue. Per
conversation with manager employees are using towels to dry after cleaning and sanitizing. Equipment and utensils shall be
air-dried after cleaning and sanitizing. Do not towel dry. O pts

4-501.11 Good Repair and Proper Adjustment-Equipment - C The following equipment requires repair/replacement: globe to light
fixture under hood. Replace torn gasket to reach-in cooler. Equipment shall be maintained cleanable and in good repair. 0 pts

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_VILLAGE JUICE COMPANY Establishment |ID; 3034011662

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. Spel|

46  4-501.19 Manual Warewashing Equipment, Wash Solution Temperature - PF Employee observed actively washing utensils in
wash water measuring 106F. The temperature of the wash solution in manual warewashing equipment shall be maintained at not
less than 110F or the temperature specified on the cleaning agent manfacturer's label instructions. Check with chemical company
to ensure chemical is being used in accordance. CDI: Wash water emptied and refilled with water above 110F. O pts

52  5-501.114 Using Drain Plugs - C Cardboard dumpster missing drain plug. Replace. // 5-501.11 Outdoor Storage Surface - C
Outdoor cardboard dumpster sitting on dirt and gravel. An outdoor stroage suface for refuse, recyclables, and returnables shall be
constructed of nonabsorbent material such as concrete or asphalt and shall be smooth, durable, and sloped to drain. O pts

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_VILLAGE JUICE COMPANY Establishment ID; _3034011662

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_VILLAGE JUICE COMPANY Establishment ID; _3034011662

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i
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