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tomato/cooling at 2:49

VILLA GRILL

4146 CLEMMONS RD
CLEMMONS NC
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43 marinara/hot hold 154

Georgia Kroustalis

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141

X

tomato/cooling at 3:17 37 chicken soup/warmer 186

tomato/pizza prep top 36 meatball/reach in refrigerator 41

chicken/pizza prep top 39 calimari/reach in refrigerator 41

turkey/pizza prep top 37 penne/walk in cooler 41

ham/pizza prep top 38 cooked sausage/walk in cooler 41

cheese/pizza prep top 38 quat sanitizer/3 compartment sink 200 ppm

peppeoni/pizza prep top 40 hot water/3 compartment sink 144

pizza sauce/pizza prep top 41 chlorine sanitizer/dish machine 100 ppm

lettuce/cooling at 3:00 46

lettuce/cooling at 3:30 41

tomato/middle flip top 39

pico de gallo/middle flip top 38

shredded cheese/middle flip top 40

ham/middle flip top 40

turkey/middle flip top 39

chicken/middle flip top 40

steak tips/middle flip top 39

spaghetti pasta/pasta flip top 40

penne/pasta flip top 39

georgiakroustalis@earthlink.net



 

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

Date:  05/01/2024  Time In:  2:35 PM  Time Out:  5:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Georgia Kroustalis 21615684 Food Service 01/12/2022 01/12/2027

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.

20 3-501.14 Cooling (P) In the flip top, top layer of raw shrimp was 48 at 3:07 and temperature did not change after 30 minutes.
Cooked Time/ temperature control for safety food shall be cooled within 4 hours to 41 F or less if prepared from ingredients at
ambient temperature. CDI: Top layer of shrimp was voluntarily discarded by person in charge (PIC).

33 3-501.15 Cooling Methods (Pf) Large bucket of raw shrimp prepped at 2:00 in make unit was 55 F at 3:07 and 55 at 3:29. Large
bucket of pizza sauce prepped at 2:00 in walk in cooler was 71 F at 2:50 and 69 F at 3:17. Both products were not cooling fast
enough. Cooling shall be accomplished in accordance with the time and temperature criteria by using one or more of the
following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2) Separating the food into
smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring the food in a container placed in an ice water bath; (5)
Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective methods. CDI: Both raw
shrimp and pizza sauce portioned into smaller containers and cooled ambiently to 41 F in walk in cooler.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Paint on shelving above utility sinks is beginning to wear down.
White cover for middle make unit and pasta cooler is loose. Equipment shall be maintained in a state of good repair and
condition.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed in interior bottom portion of middle flip top cooler. Nonfood contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) FRP and siding peeling on left side of door
entry to warewashing area. Physical facilities shall be maintained in good repair.


