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Servesafe -
1/12/2027

VILLA GRILL

4146 CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012

x
x

DVG INC.

(336) 712-1991

3034012139

X
A

11/30/2022

IVx

Georgia Kroustalis 00 lasagna 1-door upright cooler 33

Georgia Kroustalis

Travis Addis

3095 - Addis, Travis

X

sliced tomatoes pizza make unit (top left) 40 meatball 1-door upright cooler 36

feta cheese pizza make unit (top left) 40 ground beef walk-in cooler 40

sliced ham pizza make unit (top middle) 37 cooked pasta walk-in cooler 41

Canadian bacon pizza make unit (top middle) 36 pasta salad walk-in cooler 40

cooked chicken pizza make unit (top middle) 38 pico walk-in cooler 40
shredded
mozzarella pizza make unit (top right) 36 sliced tomatoes walk-in cooler 41

sliced sausage pizza make unit (top right) 35 hot water 3-comp sink 145

marinara pizza make unit (reach-in) 36 dish detergent
solution 3-comp sink (wash basin) 117

feta cheese pizza make unit (reach-in) 34 qt sanitizer (ppm) 3-comp sink 200

cooked chicken pizza make unit (reach-in) 38 Cl santizier (ppm) dishmachine 50

sliced tomatoes salad make unit (top) 36

sliced turkey salad make unit (top) 38

pico salad make unit (top) 37

sliced ham salad make unit (top) 38

chopped lettuce salad make unit (reach-in) 41
cooked angel hair
pasta pasta make unit (top) 41

cooked veggies pasta make unit (reach-in) 38

kale sausage soup soup cooker 158

marinara hot hold 171

georgiakroustalis@earthlink.net



 

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

Date:  11/30/2022  Time In:  1:06 PM  Time Out:  3:01 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 4-602.11 (E) (4) Equipment Food-Contact Surfaces and Utensils - Frequency (C) Microbial growth is present in the ice
dispensing chute of soda machine at server station. Call vendor to schedule cleaning. Utensils and equipment contacting food
that is not time/temperature control for safety food shall be cleaned in equipment such as ice bins and beverage dispensing
nozzles and enclosed components of equipment such as ice makers, cooking oil storage tanks and distribution lines, beverage
and syrup dispensing lines or tubes, coffee bean grinders, and water vending equipment at a frequency necessary to preclude
accumulation of soil or mold. (0 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Continue to work on replacing rusted shelving such as
in walk-in cooler. Replace torn gaskets on pasta make unit, pizza, upright Avantco cooler, and salad make unit. Replace broken
handle on 3-door freezer. Equipment shall be maintained in a state of good repair. (1 pt)

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, interior of steamer/microwave on cook line, 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. Nonfood-
contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues. (1 pt)

51 5-205.15 (B) System Maintained in Good Repair (C) Repair leaking drainpipe under handsink on cook line. A plumbing system
shall be maintained in a state of good repair. (0 pts)

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 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. (1 pt)


