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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.

1 2-102.11 Demonstration - C: The PIC certification expired on 07/21/2020 and has be unable to renew certification due to the ongoing effects of
covid-19. The person in charge shall demonstrate this knowledge by being a certified food protection manager who has shown proficiency of
required information through passing a test that is part of an accredited program. The person in charge is not required to be a certified food
protection manager when the food establishment is not operating and food is not being prepared, packaged, or served for immediate consumption.

8 5-202.12 Handwashing Sinks, Installation - PF: The hot water in the men's restroom hand sink (82 F) and at the women's restroom hand sink (81 F)
are incapable of reaching 100 F. A hand sink shall be equipped to provide water at a temperature of at least 100 F through a mixing valve or
combination faucet. VR: Verification required by 08/17/2020. Contact Victoria Murphy at (336)703-3814 or murphyvl@forsyth.cc.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - REPEAT-C: Repaint/resurface or replace rusting shelving in walk-in cooler and in
kitchen area. Equipment shall be maintained in good repair.

46 4-302.14 Sanitizing Solutions, Testing Devices - PF: There are no test strips available in the establishment for testing the sanitizer concentrations. A
test kit or other device that accurately measures the concentration in MG/L of sanitizing solutions shall provided. VR: Verification required by
08/17/2020. Contact Victoria Murphy at (336)703-3814 or murphyvl@forsyth.cc.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed on shelves in walk-in cooler,dry storage shelves, oven cleaning, and on the
vent in the walk-in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency to preclude accumulation of soil residues.

53 6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on walls in kitchen area. Physical facilities shall be maintained in good repair.


