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VILLAGE TAVERN #4
102 REYNOLDA VILLAGE

WINSTON-SALEM
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THE VILLAGE TAVERN, INC.
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hot water/dish machine
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170

Juan Lopez

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

cheese/cold drawer 43

ground beef/cold drawer 39

burger/cook temp 165

chicken/small prep 73

tomato/small prep 40

tomato/corner prep 39

cooked eggs/corner prep 44

raw fish/outside WIC 38

raw beef/WIC 38

hot water/3 compartment sink 160

quat sanitizer/3 compartment sink 150

potato/cooling 3 hours 60

potato/cooling 4 hours 48

clam chowder/cooling 3 hours 53

clam chowder/cooling 4 hours 47

soup/hot holding unit 183

reynolda@villagetavern.com



 

Comment Addendum to Inspection Report
Establishment Name:  VILLAGE TAVERN #4 Establishment ID:  3034010476

Date:  05/17/2024  Time In:  1:15 PM  Time Out:  4:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Steven Williams 20264454 Food Service 06/04/2019 02/17/2026

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Boiled eggs in corner prep 43-
45F. Cooked chicken in small salad unit 73F. Cheese in cold drawer under grill 43-45. Maintain foods in cold holding at 41F or
less. CDI. Foods discarded. Repeat violation
Note: foods off temperature for unknown reasons. Operating temperatures of equipment compliant.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Clean cutting
boards stored directly next to dirty boards on shelf below drainboard. Soiled dish stored on clean drainboard of 3 compartment
sink. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Grill station and sandwich station have heavy ice buildup.
Equipment throughout establishment has damaged lids, panels and handles. Ice machine has damaged scoop holder. Wiping
cloth is being used as the drain stopper in the rinse compartment of the 3-comp. Equipment components such as doors, seals,
hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted. Panels in interior WIC are lifting at seams. Re-wrap
condensers in WIC with PVC jacketing.Repeat violation.
4-205.10 Food Equipment, Certification and Classification (C) Worktop cooler outside WIC does not function and is being used
for pan storage. Repair or remove. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment
shall be used in accordance with the manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited
certification program.

51 5-205.15 (B) Repeat violation. 3 compartment sink has significant leak at pvc pipe under sink. Repair. Maintain a plumbing
system in good repair.
Note: PIC states that plumbing has been rerouted due to a drain that keeps clogging. City of WS needs to be made aware of any
changes in the plumbing system.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Plug holes in wall throughout kitchen where
old equipment may have been mounted to wall. The ceiling in a few areas of the kitchen has paint peeling or is in poor repair.
Significantly cracked floors outside of WIC area and can wash area. Floors, walls, and ceilings including the attachments such
as soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed on walls along cookline and under sinks. Clean floor
throughout especially under equipment. All physical facilities shall be maintained in good repair and shall be cleaned as often as
necessary to keep them clean and by methods that prevent contamination of food products.
Repeat violation.

Additional Comments
Excellent hand washing observed this inspection


