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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.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: A large container of brown rice
prepared an hour prior measured at 106 F. Potentially hazardous food shall be maintained at a temperature of135 F and above. CDI: The PIC
decided cool the rice. The rice was placed in the upright freezer and reached 46 F within 30 minutes.

39 3-304.14 Wiping Cloths, Use Limitation - C: Two buckets of sanitizer holding wiping cloths measured at 0 ppm. Cloths in-use for wiping counters
and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration specified by manufacturer's EPA
labeling. CDI: PIC produce a concentration of 300 ppm.

45 4-501.11 Good Repair and Proper Adjustment-Equipment--REPEAT - C: Replace or resurface and repaint rusting shelves in the walk-in cooler.
Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: overhead shelving in the grill area, shelves in the grill
area, shelves in walk-in cooler, and upright 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 -REPEAT- C: Cleaning needed on the wall in the grill area. Physical facilities shall be maintained in
good repair.

54 6-303.11 Intensity-Lighting - C: Lighting measured low in the following areas: (men's restroom) sink (8 ft candles), toilet (10 ft candles), (women's
restroom) toilet (9 ft candles). Lighting shall be 20 foot candles 30 inches above ground in toilet rooms and at areas used for hand washing.


