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walk-in cooler #1 39

Lana Schlotfeldt

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

turkey walk-in cooler #2 41

hot water 3 comp sink 148

final rinse dish machine 171

sanitizer 704 ppm lactic acid 00

lschlotfeldt@sh-hotels.com



 

Comment Addendum to Inspection Report
Establishment Name:  VILLAGE INN EVENT CENTER Establishment ID:  3034012137

Date:  03/24/2023  Time In:  9:15 AM  Time Out:  11:10 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Miguel Mejia Food Service 06/13/2026

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)- Establishment could not locate written procedure during inspection. A
food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that
involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the
specific actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food,
and surfaces to vomitus or fecal matter. CDI - REHS provided copy of procedure. Please keep available for future inspections to
avoid a point deduction.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) One pan of grits and 1 pan of white gravy in
walk-in cooler #1 were dated 3/14. Once ready to eat time/temperature control for safety (TCS) foods exceed safe time limit (7
days including day of prep/opening), they must be discarded. CDI - discarded.

44 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) Forks and knives in metal container and flatware holders
with handles facing various directions. Serving spoons in catering storage with food contact parts exposed. Cleaned and
sanitized utensils shall be handled, displayed, and dispensed so that contamination of food and lip-contact surfaces is prevented.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace damaged gasket on top door of Alto-Shaam. Re-seal top
of dish machine in front of control panel. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Clean bases of fryers. Nonfood contact surfaces shall be cleaned as often as necessary
to preclude accumulation of soil residues.

54 5-501.114 Using Drain Plugs (C) Dumpster is missing its drainplug. Drains in receptacles and waste handling units for refuse
shall have drainplugs in place.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT - Re-paint/re-seal rough concrete
floor, such as dish area and cook line. Repair damaged door to dining room. Physical facilities shall be maintained in good
repair.

Additional Comments
Chopped garlic in refrigerated drawer was 44F. Do not stored TCS foods in these drawers until they are repaired to hold foods at 41F
or less. The only other food item being stored in the drawers today was bread.


