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hardboiled egg

VILLAGE CAFE

6915 VILLAGE MEDICAL CIRCLE
CLEMMONS NC

34 Forsyth 27012

x
x

NOVANT HEALTH, INC.

(336) 893-1051

3034012479

X
A

12/01/2022

IVx

DOC 2 35 sausage patty
approx. 11:00

COOLING in walk-in cooler
since 10:15 51

Heather Pinks

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

cut lettuce Cooler 11 36 final rinse dish machine 165

sausage crumbles Cooler 12 41 hot water 3 comp sink 144

diced tomatoes refrigerated drawer 36 quat sani
dispenser and towel bucket
(ppm) 200

sliced turkey Cooler 14 35 veg wash pH = 2.5 0

demi-glace Cook Cooler 4 35

ambient air 1 door glass front cooler 30

cooked pasta Cook - ref. drawer 40

sliced turkey Cook - ref. drawer 39

burger FINAL COOK 188

cut melon Cooler 10 35

soup REHEAT for hot holding 188

lasagna FINAL COOK 173

steamed broccoli FINAL COOK for hot holding 149

steamed squash FINAL COOK for hot holding 143

tuna salad Cook Cooler 2 39

cream soup Cook Cooler 1 40

rice walk-in cooler 40

cooked chicken walk-in cooler 38
macaroni and
cheese walk-in cooler 38

djmartin@novanthealth.org



 

Comment Addendum to Inspection Report
Establishment Name:  VILLAGE CAFE Establishment ID:  3034012479

Date:  12/01/2022  Time In:  10:15 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jammie Waddy Food Service 11/03/2026

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.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Minor buildup
present in perforated metal pans used to stored cleaned utensils, lids, etc. Cleaned equipment and utensils shall be stored in a
clean, dry location where they are not exposed to splash, dust, or other contamination.

49 4-602.13 Nonfood Contact Surfaces (C) Clean fan guards in walk-in cooler. Clean under refrigerated drawers at front cooking
area. Nonfood-contact surfaces of equipment shall be cleaned at a frequency to preclude the accumulation of soil residues.

Additional Comments
Minor floor cleaning needed in storage room where sodas are kept.


