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Comment Addendum to Inspection Report
Establishment Name:  VHVH Establishment ID:  3034012198

Date:  04/24/2024  Time In:  1:30 PM  Time Out:  3:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Mackey Robinson Food Service 10/04/2028

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Food debris on sharpener of
slicer. Food contact surfaces shall be clean to sight and touch. CDI - placed at 3 comp sink for cleaning during inspection.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Chicken salad in domestic fridge had an
open date of 4/21 and a discard date of 4/30. Time/temperature control for safety (TCS) foods prepared/opened and held in an
establishment for >24 hours must be dated; foods can only be held a maximum of 7 days including day of prep/opening. CDI -
discard date adjusted to 4/27.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) Several foil pans used as liners in steam table had been
reused. Single-service and single-use articles may not be reused. CDI - discarded during inspection.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) 4 spatulas with pitted/rough/bent edges. Multiuse food contact surfaces shall
be smooth; free of breaks, open seams, cracks, chips, inclusions, pits and similar imperfections. VERIFICATION REQUIRED by
Friday, May 3.

52 5-402.13 Conveying Sewage (P) Grease and mop water being poured into outside drain, it is unclear if this is a storm
drain/connected to grease receptor. Sewage shall be conveyed to the point of disposal through an approved sanitary sewage
system or other system, including use of sewage transport vehicles, waste retention tanks, pumps, pipes, hoses, and
connections that are constructed, maintained, and operated according to law. PIC stated that grease has been poured down this
drain since the facility reopened in 2012. Per Plan Review letters on file, a 1500 gallon grease receptor was installed.
VERIFICATION REQUIRED by Friday, April 26 - provide documentation from City of WS that this drain is approved for grease
disposal or provide approved means for grease disposal, and locate the installed grease receptor.

54 5-501.13 Receptacles (C) Drain plug for dumpster has a hole in it and needs to be replaced. Receptacles and waste handling
units for refuse shall be durable, cleanable, insect and rodent resistant, LEAKPROOF, and nonabsorbent.

Additional Comments
VERIFICATiON REQUIRED Friday, April 26 for grease disposal

VERIFICATiON REQUIRED Friday, May 3 for spatulas - text picture of new spatulas to Aubrie 336-830-4460


