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LJVM STAND 108- DEACON LEGACY GRILL
2825 NORTH UNIVERSITY PARKWAY

WINSTON SALEM
27105 34 Forsyth

WAKE FOREST UNIVERSITY
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Burger/final cook

LJVM STAND 108- DEACON LEGACY
GRILL

2825 NORTH UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105
X
x

WAKE FOREST UNIVERSITY

(336) 896-0168

3034020784

X
A

03/20/2024

II

203.0

Jack Livingston

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Tenders/final cook 213.0

American Cheese/upright cooler 39.0

Hot Water/3-compartment sink 125.0

Sink and Surface Sani/3-compartment sink 700.0

jlivingston@proofpudding.com

tjoyner@proofpudding.com



 

Comment Addendum to Inspection Report
Establishment Name:  LJVM STAND 108- DEACON LEGACY GRILL Establishment ID:  3034020784

Date:  03/20/2024  Time In:  7:30 PM  Time Out:  8:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jack Livingston Food Service 03/16/2021 03/16/2026

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.

3 2-201.11 (D) and (F) Responsibility of Permit Holder, Person in Charge, and Conditional Employees Responsibility of the PIC to
Exclude or Restrict-P: Per conversation with the PIC, the temporary/conditional employees that work inside the stands serving
food are not trained on the foodborne illnesses or symptoms to report. (A) The permit holder shall require food employees and
conditional employees to report to the person in charge information about their health and activities as they relate to diseases
that are transmissible through food. A food employee or conditional employee shall report the information in a manner that
allows the person in charge to reduce the risk of foodborne disease transmission, including providing necessary additional
information, such as the date of onset of symptoms and an illness, or of a diagnosis without symptoms, if the food employee or
conditional employee. CDI: Every stand is equipped with the employee health policies. The PIC is to review the illnesses with the
employees and inform them on who to report any diagnosed illness or any symptoms observed

24 3-501.19 Time as a Public Health Control-P: There was no timer set for the fries being held on TPHC. (B) If time without
temperature control is used as the public health control up to a maximum of 4 hours: (d) The food is marked or otherwise
identified to indicate the time that is 4 hours past the point in time when the food is rendered a TCS as specified in sub ’s (B)(2)
(a) and (b) of this section. CDI: The employee stated that the product was cooked 5 minutes prior. The employee was allowed to
label the item.

40 2-303.11 Prohibition - Jewelry (C)//2-402.11 Effectiveness - Hair Restraints-C: An employee was observed preparing food
without any form of hair restraint/an employee was observed preparing food without a beard guard. Remove jewelry on hands
and arms while preparing food. A plain ring, such as a wedding band, is allowed. Use head coverings, beard guards and clothing
to restrain body hair from contacting exposed food, equipment, and utensils.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Ice machine near warewashing is out of order/the door
is missing on the fryer. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: grill vents and backsplash. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Plug holes in wall. Physical facilities shall be
maintained in good repair.


