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Mozzarella /make-unit

LJVM STAND 112 (DOMINO'S)

2825 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105
X
x

WAKE FOREST UNIVERSITY

(336) 896-9809

3034020789

X
A

03/20/2024

II

39.0

Jack Livingston

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pepperoni/make-unit 38.0

Hot Water/3-compartment sink 132.0

Sink and Surface Sani/3-compartment sink 700.0

jlivingston@proofpudding.com



 

Comment Addendum to Inspection Report
Establishment Name:  LJVM STAND 112 (DOMINO'S) Establishment ID:  3034020789

Date:  03/20/2024  Time In:  8:32 PM  Time Out:  9:32 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jack Livingston Food Service 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.

8 2-301.12 Cleaning Procedure-P: A employee was observed washing hands for less than 20 seconds while rinsing all soap off of
hands before properly scrubbing. (B) Food employee shall use the following cleaning procedure in the order stated to clean their
hands and exposed portions of their arms, including surrogate prosthetic devices for hands and arms:(1) Rinse under clean,
running warm water; (2) Apply an amount of cleaning compound recommended by the cleaning compound manufacturer; (3)
Rub together vigorously for at least 10 to 15 seconds while:(a) Paying particular attention to removing soil from underneath the
fingernails during the cleaning procedure, and( b) Creating friction on the surfaces of the hands and arms or surrogate prosthetic
devices for hands and arms, finger tips, and areas between the fingers; (4) Thoroughly rinse under clean, running warm water;
and(5) Immediately follow the cleaning procedure with thorough drying using a method as specified under § 6-301.12 CDI:
Employee re-washed hands properly.//2-301.14 When to Wash-P: An employee was observed touching his face and attempted
to prepare food without first washing hands. Food employees shall clean their hands and exposed portions of their arms as
specified under § 2-301.12 immediately before engaging in food preparation including working with exposed food, clean
equipment and utensils, and unwrapped single-service and single-use articles. CDI: The employee was educated and washed
hands using the proper method.

24 3-501.19 Time as a Public Health Control-P: The sauce sitting at room temperature was without a time stamp. (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 food as specified in sub ’s
(B)(2)(a) and (b) of this section. CDI: The PIC stated that the sauce was prepared 30 mins prior and was allowed to label the
sauce. Education was given

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Remove and seal tube from former
drink station. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning
is needed on the floor inside the stand. Physical facilities shall be cleaned as often as necessary to keep them clean.


