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Pulled Chicken/upright cooler

LJVM STAND 118 (DEACON LEGACY
GRILL)

2825 UNIVERSITY PKWY
WINSTON SALEM NC
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Jack Livingston

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Hot Dogs/upright cooler 32.0

Hot Water /3-compartment sink 124.0

Sink and Surface/3-compartment sink 700.0

jlivingston@proofpudding.com



 

Comment Addendum to Inspection Report
Establishment Name:  LJVM STAND 118 (DEACON LEGACY GRILL) Establishment ID:  3034020788

Date:  03/20/2024  Time In:  10:36 PM  Time Out:  11:36 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jack Livingston Food Service 03/24/2026

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.

42 3-302.15 Washing Fruits and Vegetables-C: Unwashed lettuce was observed in the upright cooler and is served without being
washed. No produce sink was observed within the establishment. A) Except as specified in (B) of this section and except for
whole, raw fruits and vegetables that are intended for washing by the consumer before consumption, raw fruits and vegetables
shall be thoroughly washed in water to remove soil and other contaminants before being cut, combined with other ingredients,
cooked, served, or offered for human consumption in ready-to-eat form

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: The upright cooler is missing castors and is being lifted
with an empty crate. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed inside the unused cooler. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

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 floors, floor drains, and walls throughout the facility. Physical facilities shall be cleaned as often as
necessary to keep them clean.


