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LJVM COLISEUM KITCHEN
2825 UNIVERSITY PARKWAY

WINSTON SALEM
27105 34 Forsyth

WAKE FOREST UNIVERSITY

Full-Service Restaurant
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Fruit Salad/walk-in cooler

LJVM COLISEUM KITCHEN

2825 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105
X
x

WAKE FOREST UNIVERSITY

(336) 896-8179

3034012290

X
A

03/20/2024

IV

41.0

Danard Daniels

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Spring Mix/walk-in cooler 40.0

Blue Cheese/walk-in cooler 40.0

Sliced Tomatoes/walk-in cooler 40.0

Liquid Egg/walk-in cooler 38.0

Potatoes/hot holding cabinet 147.0

Macaroni/hot holding cabinet 148.0

Hot Water/dish machine 165.0

Hot Water/3-compartment sink 138.0

Quat Sani/3-compartment sink 300.0

jlivingston@proofpudding.com

tjoyner@proofpudding.com



 

Comment Addendum to Inspection Report
Establishment Name:  LJVM COLISEUM KITCHEN Establishment ID:  3034012290

Date:  03/20/2024  Time In:  2:45 PM  Time Out:  5:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Rosha Dixon Food Service 06/21/2023 06/21/2028

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-REPEAT-P: Unwashed vegetables were
stored over washed vegetables. (A) Food shall be protected from cross contamination by:(1) Except as specified in (1)(d) below,
separating raw animal foods during storage, preparation, holding, and display from: (c) Fruits and vegetables before they are
washed:(a) Using separate equipment for each type, or (b) Arranging each type of food in equipment so that cross contamination
of one type with another is prevented, and (c) Preparing each type of food at different times or in separate areas. CDI:
Employees rearranged items

17 3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food-REPEAT-P: A box of molding vegetables
were observed in the walk-in cooler. (A) A food that is unsafe, adulterated, or not honestly presented as specified under § 3-
101.11 shall be discarded or reconditioned according to an approved procedure. CDI: All items were discarded. *different
violation than noted on previous inspection*

40 2-402.11 Effectiveness - Hair Restraints-C: An employee was observed handling food without a beard guard or hairnet. (A)
Except as provided in (B) of this section, food employees shall wear hair restraints such as hats, hair coverings or nets, beard
restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed
food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: fryers, walk-in cooler floor, and grill grid
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.
taken to half credit due to vast improvement from previous inspection.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed to/on floors, walls, and floor drains in the
warewashing area. Physical facilities shall be cleaned as often as necessary to keep them clean. *taken to half credit due to vast
improvement from previous inspection*


