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HOME PLATE STAND
951 BALLPARK WAY

WINSTON SALEM
27101 34 Forsyth

LEGENDS HOSPITALITY LLC

Fast Food Restaurant
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hot water /three compartment sink

HOME PLATE STAND

951 BALLPARK WAY
WINSTON SALEM NC

34 Forsyth 27101
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LEGENDS HOSPITALITY LLC

(336) 331-3831
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140

Kit Edwads

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer /three compartment sink in
ppm 200

french fries /final cook temp 202

chicken tenders /final cook temp 200

chicken tenders/final cook temp 189

hamburger/final cook temp 189

hot dogs /final cook temp 188

hot dogs /hot holding 168

hot dogs /hot holding 140

hamburger /hot holding 165

kedwards@legends.net



 

Comment Addendum to Inspection Report
Establishment Name:  HOME PLATE STAND Establishment ID:  3034020730

Date:  05/07/2024  Time In:  10:00 AM  Time Out:  12:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Spencer Edwards Food Service 08/12/2027

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 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- (Repeat)
Additional cleaning in ice machine at commissary ice machine. 
In equipment such as ice bins and enclosed components of equipment such as ice makers, cooking oil storage tanks and
distribution lines, beverage and syrup dispensing lines or tubes, coffee bean grinders, and water vending equipment: at a
frequency specified by the manufacturer, or absent manufacturer specifications, at a frequency necessary to preclude
accumulation of soil or mold. 

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)
Single-use cups not being properly protected on the serving line. Several plastic sleeve down around the dispenser holder

54 5-501.113 Covering Receptacles (C)(Repeat)
Dumpster side doors were open at the time of inspection.
Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be kept covered:
(B) With tight-fitting lids or doors if kept outside the FOOD ESTABLISHMENT

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures -Methods- (C)(Repeat)
Paint starting to chip in high traffic areas on floors at the home plate concessions.
PHYSICAL FACILITIES shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C)(0pts)
Low lighting measured 11-24 f/c on the food prep surface and make unit right side of the grill line. 
The light intensity shall be:
(C) At least 540 lux (50 foot candles) at a surface where a FOOD EMPLOYEE is working with FOOD or working with UTENSILS
or EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE safety is a factor.


