Food Establishment Inspection Report

Score: 97

Establishment Name: LOWES FOOD 165 DELI

Establishment |D: 3034020421

Location Address: 2890 REYNOLDA ROAD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27106 County: 34 Forsyth

State: NC

Date:09/07/2021 Status Code: A
Time In:12:55 PM Time Out: 3:20 PM

Permittee: LOWES FOOD STORES INC.

Total Time: 2 hrs 25 min

Telephone: (336) 725-7759

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Deli Department
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: LOWES FOOD 165 DELI Establishment ID: 3034020421

Location Address: 2890 REYNOLDA ROAD

City: WINSTON SALEM State:NC
County: 34 Forsyth Zip: 27106
Wastewater System: X] Municipal/Community [] On-Site System

Date: 09/07/2021

Status Code: A
Category #: IV

XlInspection [ ]Re-Inspection

Comment Addendum Attached?
Water sample taken? [_] Yes No

Email 1:

Water Supply: [X] Municipal/Community [] On-Site System

Permittee: LOWES FOOD STORES INC. Email 2:

Telephone: (336) 725-7759 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
CFPM Terry Warren 10/25/22 0.0  chickenpotpie  hot holding 168.0
hot water dish machine beer den 170.0 chicken pot pie hot holding 168.0
hot water 3 comp sink 119.0 rice pH sushi prep 3.7
quat sanitizer 3 comp sink 200.0 Jettuce salad bar 40.0
grilled chicken hot holding 107.0 ham salad bar 40.0
carrots hot holding 120.0 shredded chicken salad bar 39.0
carrots reheated 189.0 egg salad bar 39.0
spicy grilled chickenhot holding 125.0 watermelon salad bar 41.0
apples hot holding 136.0 canteloupe salad bar 39.0
green beans hot holding 139.0 sauerkraut sandwich cooler 41.0
fomeiora " hot holding 159.0 pizza display cooler 41.0
fried chicken final cook 183.0 slaw display cooler 37.0
spicy fried chicken hot holding 124.0 pasta salad display cooler 41.0
sushi cooling WIF 49.0  deviled eggs island cooler 37.0
sushi cooled 30 min 36.0  bologna drawer cooler 41.0
turkey sandwich salad display 46.0  cheese deli cooler 40.0
turkey sandwich  cooled 30 min 43.0 ham drawer cooler 41.0
ﬁziff,e” CBESAT self serve cooler 47.0  pot pie cold retail display 39.0
2';:25,9” caesaAr  ooled 30 min 45.0  fried chicken blast chiller 37.0
chicken salad wiC 41.0
First Last
Person in Charge (Print & Sign): Terry Warren _72,7 V\ZWW
First Last

Regulatory Authority (Print & Sign): Lauren Pleasants MW

A

REHS ID: 2809 - Pleasants, Lauren
REHS Contact Phone Number: (336) 703-3144
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOOD 165 DELI Establishment ID: 3034020421

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.

11

12

19

4

42

45

47

49

53

6-301.11 Handwashing Cleanser, Availability - PF - Men's employee restroom with no soap. Each handwashing sink shall be provided with a supply
of hand cleaning compound. CDI- Soap dispenser refilled. 0 pts.

3-202.15 Package Integrity - PF - Three dented cans of jalapeno peppers on shelf in dry storage room. Food packages shall be in good condition
and protect the integrity of the contents so that the food is not exposed to adulteration or potential contaminants. CDI- Cans segregated to be
discarded or returned to supplier. O pts.

3-402.12 Records, Creation, and Retention - PF - Establishment did not have record of parasite destruction letter for sushi fish. If the fish are frozen
by a supplier, a written agreement or statement from the supplier stipulating that the fish supplied are frozen to a temperature and time specified
under 3-402.11 and records shall be retained for 90 calendar days beyond the time or service or sale of the fish. VERIFICATION on parasite
destruction letter required by 9/17/21. Contact Lauren Pleasants at (336)703-3144 or pleasami@forsyth.cc when letter is obtained for establishment.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - REPEAT- In hot holding unit,
rotisserie chicken 107F, spicy baked chicken 125F, carrots 120F, and fried spicy chicken 124F. TCS foods shall be maintained hot at 135F or
above. CDI- Carrots reheated to 189F. All chicken voluntarily discarded.

3-304.12 In-Use Utensils, Between-Use Storage - C - Scoop in chicken breader with handle touching food. During pauses in food preparation or
dispensing, utensils shall be stored with their handles above the top of the food within containers that can be closed. Store scoop with handle out of
food. O pts.

4-901.11 Equipment and Utensils, Air-Drying Required - C - Metal bowls and metal containers stacked wet. Allow cleaned and sanitized equipment
and utensils to air dry before stacking. Do not towel dry. O pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Repair walk in freezer to prevent ice buildup on condensation line and door flaps.
Recaulk splashguard to handwashing sink at sushi prep area. Seal gap between sushi cooler and sandwich cooler. Recaulk 3 compartment sink to
wall. Remove rust from shelves in dry storage room. Equipment shall be maintained in good repair. O pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Cleaning needed in grates of retail coolers
where there is dust buildup, on base of the warming cabinet, in stove crevices, in fryer cabinets, on knife holder, and tracks of hot holding unit.
Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. O pts.

5-205.15 (B) System maintained in good repair - C - Repair leak at chicken prep handwashing sink. PIC stated work order has been placed. Maintain
plumbing systems in good repair. O pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Repeat- Repair ceiling tiles in dry storage room. Caulk holes in
wall inside of dry storage room. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions - C- Floor cleaning needed in dry storage room at floor drain, and behind fryers. Wall cleaning
needed underneath 3 compartment and prep sinks. Floor cleaning needed under cabinet in beer den. Physical facilities shall be maintained clean.



