Food Establishment Inspection Report

Score: 98

Establishment Name: LOWES FOODS #266 DELI

Establishment |D; 3034012477

Location Address: 240 MARKET VIEW DRIVE

Inspection [ ]Re-Inspection

City: KERNERSVILLE
27284

State; NC

34 Forsyth

Date: #2/19/2018 Status Code: A
Timen:09:158 3 Timeout@1: 15§ am

Zip: County:

Permittee: LOWES FOODS, LLC

Total Time: 4 hrs 0 minutes

Category #: IV

Wastewater System: XIMunicipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 3
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 illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo & [ve][ [w Jour[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | X | O ||:|| |apégrggﬁzgng?n?g‘?g}g”;,E[,agg?f;,crﬁfg{ﬁ?g?” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2j[L]o] | 3|
Management, employees knowledge; - - — -
2|0 respogsibmties & Pep%rtinq g [3]8) a1 1| T 30X |00 \r{]aertlﬁggg obtained for specialized processing Wiedal 00
3|IX|O Proper use of reporting, restriction & exclusion  [[3]zs[0]|(J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
£ A ) - 311X equipment for temperature control [Ljedro) LI LI |
4|60 Proper eating, tasting, drinking, or tobacco use  [[2][1][0]|[J{ (1]
32| || |X | Plant food properly cooked for hot holding [1]|es|lo]f 1| ]|
5O No discharge from eyes, nose or mouth (1o [0]| 1| |[] e o o e P
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6lX|0 Hands clean & properly washed R U (O Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7|IX|OO|O (3]s [0]| (7| | [
approved alternate procedure properly followed 35‘ X ||:|| |Food properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible (2] 1 ow] ] L] Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36/ |01 Insectls & rodents not present; no unauthorized 2Dl 00
) animals
9|X | Food obtained from approved source 2] o)1 e e Contamination prevented during food EREEEE
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
38| | Personal cleanliness [1]osilo]l (]|
1O Food in good condition, safe & unadulterated (2 [ | Y ;
pl00xO Required records available: shellstock tags, aslololo 39|00 |X Wiping cloths: properly used & stored [ [ o A
parasite destruction 40| OO Washing fruits & vegetables (0 Y
Protection from Contamination .2653, .2654 9 9 -
13| &4 |[J | [ | [ | Food separated & protected [3)esjfol| | J|] Proper Use of Utensils 2653, .2654 T
4|0 In-use utensils: properly stored [1]]fo.510%¢] X | (1|
140X Food-contact surfaces: cleaned & sanitized X[[0]| ]| X ] - - —
_ _ _ 2|80 Utensils, equipment & linens: properly stored, (o o ]
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food slX| 0O Single-use & single-service articles: properly BELE -
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16/ &4 | (1|1 |1 | Proper cooking time & temperatures (3)|Lsjal| ||| (44| [T Gloves used properly [Ljledlo]) LJ| |
17| B4 |0 |0 | | Proper reheating procedures for hot holding [3]m3[@| ]| | 7| | Utensils and Equipment 2653, .2654, 2663
O Equipment, food & non-food contact surfaces il Dg]I =
ing ti I 45 X approved, cleanable, properly designed, 2)[[1 X
18/ & | (1|1 |1 | Proper cooling time & temperatures (1 [EE | (] ) constructed, & used
Y4 i . RA Warewashing facilities: installed, maintained, &
19 ||| Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T used: test stgps (B o Y
20| X |1 |J | | Proper cold holding temperatures [3)(sol| L LI L) 47|34 | OO Non-food contact surfaces clean [1]|eg0] J(1|]
21| [J|[J| Proper date marking & disposition [3][95&0| | 1| ]| |_Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 48X (10 Hot & cold water available; adequate pressure (A () A R
22|0|0|X |0 records [
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f
23| O ||:| |E| | u,?ggrlggg&:d ‘f’(')%%rg’ provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 51/ 0|0 & cleaned [1)jesfio) LI| LI
_ offered 52|00 Garbage & refuse properly disposed; facilities (leslx| 1 1|
Chemical .2653, .2657 maintained ERRS
2500 | X Food additives: approved & properly used ool 1| I [53| [0 | X Physical facilities installed, maintained & clean (0 o
26| X (O Toxic substances properly identified stored, & used 2t I | 54|00 | B4R gﬂees?éigfenélgté%l%S“ggtmg requirements; o] | X |
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 9
. Compliance with variance, specialized process, Total Deductions:
21 U ||:| | reduged oxygen packing critgria or HA8CP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
off
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #266 DELI Establishment ID: 3034012477
Location Address:_240 MARKET VIEW DRIVE Inspection [ ]Re-Inspection Date: 02/19/2018
City: _KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27284 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: darrice.monk@lowesfoods.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _LOWES FOODS, LLC Email 2:
Telephone:_(336) 926-0195 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp Item Location Temp
FSP Rodney S Ellison Jr 0 chix hot case 147 cheese deli case 40
corn dogs cook temp 189 eggs salad bar 43 turkey deli case 39
hot water 3 compartment sink 141 tuna salad salad bar 42 crab meat sushi cooler 40
seaweed sushi prep 42 pizza sandwich cooler 42 crab salad deli cooler 43
lettuce salad prep 42 rotisserie cook temp 185 shredded chix walk in cooler 41
quat sanitizer  wiping cloth bucket 300 tomato sandwich prep left 37 cheese walk in cooler 42
drumsticks cooling 30 minutes 75 chicken sandwich prep right 42 quat sanitizer  spray bottle 400
drumsticks cooling 1 hour 52 ham cold drawer 39

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF 0 points. Chemical bottle stored on splash guard to left most S:g;

hand sink in deli area. Hand sinks shall remain clean and alear for handwashing purposes. They may not be used for chemical
storage. CDI. Chemical relocated.

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Repeat violation. Seven metal pans,
7 bowls and tomato slicer (all in clean dish storage areas) soiled with food debris and sticker residue. Food contact surfaces shall
be clean to sight and touch. CDI. ltems sent to be cleaned during inspection.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P 0 points. Chicken
in sandwich prep unit had today's expiration date at 8:07 AM. Tomatos in left sandwich unit labeled with today's discard date.
Potentially hazardous foods held in the facility longer than 24 hours shall be properly marked to indicate the discard date and
disposed of on that date. CDI. ltems discarded.

Lock
Text
First Last
Person in Charge (Print & Sign): ~ ¢andra Vansteenkiste M&v
First Last
Regulatory Authority (Print & Sign):Amanda Taylor
REHS ID: 2543 - Taylor, Amanda Verification Required Date: ~ /  /

REHS Contact Phone Number: (336) 703 -3136

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A

Page 2 of Food Establishment Inspection Report, 3/2013




Comment Addendum to Food Establishment Inspection Report

Establishment Name; _LOWES FOODS #266 DELI Establishment |D: _3034012477

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. Spell

39

41

45

52

53

54

3-304.14 Wiping Cloths, Use Limitation - C 0 points. Wet wiping cloth observed on dirty drainboard in 3 compartment sink area.
Once wiping cloths become wet, they shall be stored in sanitizer solution. Be sure to change buckets of sanitizer when the sanitizer
becomes visibly soiled.

3-304.12 In-Use Utensils, Between-Use Storage - C 0 points .Tongs for hot bar service stored on corner of rack with food contact
portion subject to contamination from passers by. Store tongs for hot bar in food with handles protruding out to prevent
contamination. CDI. Tongs replaced with clean pair. Now stored in food.

4-205.10 Food Equipment, Certification and Classification - C 0 points. Remove domestic food processor from deli. Equipment
shall be ANSI approved or equivalent. CDI. Processor removed from deli.

5-501.115 Maintaining Refuse Areas and Enclosures - C 0 points. Clean debris and spills from dumpster pad. Receptacles and
areas shall be maintained clean.

6-501.12 Cleaning, Frequency and Restrictions - C 0 points. Minor wall cleaning needed in dish room near can wash. Dust
overhead vents in restrooms. Minor cleaning needed on floor just inside door of walk in freezer. Physical facilities shall be
maintained clean.

6-303.11 Intensity-Lighting - C Repeat violation. Lighting low at stove and fryers (31-36 footcandles). Repair non working bulbs and
increase lighting to 50 footcandles at food prep surfaces.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_LOWES FOODS #266 DELI Establishment |D; _3034012477

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. Spell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_LOWES FOODS #266 DELI Establishment |D: 3034012477

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_LOWES FOODS #266 DELI Establishment |D; _3034012477

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. Foell
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