Food Establishment Inspection Report Score: 9

Establishment Name: LOWES FOODS #206 PRODUCE Establishment |D: 3034020566
Location Address: 5034 PETERS CREEK PKWY Inspection [ JRe-Inspection
City: WINSTON SALEM Stata: NC Date: 01/23/2020 Status Code: A
Zip: 27127 County: 34 Forsyth Time In:10:45 AM Time QOut:12:45 PM
Permittee: LOWES FOOD STORES INC Total Time:2 hrs 0 min
Category #: Il slad

Telephone: (336) 788-5600
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Bar
MNo. of Risk Factor/Intervention Viclations: 2

Water Supply: [X]Municipal/Community [ ]On-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #206 PRODUCE Establishment 1D: 3034020566

Location Address: 5034 PETERS CREEK PKWY Inspection [ JRe-Inspection Date: 01/23/2020

City: WINSTON SALEM

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27127 Water sample taken? || Yes No Category #: |l

Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem
Water Supply: Municipal'Community [] On-Site System

Email 1:1fs206sm@lowesfoods.com

Permittee: LOWES FOOD STORES INC Email 2:

Telephone: (336) 788-5600

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Lecation Temp [tam Location Temp Item Location Temp
mango walk in cooler 39

guac prep 40

quat-ppm 3 comp 150

water 3 comp 141

melon ice bin 45

cfpm Tyrone Johnson 000.0

Person in Charge (Print & Sign): Tyrone

First Last C—/

Johnson

First Last

Regulatory Authority (Print & Sign): Nora Sykes %6\

REHS 1D:2664 - Sykes, Nora Veerification Required Date:
REHS Contact Phone Mumber: (336) 703-3161

Morth Carolina Department of Health & Human Services e Division of Public Health # Ervironmental Health Section  # Food Protection Program

i

OHHS is an equal opporiunity employer. ‘A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #206 PRODUCE Establishment ID: 3034020566

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.

20

26

45

53

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- One container of melon
on ice measured 45F at top. Maintain potentially hazardous foods at 41F or less at all parts of the food. CDI-Iced all around container. Ensure that
foods on ice are completely surrounded so that food temperatures can be maintained.

7-204.12 Chemicals for Washing, Treatment, Storage and Processing Fruits and Vegetables, Criteria - P-//7-202.12 Conditions of Use - P,PF-
Vegetable wash tested higher (1.25) than manufacturer's recommendation of .75 to 1.0. Chemicals used to wash or peel raw, whole fruits and
vegetables shall meet the requirements specified in 21 CFR 173.315 Chemicals used in washing or to assist in the peeling of fruits and vegetables
AND Poisonous or toxic materials shall be used according to manufacturer's use directions included in labeling. CDI-Discontinue use of product or
mix with water to a proper tested concentration before using. Chemical representative has been contacted.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT-Reattach foam gasket on ice machine. Repair. Work order has been
placed.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT-Clean floor in men's room.




