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Boneless Wings/cooling @ 9:41

LOWES FOOD 149
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WINSTON SALEM NC
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130.0 Havarti Dill Cheese/deli case 38.0

Blake Shores

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Boneless Wings/cooling @ 10:33 65.0 Lacey Baby Swiss/deli case 36.0

Fried Chicken/final cook 207.0 Bone-in Honey Turkey/deli lowboy 32.0

Rotisserie Chicken/final cook 204.0 Bologna/deli lowboy 32.0

Baked Chicken/final cook 202.0 Cooked Ham/deli lowboy 34.0

Collards/cooked for hot holding 195.0 Lettuce/salad bar 45.0

Cauliflower Au Gratin/cooked for hot holding 150.0 Feta Cheese/salad bar 48.0

Broccoli and Cheese Soup/hot holding 162.0 Chicken Salad/salad bar 39.0

Chicken Noodle Soup/hot holding 183.0 BBQ Wings/retail display case 46.0

Sushi Rice/ph 4.1 Boneless Buffalo Wings/retail display case 46.0

Shrimp Salad/sushi station 36.0 Shredded Chicken (donation)/walk-in cooler 40.0

Shrimp Tempura/sushi station 22.0
Buffalo Chicken Wings (donation)/walk-in
cooler 38.0

Salmon/sushi station 32.0 Collards/walk-in cooler 41.0

Provolone/sammy make-unit 52.0 Hot Water/3-compartment sink 132.0
Roast Beef/sammy pizza/sandwich/salad
station 41.0 Quat Sani/3-compartment sink 200.0

Lettuce/sammy pizza/sandwich/salad station 40.0

Loaded Potato Salad/deli case 40.0

Grape Chicken Salad/deli case 40.0

Succotash/deli case 36.0

Pea Salad/deli case 35.0

lfs149mca@lowesfoods.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOOD 149 Establishment ID:  3034020297

Date:  04/16/2024  Time In:  9:15 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Christopher Shores Food Service 12/12/2023 12/12/2028

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-P: The following items were
stored soiled in the clean dish area: 3 pans, 4 knives and 1 pizza cutter . Food-contact surfaces shall be clean to sight and touch.
CDI: All items were placed in the warewashing area to be cleaned. *taken to half credit due to vast improvement from previous
inspection*

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following item measured at
temperatures above 41 F: (salad bar) lettuce (45 F), spring mix (45 F), feta cheese (48 F). (Sammy make-unit) provolone (52 F),
(display case) bbq wings (46 F) and boneless wings (46 F). Potentially hazardous food shall be maintained at a temperature of
41 F or below. CDI: All items were discarded.

35 3-501.13 Thawing-PF: Two bags of imitation crab were observed thawing in standing water. Except as specified in (D) of this
section, TCS food shall be thawed:(A) Under refrigeration that maintains the food temperature at 5 C (41 F) or less; (B)
Completely submerged under running water:(1) At a water temperature of 21 C (70 F) or below, (2) With sufficient water velocity
to agitate and float off loose particles in an overflow, and (3) For a period of time that does not allow thawed portions of ready-to-
eat food to rise above 5 C (41 F). CDI: The PIC placed items in the walk-in cooler to continue thawing.

37 3-302.12 Food Storage Containers Identified with Common Name of Food-C: Label bottles of sauces in the sushi station. Except
for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food
or food ingredients that are removed from their original packages for use in the food establishment, such as cooking oils, flour,
herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Vegetable slicers
were stored with a employee's keys in the sushi station. Cleaned equipment and utensils, and laundered linens shall be stored:
(1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or other contamination

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT: Recaulk around boars head case and hot case/replace
door sweep on walk-in cooler door/replace rusting wheel castors and melted wheels/repair/replace the blast chiller. Equipment
shall be maintained cleanable and in good repair.//4-501.12 Cutting Surfaces-REPEAT-C: Replace cutting board in sushi station.
Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer
be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: tracks and interior of deli cases ,interior of hot hold cabinet, shelving and rolling racks inside walk-in
cooler, walls and ceilings of the walk-in cooler, gaskets of the sushi station, and outer surfaces of equipment. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 System Maintained in Good Repair-REPEAT-C: Increase the water pressure at the back handwashing sink. A plumbing
system shall be maintained in good repair. *different violation than noted on previous inspection*

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Pitting is occurring on the floors
throughout the kitchen area, regrout around the floor drain in the chicken area. Physical facilities shall be maintained in good
repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed to/on all floors, floor drains ,walls, and
ceilings throughout the establishment . Physical facilities shall be cleaned as often as necessary to maintain them clean 

56 6-305.11 Designation - Dressing Areas and Lockers-C: Employee keys were stored on the rack with the vegetable slicers in the
sushi station. (B) Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other
possessions.


