Food Establishment Inspection Report

Score: 94.5

Establishment |D; 3034020564

Location Address: 5034 PETERS CREEK PKW

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 12/ 03 /2019 Status Code: A

Zip: 27127 County: 34 Forsyh Time In: 09 : 208 om TimeOut: @1: 208 om
Permittee: LOWES FOOD STORES INC Total Time: _4 hrs 0 minutes

Category #: IV

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

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

FDA Establishment Type: Deli Department
No. of Risk Factor/Intervention Violations: 7
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 r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?ﬁfgﬁ’t?g's"” by || |“ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; - - — -
20O respogsibilities 3 ‘r)ep)értinq 9 [3][25|[01{ ]| LJ| ] 2000l \éﬂﬁggg obtained for specialized processing el OO
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices 2652, .2653 310|x Proper cooling methods used; adequate 5[0] [
K K . equipment for temperature control
4| O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1]
L 32| || [0 |X | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 Olololx NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 . i 9
6|01 Hands clean & properly washed ][l m] i UK (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- - Food Identification .2653
710X (OO X ||
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
8|U[X Handwashing sinks supplied & accessible (2] 1 ow] ] L] Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source -2653, .2655 36|54 | Ins_ectls & rodents not present; no unauthorized | 4)|1jrg) 7|10
) animals
9|X|0] Food obtained from approved source L] 37 g‘ 0 Contamination prevented during food w5 I
100X [J| Food received at proper temperature h=qimi preparation, storage & display
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored [ [ e A R
parasite destruction 20X O Washing fruits & vegetables [ [ o A A
Protection from Contamination .2653, .2654 J g -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 T
- 41X (O In-use utensils: properly stored [L]jld(o] LJ| I
140X Food-contact surfaces: cleaned & sanitized Xj[0l|X | X[ - - " -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, wiedial OO0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food 80X Single-use & single-service articles: properly NEr b
Potentially Hazardous Food TIme/Temperature  .2653 stored & used : =
16| 1| B4 |[J | [ | Proper cooking time & temperatures 31|01\ (1)1 44| [ Gloves used properly ([ e O
17|/ ||| X | Proper reheating procedures for hot holding [3)z80)| (1| 1| | |_Utensils and Equipment .2653, .2654, .2663
Ol Equipment, food & non-food contact surfaces ol MID 0
ina ti I 45 X approved, cleanable, properly designed, 2)|l1
18| 1|0 |[J | X | Proper cooling time & temperatures (1 [EE (| (] () constructed, & used
< i 15 Warewashing facilities: installed, maintained, &
19| & |1 |J | [ | Proper hot holding temperatures [3Jesllol| L)L || 46|B< | T Used. tost StHps (1|08 (||
20| X | I |0 | | Proper cold holding temperatures Bl OO O 47|10 | = Non-food contact surfaces clean o2 ) [ [l ]
2111 [J|[J| Proper date marking & disposition (33| 7| 1{J| |_Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 48X (10 Hot & cold water available; adequate pressure (A () A R
22|00 |X |0 records [
Consumer Advisory 2653 49|10 |1X Plumbing installed; proper backflow devices 20\ 1| ]
C dvi ided f
23| X |D |D | | u,?é‘g’fc".?gﬂead \flcl,%%rg provided forrawor @‘D‘ D‘D 50| ] Sewage & waste water properly disposed (2ol (0|
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
_ offered 52|® |0 Garbage & refuse properly disposed; facilities 0 =] =]
Chemical .2653, .2657 maintained :
25/ X Food additives: approved & properly used [L]eg0l| 1|3 [] (53| | X Physical facilities installed, maintained & clean Béilol 1 |
26| X (O Toxic substances properly identified stored, & used 2l IO T |54 g. O (’;ﬂe‘i‘s?ésn;teen(}ilaarﬁe%r;%slieggting requirements; i ) ) (]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 5.5
Compliance with variance, specialized process, Total Deductions: | °-
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | Dl U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #206 DELI Establishment ID: 3034020564
Location Address: 3034 PETERS CREEK PKW Inspection [ ]Re-Inspection Date: 12/03/2019
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: s206sm@lowesfoods.com
Water Supply: Municipal/Community [] On-Site System
Permittee: LOWES FOOD STORES INC Email 2:
Telephone:_(336) 788-5600 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
5-17-22 Jason Dillard 0 salads for case 38 chix sand grab and go 44
soup hot hold 155 chix salad for case 40 chiconsalad grab and go 43
tofu salad bar 38 chix for case 38 meats drawers 40
melon salad bar 38 sausage make unit 41 water 3 comp 168
sushi delivery 48-54 54 pasta walk in 38 sanitizer 3 comp 150
chix salad grab and go 43-45 45 pot pie walk in 38
chicken final 136-155 136 final rinse beer den machine 168
chicken final cook 180-190 190 mac sal round case 37

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.

1 2-103.11 (A)-(L)Person-In-Charge-Duties - PF- Delivered sushi measured 49-54F, and no one on staff took temperatures before it
was placed in grab and go cooler for sale. The person in charge shall ensure that employees are visibly observing foods as they
are received to determine that they are delivered at the required temperatures. CDI- Sushi refused and procedure shall be
changed to include temperature monitoring of delivered foods.

Spell

7 3-301.11 Preventing Contamination from Hands - P,PF- Community table employee touched star fruit with bare hands. Fruit was
to be served for free to elementary school kids touring the store as a field trip. Food employees may not contact exposed ready to

eat food with their bare hands and shall use suitable utensils such as deli tissue, spatulas, etc. CDI-Education and star fruit was
discarded.

8 6-301.12 Hand Drying Provision - PF- Paper towels not accessible at front hand sink. Hand drying provisions shall be provided at
hand sinks. CDI-Paper towels placed into dispenser. // 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Box
lids in floor in front of hand sink in middle of kitchen, blocking from use. Hand sinks shall be available for use at all times.
CDI-Items moved.

Lock
Text
First _ Last . B
Person in Charge (Print & Sign): ~ Jason Dillard ///\/
First Last (4
Regulatory Authority (Print & Sign):Nora Sykes
N
REHS ID:_2664 - Sykes, Nora Verification Required Date: _/ _/

REHS Contact Phone Number: (336 )703-3161

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 #206 DELI Establishment ID: 3034020564

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.

10

14

16

21

31

40

43

3-202.11 Temperature - P,PF- Sushi from lowes foods store on Reynolda, approximately 30 minutes away, delivered in cooler with
no ice and measured at between 48-54F. Refrigerated potentially hazardous food shall be at a temperature of 41F or below when
received. CDI-Sushi was denied receipt and removed from store. Deli manager from corporate called Reynolda store manager to

discuss violation and urge discard upon return to store.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Many dishes checked
were soiled with food residue/grease. Food contact surfaces shall be clean to sight and touch. CDI-Sent to be washed. Go through
all dishes and assess for cleanliness, train staff in this area if needed. Remove any from establishment that are no longer used.

3-401.11 Raw Animal Foods-Cooking - P,PF- Chicken cooked to 136-155F and stated to be fully cooked. Cook chicken to a
minimum of 165F for 15 seconds at all parts of the food. CDI- Cooked longer to measure 180-190F.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF//3-501.18
Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- One portion of ham
exceeded datemarking parameters. Cream cheese and cooked sausage not dated when cooked/opened. Multiple portions of deli
meats marked for seven days if opened on this day. These items were marked for discard on 12-9 by employee not present on
this day, so these were opened on previous day. This is an indicator that deli meats are being held for 8 days instead of the
allowed 7. Ready to eat, potentially hazardous foods shall be datemarked to indicate discard date not to exceed 7 days at 41F,
with day one being day prepared or day opened. Foods shall not be held longer than 7 days. CDI-Portion exceeding datemarking,
cream cheese, cooked sausage discarded. Portions opened previous day were changed to indicate a 7 day hold time.

3-501.15 Cooling Methods - PF- REPEAT- Chicken salads and potato salads placed into grab and go at 43-45F without cooling to
41F first. Chicken salad and tuna salad sandwiches and chicken wrap (43-44F) placed in holding equipment for sale without
cooling to 41F first. Cooling shall be accomplished in accordance with the time/temperature criteria specified in 3-501.4 by using
the following methods: placing food in shallow pans, seperating food into smaller or thinner portions, using rapid cooling
equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer, using ice as an
ingredient, other effective methods. Cool all foods to 41F before placing in holding equipment, as these units are not designed to
cool foods. Use walk in cooler and chiller for this purpose. CDI-Moved items to walk in to cool to 41F.

3-302.15 Washing Fruits and Vegetables - C- Community table worker did not wash kiwi fruit before peeling. Raw fruits and
vegetables shall be washed before cut, combined, cooked, served, or offered for human consumption.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- REPEAT-Single service
containers in racks on sides of cases uncovered and contamination may occur when cleaning floor. Store these in original
protective packaging until used, and where they are not exposed to splash, dust, or other contamination.

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
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_LOWES FOODS #206 DELI Establishment |D; _3034020564

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

45  4-402.11 Fixed Equipment, Spacing or Sealing-Installation - C-REPEAT- Caulk the table top to the counter under the pizza oven so
there is not a crevice for food to get trapped. 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Gasket torn in one
drawer of 6 drawer unit. Maintain equipment in good repair.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean the following:
handles of equipment, utility carts, can holder and casters, gaskets, bottom shelf of breading table. Maintain nonfood contact
surfaces clean.

49  5-205.15 (B) System maintained in good repair - C- Three compartment sink will not turn off without use of secondary valve.
Repair and maintain plumbing in good repair.

53  6-501.12 Cleaning, Frequency and Restrictions - C- Floor cleaning needed throughout, especially under equipment.

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 #206 DELI Establishment |D: _3034020564

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 #206 DELI Establishment |D; _3034020564

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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