Food Establishment Inspection Report

Score: 96

Establishment Name: FOOD LION 1508

Establishment |D;_3034020503

Location Address: 1415 S HAWTHORNE RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC Date: 85/ 15/ 20 1 8 Status Code: A
Zip: 27103 County: _34 Forsyth TimeIn: 09 : ﬁ% pm Time Out: 12: @8 om
Permittee: FOODLIONLLC Total Time: 2 hrs 53 minutes

Category #: lli

Telephone: (336)723-4317

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

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

FDA Establishment Type: Deli Department
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.
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37X | O Contamination prevented during food ] ]
10/ X | [1| Food received at proper temperature (2 (o preparation, storage & display
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
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Protection from Contamination 2653, .2654 40|LJ|CJ] M| |Washing fruits & vegetables (1eso] LJ] L[
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- reconditioned, & unsafe food Single-use & single-service articles: properly
Potentially Hazardous Food Time/Temperature  .2653 43X |0 stored & used ] (Ljeso] L)L
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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; _FOOD LION 1508 Establishment ID;_3034020503
Location Address:_1415 S HAWTHORNE RD Inspection [ ]Re-Inspection Date: 05/15/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_| Yes No Category #: I
Wastewater System: X Municipal/Community [] On-Site System Email 1: S1508cm@retail.foodlion.com
Water Supply: Municipal/Community [ ] On-Site System )
Permittee: _FOODLION LLC Email 2:
Telephone:_(336) 723-4317 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
hot water 3 comp sink 127 rotisserie Hot display 154
quat 3 comp sink (ppm) 200 mac n cheese Hot display 210
quat dispenser (ppm) 400 rotisserie Retail display 44
ambient walk-in cooler 39 wings Retail display 45
chicken deli display 40 quat spray (ppm) 500
ham deli display 37 hot water washing water 109
turkey deli display 40 FSP Dawn Fields 9-21-21 00
bologna deli display 41
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 6-301.14 Handwashing Signage - C- REPEAT- Handwashing signs are missing in both the men's and women's restrooms. All Soell
handsinks used by food employees shall have reminders to wash hands. CDI: Handwashing sign provided by REHSI. 1pt
14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Dried food residue observed on the
following food contact surfaces: blades of two pizza cutters handle, blade, and push pad of a meat slicer. Food contact surfaces of
equipment and utensils shall be cleaned to sight and touch. CDI: Pizza cutters were sent to 3 compartment sink to be washed,
rinsed, and sanitized. Meat slicer cleaned during inspection. 1.5pts
26  7-204.11 Sanitizers, Criteria-Chemicals - P- Quat sanitizer stored in spray bottle and used to sanitize meat slicer measured at toxic
levels for food contact surfaces (above 500 ppm). The concentration of quat sanitizer shall be between 150-400ppm. CDI: Refilled
bottle of sanitizer with a quat solution concentration of 300ppm.//7-201.11 Separation-Storage - P- One spray bottle of sanitizer
measuring above 500ppm observed on prep table. Poisnous and toxic chemicals shall be stored where they cannot contaminate
food, equipment, utnesils, single-service, or linen. CDI: Sanitzer was moved underneath prep table. 1pt.
Lock
Text
First Last
Person in Charge (Print & Sign); ~ Nathan Allen
_ First Last
Regulatory Authority (Print & Sign):Shanerla Sanders
REHS ID: 2683 - Shaneria Sanders Verification Required Date: / /

REHS Contact Phone Number: (336) 703 -3144

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:_FOOD LION 1508 Establishment ID: 3034020503

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
47  4-602.13 Nonfood Contact Surfaces - C- REPEAT- Detail cleaning is needed on transfer racks and shelving inside of the walk-in

cooler. Food buildup observed in creases between prep table and cutting boards. Nonfood contact surfaces shall be maintained
cleaned. 0.5pts

49  5-203.14 Backflow Prevention Device, When Required - P- Hose with pistol grip attachment observed at mop sink's faucet with a
backflow prevention device rated for ampsheric pressure. Backflow prevention device rated for continous pressure is needed.

Install correct backflow prevention device or disconnect pistol grip attachment in between use. CDI: Pistol grip dettached during
inspection. Opts

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_FOOD LION 1508 Establishment |D; 3034020503

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_FOOD LION 1508 Establishment ID; _3034020503

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;_FOOD LION 1508 Establishment |D; 3034020503

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. Seell

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