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Chicken Thigh

LOWES FOOD 165 DELI

2890 REYNOLDA ROAD
WINSTON SALEM NC

34 Forsyth 27106
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LOWES FOOD STORES INC.

(336) 725-7759
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IVx

final cook 232.0 Blue Cheese salad bar 39.0

Lisa Baskin

Victoria Murphy

09/23/20222795 - Murphy, Victoria

(336) 703-3814

X

Chicken Tenders final cook 198.0 Watermelon salad bar 40.0

Baked Chicken final cook 202.0 Baked Potato Soup salad bar 179.0

Carrots hot holding 142.0 Chili salad bar 189.0

Potatoes hot holding 148.0 Bologna deli cooler 46.0

Mashed Potatoes hot holding 167.0 Turkey deli cooler 47.0

Macaroni hot holding 150.0 Ham deli cooler 46.0

Chicken Quesadilla sammy station 39.0 Cajun Turkey deli cooler 47.0

Turkey Foccacia sammy station 40.0 Chicken walk-in cooler 39.0

Potato Salad sammy station 40.0 Potatoes walk-in cooler 38.0

Cole Slaw sammy station 39.0 Hot Water 3-compartment sink 121.0

Salmon sushi staton 41.0 Quat Sani 3-compartment sink 300.0

Crab Salad sushi staton 40.0

Sashimi sushi staton 31.0

Spicy Tuna sushi staton 31.0

Spring Mix salad bar 39.0

Spinach salad bar 38.0

Bean Sprout salad bar 39.0

Turkey salad bar 39.0

Eggs salad bar 39.0



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOOD 165 DELI Establishment ID:  3034020421

Date:  09/20/2022  Time In:  9:28 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Richard Helms Food Service 06/08/2021 06/08/2026

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 2-301.12 Cleaning Procedure-P: An employee was observed washing hands for less than 20 seconds. (A) Except as specified in
(D) of this section, food employee shall clean their hands and exposed portions of their arms, including surrogate prosthetic
devices for hands or arms for at least 20 seconds, using a cleaning compound in a handwashing sink that is equipped as
specified under § 5-202.12 and Subpart 6-301. CDI: After conversation and education, the PIC washed hands using the
appropriate procedure and technique. *left at zero points due to 3 out of 4 handwashing techniques being correct*

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: The following items were stored
soiled in the clean dish area: 1 scoop, 1 ladle, 2 tongs, and 3 bowls Food-contact surfaces shall be clean to sight and touch.
CDI: All items were taken to the warewashing area to be cleaned. *left at zero points due to the ratio of soiled dishes versus the
volume of clean dishes in the establishment*

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT -P: Ham, turkey, roast
beef, bologna, and all other large quantities of deli meat in the deli meat cooler measured at temperatures between 45 F-46 F.
Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: All items were discarded and denatured.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment-PF: The deli meat cooler measured at an ambient temperature
of 46. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and capacity to
provide food temperatures as specified under Chapter 3. VR: A verification is required by 9/23/22. Contact Victoria Murphy at
(336)703-3814.

36 4-302.12 Food Temperature Measuring Devices-PF: There were no thermometers in the reach-in refrigeration units or cooler
drawers. (A) Food temperature measuring devices shall be provided and readily accessible for use in ensuring attainment and
maintenance of food temperatures as specified under Chapter 3. VR: A verification is required by 9/30/22. Contact Victoria
Murphy at (336)703-3814 or murphyvl@forsyth.cc

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Seal gap between sushi and sandwich coolers as
buildup is accumulating between them/replace rusted shelf legs in walk-in cooler/repair deli meat lowboy/replace sushi rice
calibrator. Equipment shall be maintained in good repair.//4-501.12 Cutting Surfaces-C: Replace cutting boards at 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 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed to/on the following: cabinets under the salad bar, under cutting
boards at the sushi station, condenser in walk-in cooler, light shield in walk-in cooler, tracks of deli display cases, cabinets under
deli display cases, and on the outers surfaces of equipment. Nonfood-contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C:Remove moldy caulk from 3-comparment
sink and recaulk. Physical facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions-
REPEAT-C: Cleaning is needed to/on the following: floor between sushi and sandwich coolers, floor under tea station, ceilings
above prep station, walls throughout the establishment. Physical facilities shall be maintained clean. 

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking-C: Employee food was stored on prep
table. (A) Areas designated for employees to eat, drink, and use tobacco shall be located so that food,equipment, linens, and
single-service and single-use articles are protected from contamination. (B) Lockers or other suitable facilities shall be located in
a designated room or area where contamination of food, equipment, utensils, linens, and single-service and single-use articles
can not occur.


