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Rosemary Potatoes
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cooked for hot holding 210.0 Provolone deli case 35.0

Joey Webb

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Brown Gravy reheat for hot holding 208.0 Cheddar Cheese deli case 39.0

Fried Apples reheat for hot holding 215.0 Havarti Dill deli case 37.0
Broccoli and
Cheese Soup reheat for hot holding 220.0 Honey Turkey deli lowboy 38.0

Tuna sushi staton 38.0 Bologna deli lowboy 41.0

Crab Sticks sushi staton 38.0 Ham deli lowboy 37.0

Shrimp Tempura sushi staton 35.0 Oven Roasted
Chicken deli lowboy 38.0

Shrimp Salad sammy station 38.0 Pulled Chicken walk-in cooler 40.0

Baked Potatoes sammy station 38.0 Fried Chicken walk-in cooler 39.0
Buffalo Chicken
Pizza sammy station 37.0 Brown Gravy walk-in cooler 39.0

Lettuce salad bar 41.0 Rotisserie Chicken cooled 45.0

Kale salad bar 41.0 Baked Chicken cooled 53.0

Ham salad bar 38.0 Hot Water 3-compartment sink 122.0

Turkey salad bar 38.0 Quat Sani 3-compartment sink 200.0

Boiled Eggs salad bar 41.0

Chicken Salad salad bar 39.0

Feta salad bar 41.0

Cantaloupe salad bar 38.0

Watermelon salad bar 38.0
Chicken Noodle
Soup hot holding 185.0

lfs165sm@lowesfood.com

lfs165mca@lowesfood.com



 

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

Date:  05/24/2023  Time In:  8:45 AM  Time Out:  11:40 AM

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-PF: Four small lexan pans
were stored soiled in the clean dish area CDI: All items were taken to the warewashing area to be cleaned.

20 3-501.14 Cooling-P: The following items cooked and cooled the night prior failed to meet cooling parameters: rotisserie chicken
(45 F), baked chicken (53 F), and greens (43 F). (A) Cooked TCS Foods shall be cooled:(1) Within 2 hours from 57C (135F) to
21C (70F); and(2) Within a total of 6 hours from 57C (135F) to 5C (41F) or less. CDI: Education was given and the PIC
discarded the items.

33 3-501.15 Cooling Methods-PF: The following items cooked and cooled the night prior failed to meet cooling parameters:
rotisserie chicken (45 F), baked chicken (53 F), and greens (43 F). (A) Cooling shall be accomplished in accordance with the
time and temperature criteria specified under § 3-501.14 by using one or more of the following methods based on the type of
food being cooled:(1) Placing the food in shallow pans; (2) Separating the food into smaller or thinner portions; (3) Using rapid
cooling equipment; (4) Stirring the food in a container placed in an ice water bath; (5) Using containers that facilitate heat
transfer; (6) Adding ice as an ingredient; or (7) Other effective methods. CDI: Education was given and the items were discarded

47 4-205.10 Food Equipment, Certification and Classification-C: Shopping carts are being used to store single-service jugs and
sushi in the walk-in freezer. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be
used in accordance with the manufacturer’s intended use and certified or classified for sanitation by an American National
Standards Institute (ANSI)-accredited certification program. If the equipment is not certified or classified for sanitation, the
equipment shall comply with Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that
are in good repair may be used in dry storage areas.//4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C:
Replace sushi rice calibrator . Equipment shall be maintained in good repair. *different violations noted from previous
inspections*

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: condenser in walk-in cooler, walls in
walk-in cooler, dunnage racks in walk-in cooler, light shield in walk-in cooler, tracks of deli display cases, ovens, cabinets under
the salad station, blast chiller, gaskets in lowboys, 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.

51 5-205.15 (B) System Maintained in Good Repair-C: Leaks were observed at the prep sink faucet and the 3-compartment sink
faucet. Plumbing systems shall be maintained in good repair.

54 5-501.113 Covering Receptacles-C: The temporary dumpster was without a lid. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered:

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Recaulk around 3-compartment
sink/recaulk around the hot case/recaulk around the deli meat case/replace vinyl wall panel in the dry storage room/replace
ceiling tiles in the dry storage room. Physical facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and
Restrictions-REPEAT-C: Cleaning is needed to/on the following: wall behind 3-compartment sink ceilings throughout the kitchen
area, floors throughout the preparation area, and ceilings and vents in the employee restrooms. Physical facilities shall be
maintained clean. 

56 6-303.11 Intensity - Lighting-C: The lighting measured at 3 ft candles in the employee's women restroom. The light intensity shall
be: (B) At least 215 lux (20 foot candles): in toilet rooms


