Food Establishment Inspection Report

Score: 96

Establishment Name: LOWES FOODS #266 PRODUCE

Establishment |D; 3034020804

Location Address: 240 MARKET VIEW DRIVE

Inspection [ ]Re-Inspection

City: KERNERSVILLE
z|p 27284 CDUnt‘f: 34 Forsyth

State: NC

Date: 01/20/2021 Status Code: A
Time In:10:30 AM Time Out:1:30 PM

Permittee: LOWES FOODS, LLC

Total Time: 3 hrs 0 min

Telephone: (336) 926-0195

Category #: |l

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

Water Supply: [X]Municipal/Community []On-Site Supply

FDA Establishment Type: Bar

Produce Department and Salad

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment 1D: 3034020804

Location Address: 240 MARKET VIEW DRIVE
City: KERNERSVILLE

XlInspection [JRe-Inspection Date: 01/20/2021

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27284

Water sample taken? || Yes No Category #: |l

Wastewater System: K MunicipaliCommunity [] On-Site System

Email 1:darrice.monk@lowesfoods.com

Water Supply: X] MunicipalCommunity [] On-Site System

Permittee: LOWES FOODS, LLC Email 2:

Telephone: (336) 926-0195 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp [lam Location Temp  Item Location Temp
melon bow garden stand 40
fruit bowl garden stand 39
pico de gallo garden wall 39
watermelon garden wall 39
cantaloupe garden wall 39
lettuce garden wall 41
ambient garden cooler 39
cantaloupe coolingWIC@11:00 50
cantaloupe coolingWIC@11:30 47
hot water 3 compartment sink 133
quat sani 3 comp sink 200ppm 00
quat sani mobile cart 200ppm 00
CPFM C. Shores 8/14/23 00
First Last /l ‘ “ % -
Person in Charge (Print & Sign): Matt Harrison
First Last

Regulatory Authority (Print & Sign): Damon Thomas D._/L. resez %o

REHS ID: 2877 - Thomas, Damon

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #266 PRODUCE Establishment ID: 3034020804

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.

14

45

47

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Cleaning is needed for the feeder plate
and assembly, pressing units and ejector of the Zumex juicing machine and the surfaces of the food wrapping station equipment. Remove stickers
and glue residue from all food storage containers and clean the surfaces of the mandoline slicer- Equipment food contact surfaces and utensils shall
be clean to the sight and touch- CDI: The mandolin and storage containers were sent to be cleaned. The Zumex juicer is currently out of service
pending repairs.// 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- REPEAT- Cleaning is needed for the interior and
exterior surfaces of the large ice bin- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and
ice makers shall be cleaned at a frequency specified by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair or replace the torn door gaskets for the glass door vegetable coolers, repair
the peeling caulk at the front handwashing sink and ensure that the vegetable wash dispensing system is effectively operating per the manufacturers
specifications- Equipment shall be maintained in a state of good repair- 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- cleaning is needed for the following pieces
of equipment: The lower surfaces of the shelving in the walk-in cooler and the rolling carts, the lower surfaces of the vegetable storage shelving in
the prep room and the lower surfaces of the glass door and garden coolers- Nonfood contact surfaces of equipment shall be kept free of an
accumulation of food residue, dust, dirt and other debris.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Cleaning is needed for the floors and baseboards beneath the shelving inside of the
walk-in cooler, the lower walls, floors and baseboards beneath the front prep table and in the rear prep area. Clean the caulking at the junction
between the rear panel of the 3 compartment sink and the wall- Physical facilities shall be cleaned as often as necessary to keep them clean.



