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Terry Warren 10/25/22 0 fried squash hot holding 154

Laverne Foster

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 120 mac and cheese hot holding 154

quat sanitizer ppm 3 comp sink 200 baked chicken hot holding 167

quat sanitizer ppm bucket 150 greens hot holding 151

deli sandwiches retail case 47 chicken salad salad case 41

salad retail case 46 shrimp salad salad case 39

baked apples hot holding 118 buffalo chicken
pizza salad case 41

baked apples commercial reheat 149 romaine salad bar 41

California roll cooling 47 watermelon salad bar 41

California roll cooling 30 min 39 chili salad bar 177

crabstick sushi prep 41 5 layer dip retail island 38

crab salad sushi prep 38 chicken legs cold case 41

rice pH sushi prep 3.9 0 baked chicken cold case 41

chicken tenders blast chiller 38 provolone deli case 40

mozzarella sandwich reach in 41 bologna deli drawers 41

chicken noodle WIC 38 ham deli drawers 41

slaw WIC 41 roast beef deli drawers 41

salmon roll WIF 30

spicy chicken final cook 203

fried chicken final cook 177



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOOD 165 DELI Establishment ID: 3034020421

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.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Baked apples in hot holding line
measured 118-123F. TCS foods shall be maintained hot at 135F or above. CDI- Commercial reheat so PIC heated to 149F. 0 pts.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Repeat with
improvement- Sandwiches including turkey and ham measured 43-47F and salads measured 44-46F in retail sandwich case. TCS foods shall be
maintained cold at 41F or above. CDI- Sandwiches voluntarily discarded by PIC.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Repeat with improvement- Additional
cleaning needed on outside of rice cooker, inside panini/pizza oven, on door and handle of rotisserie oven, on fans and fan box in walk in cooler, and
retail sandwich case. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 6-501.18 Cleaning of Plumbing Fixtures - C - Toilets in employee restrooms and public restrooms need additional cleaning. Urinal cleaning needed
in men's restroom- pay attention to underside when cleaning. Both diaper changing stations need cleaning in public restrooms. Plumbing fixtures
shall be maintained clean.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Cover hole in baseboard of wall outside walk in cooler next to tea
prep table where water shutoff is located. Repair or replace broken wall tiles outside of walk in cooler. Caulk holes in wall inside of dry storage room
(repeat). Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions - C- Floor cleaning needed in dry storage room and behind fryers. Wall cleaning needed underneath
3 compartment and prep sinks. Ceiling cleaning needed around vent above prep tables. Physical facilities shall be maintained clean.


