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melon on ice 41-44 44.0

yogurt on ice 48.0

melon on ice 38.0

pico self service 36.0

melon self service 38.0

melon walk in 38.0

water 3 comp 126.0

quat 3 comp 150.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #206 PRODUCE Establishment ID: 3034020566

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Majority of dishes checked with food/sticker residue.
Food contact surfaces shall be clean to sight and touch. CDI-Moved to be washed. //4-703.11 Hot Water and Chemical-Methods - P- Contact time
for sanitizer was not being observed when sanitizing dishes, and sanitizer was being rinsed off. After being cleaned equipment food contact surfaces
and utensils shall be sanitized in chemical or hot water manual or mechanical. CDI-Education and dishes were moved to be rewashed and sanitized. 

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT- Ice bin with
yogurt and melons was melting and foods were above 41F, as noted in temperature log. Maintain potentially hazardous foods at 41F or less at all
parts of the food. CDI-Yogurt discarded, Melons were placed into walk in to cool.

37 3-307.11 Miscellaneous Sources of Contamination - C- Employee phone on top of container of blueberries at beginning of inspection. Store
employee items to avoid contamination. 

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning needed at produce prep station on
counter top (stickers), on front of cabinets, on sides of cabinet. Clean produce prep sink. Maintain clean. 

49 5-202.14 Backflow Prevention Device, Design Standard - P- Newly installed foaming station in back of store for cleaning garbage area not equipt
with correct backflow. Install backflow prevention device rated for continuous pressure/high hazard application. A backflow or backsiphonage
prevention device installed on a water supply system shall meet American Society of Sanitary Engineering (A.S.S.E.) standards for construction,
installation, maintenance, inspection, and testing for that specific application and type of device. Install within 10 days by August 9, 2021 and contact
Nora Sykes for verification. 

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Wood under produce prep station is unsealed and subject to
splash. Seal wood. Baseboard is peeling off at wall in produce prep area. Reattach. Hole in counter over trash can is heavily scratched and needs
repair due to not being easily cleanable.// 6-501.12 Cleaning, Frequency and Restrictions - C- Clean wall behind garbage can in produce prep area. 


