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David Wagstaff
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Jeff Beane

Nora Sykes

10/30/20212664 - Sykes, Nora

(336) 703-3161
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chicken final cook 204.0

sandwiches cold case 46-47 47.0

grape chicken saladcold case 43.0

wings '' 40.0

mash potato '' 41.0

deli meat on table 54.0

deli salads in case 38-41 41.0

chicken salad in case 44.0

rotisserie chicken top shelf 114/116 114.0

rotisserie chicken bottom shelf 154.0

potato salad walk in 38.0

eggs walk in 46.0

deli meats drawers 38.0

quat-ppm sink 200.0
chicken and
dumplings at 11:34 (62F) at 12:05 47.0

chicken wings at 11:38 (68F) at 12:12 54.0

salad bar items salad bar-all at less than 41F 41.0

Soup hot hold 156.0

lfs206sm@lowesfoods.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #206 DELI Establishment ID: 3034020564

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event- Pf- A FOOD ESTABLISHMENT shall have written procedures for EMPLOYEES to follow when
responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the FOOD ESTABLISHMENT. The
procedures shall address the specific actions EMPLOYEES must take to minimize the spread of contamination and the exposure of EMPLOYEES,
consumers, FOOD, and surfaces to vomitus or fecal matter. CDI- Plan provided. 

8 2-301.14 When to Wash- Two employees entered kitchen and began to put on gloves without washing hands first. One cam from sales floor where
they placed their mask on face, the other washed hands in restroom before entering kitchen. Food employees must wash hands after engaging in
activities that contaminate the hands. CDI-Intervention and education by REHS and both employees washed hands. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding- Two rotisserie chickens on top shelf of hot holding display were
at 114-116F. Maintain foods at 135F or greater in hot holding. CDI-Removed chickens for rapid cooling in chiller. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding- REPEAT-Chicken salad in cold display, grape chicken
salad in containers in self serve display, deli meat sitting out on table, eggs in walk in, sandwiches in self service case, all at above 41F, as noted in
temperature log. Maintain foods at 41F or less in cold holding. Deli meat on table discarded due to unknown status of time out of temperature, all
other items moved to walk in cooler to chill. Ensure that staff cool items to 41F before placing into cold holding equipment. 

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens- No consumer advisory
present at sushi. Provide consumer advisory for animal foods served raw or under-cooked. Consumer advisory must include disclosure and
reminder. Verification of consumer advisory due to Nora Sykes by 10/30/21. Contact information provided. 

35 3-501.13 Thawing- Three bags of chicken thawing at room temperature. Potentially hazardous food shall be thawed at a water temperature of 70F or
below, under refrigeration, as part of the cooking process, or in a microwave oven and immediately transferred to cooking equipment. CDI-Moved to
walk in cooler to thaw. 

42 3-302.15 Washing Fruits and Vegetables- Bag of lettuce being cut for salads without prior washing. Bag stated to wash before use. Wash fruits and
vegetables prior to use.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- Sandwich make unit at 47F ambient. Repair unit before using. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT- Cleaning needed on nonfood contact
surfaces of equipment including, but not limited to: tall hot holding cabinet, fryers, hot holding door slides on both hot holding units, top of oven and
stove, front of rotisserie oven, floor fan. Recaulk second hand sink and splash guard at chicken prep sink. 

53 6-501.18 Cleaning of Plumbing Fixtures- Clean urinal. Assess toilets in both restrooms for either scratched porcelain or soil. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability- Floor chipping in front of fryers. //6-501.12 Cleaning, Frequency and Restrictions- REPEAT-
Clean floor behind and around cooking equipment and wall behind fryers. 


