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chicken wings/cooling at 1:47
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67 turkey sandwich/flip top cooler 41

Stephen Mishue

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

chicken wings/cooling at 2:30 45 fried chicken/hot hold well 125

chicken thigh/cooling at 1:47 56 fried chicken/reheat 178

chicken thigh/cooling at 2:30 47 rotisserie chicken/final cook 195

BBQ/cooling at 1:47 100 mashed potatoes/hot holding 137

BBQ/cooling at 2:30 60 green beans/hot holding 135

pot pie/walk in cooler 41 chicken leg/display case 41

watermelon/walk in cooler 39 rice/display case 40

chicken/walk in cooler 41 rotisserie chicken/rotisserie box 142

shredded lettuce/cooling at 2:02 48 sushi/sushi display 38-39

shredded lettuce/cooling at 2:30 45 quat sanitizer/3 compartment sink 200 ppm

cut lettuce/cooling at 2:02 51 quat sanitizer/sanitizer bucket 200 ppm

cut lettuce/cooling at 2:30 47 hot water/3 compartment sink 125

chicken salad/display cooler 39

coleslaw/display cooler 39

rice/display cooler 43

ham/refrigerated drawer 39

turkey/refrigerated drawer 40

cheese/flip top cooler 41

salami/flip top cooler 45

lfs171sm@lowesfoods.com

lfs171cm1@lowesfood.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOODS #171 DELI Establishment ID:  3034011224

Date:  04/16/2024  Time In:  1:30 PM  Time Out:  5:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Stephen Mishue Food Service 01/29/2021 01/29/2026

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Chicken wings in the hot holding display
were 125 F. Time/ temperature control for safety food shall be maintained at 135 F or above for hot holding. CDI: Chicken
reheated to 178 F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Barbecue display cooler with
temperatures of food between 43-45 F, salami in the pizza cooler at 45, and rice in the chicken salad cooler at 43 F. Time/
temperature control for safety food shall be maintained at 41 F or less for cold holding. CDI: All food items listed above
voluntarily discarded by PIC.

33 3-501.15 Cooling Methods (Pf) Cut lettuce at 51 F and shredded lettuce at 48 F in large plastic containers with lids on them.
Cooling shall be accomplished in accordance with the time and temperature criteria by using one or more of the following
methods based on the type of food being cooled: Placing the food in shallow pans; separating the food into smaller or thinner
portions; using rapid cooling equipment; stirring the food in a container placed in an ice water bath; using containers that
facilitate heat transfer; adding ice as an ingredient; or other effective methods. CDI: Containers of lettuce placed in shallow metal
containers and cooled adequately in walk in cooler. REPEAT.

38 6-501.111 Controlling Pests (C) Several flies present within facility. The premises shall be maintained free of insects, rodents,
and other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their presence on the premises
by eliminating harborage conditions.


