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Terry Warren 10-25-22 00 Chicken pie Blast chiller 35

Terry Warren

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 131 Buffalo chicken 6 drawer 38

Quat sanitizer 3 comp sink - ppm 300 Turkey 6 drawer 37

Chicken thigh Final 200 Ham Salad bar 41

Egg Walk-in cooler 39 Chicken strips Salad bar 41

Chicken Walk-in cooler 40 Watermelon Salad bar 35

Corn Walk-in cooler 38 Tuna salad Salad bar 40

Bolonga Deli display 37 Baked potato soup Salad bar 201

Roast beef Deli display 33 Chicken noodle
soup Salad bar 187

Slaw Side display 35

Orzo Side display 38

Pasta salad Side display 32

Rotisserie chicken Hot hold retail 138

Baked chicken Hot hold display 140

Wings Hot hold display 111

Rice Hot hold display 153

Okra Hot hold display 148

Wedges Hot hold display 152

Greek pizza Pizza display 35

Feta Make unit reach-in 38



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOODS #182 DELI Establishment ID:  3034020594

Date:  05/19/2022  Time In:  1:05 PM  Time Out:  3:05 PM

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) One container of breaded chicken wings
in hot holding case measuring 111-122F. Time/temperature control for safety foods shall be held at 135F and above. CDI: Food
employee voluntarily discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Wrapped chub of deli ham stored in 6
drawer unit with discard date of 5-11, and had yet to be discarded. A food shall be discarded if it: (1) Exceeds the temperature
and time combination (IF held at 41F and below for 7 days) except time that the product is frozen; (2) Is in a container or
package that does not bear a date or day; or (3) Is inappropriately marked with a date or day that exceeds a temperature and
time combination. CDI: Person-in-charge voluntarily discarded chub of ham.

38 6-202.13 Insect Control Devices, Design and Installation (C) One fly light is mounted above chicken breading / chicken prep sink
and one fly light is mounted above wrapping station. Insect control devices shall be installed so that: (1) The devices are not
located over a food preparation area; and (2) Dead insects and insect fragments are prevented from being impelled onto or
falling on exposed food; clean equipment, utensils and linens; and unwrapped single-service and single-use articles.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) The following areas
require additional cleaning: interior and exterior of blast chiller, shelving in dry storage, tracks of deli cases, exterior of sandwich
make unit and behind lid, inside hot holding cabinet, and shelving below prep tables. Nonfood-contact surfaces of equipment
shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

54 5-501.113 Covering Receptacles (C) Repeat. Large trash dumpster is not currently being used due to repair and construction
dumpster lacking lid is in place until dumpster can be repaired/replaced. Maintain lids and doors on receptacles tight fitting.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Additional floor cleaning is needed around/under three compartment sink and
floor sink under, around hot hold cabinet, walk-in cooler, men's and women's restrooms. Physical facilities shall be cleaned as
often as necessary to be maintained.


