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Fried Chicken

LOWES FOOD 165 DELI

2890 REYNOLDA ROAD
WINSTON SALEM NC

34 Forsyth 27106
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LOWES FOOD STORES INC.

(336) 725-7759

3034020421
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03/13/2023

IVx

hot holding 146.0 NE Clam Chowder soup station 186.0

Shawn Beck

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Spicy Chicken hot holding 138.0 Crab Sticks sushi station 40.0

Chicken Tenders hot holding 141.0 Crab Salad sushi station 38.0

Chicken Wings hot holding 181.0 Munester Cheese deli case 38.0

Potatoes hot holding 156.0 Ham off the Bone deli case 38.0
Half Rotisserie
Chicken hot holding 133.0 Turkey deli case 38.0

Green Beans hot holding 145.0 Roast Beef deli case 36.0

Rotisserie Chicken hot holding 157.0 Corned Beef deli case 38.0
Grape Chicken
Salad sammy station 41.0 Chicken Wings walk-in cooler 36.0

Cole Slaw sammy station 40.0 Rotisserie Chicken walk-in cooler 38.0

Seafood Salad sammy station 38.0 Hot Water 3-compartment sink 120.0

Imitiation Crab salad bar 38.0 Quat Sani 3-compartment sink 300.0

Chicken salad bar 38.0

Spinach salad bar 40.0

Spring Mix salad bar 38.0

Lettuce salad bar 41.0

Canteloupe salad bar 40.0

Watermelon salad bar 38.0

Tuna Salad salad bar 35.0

Blue Cheese salad bar 36.0

lfs165sm@lowesfood.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOOD 165 DELI Establishment ID:  3034020421

Date:  03/13/2023  Time In:  1:30 PM  Time Out:  4:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Richard Helms Food Service 06/08/2021 06/08/2026

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: Four pans were stored soiled in
the clean dish area CDI: All items were taken to the warewashing area to be cleaned. *left at zero points due to the ratio of soiled
dishes versus thevolume of clean dishes in the establishment*

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A half of rotisserie chicken measured at
133 F. Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: The PIC placed the item into
the freezer to cool to 41 F to be used in chicken salad. *left at zero points due to all others items being in compliance*

44 4-901.11 Equipment and Utensils, Air-Drying Required-C: Several pans were stacked wet in the clean dish area. After cleaning
and sanitizing, equipment and utensils: (A) Shall be air-dried

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Replace rusted shelf legs in walk-in cooler/repair broken
handle on Sammy station case. Equipment shall be maintained in good repair.//4-501.12 Cutting Surfaces-C: Replace cutting
boards at sushi station. Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be
resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: condenser in walk-in cooler, light shield
in walk-in cooler, tracks of deli display cases, ovens, cabinets under the salad station, blast chiller, deli meat lowboy, and on the
outers surfaces of equipment. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

53 6-501.18 Cleaning of Plumbing Fixtures-REPEAT-C: Cleaning is needed on the toilets in the men's and women's restrooms.
Plumbing fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Replace tiles on the walls under
the drain boards under the 3-compartment sink. Physical facilities shall be maintained in good repair. //6-501.12 Cleaning,
Frequency and Restrictions-REPEAT-C: Cleaning is needed to/on the following: floor between sushi and sandwich coolers, floor
under tea station, ceilings above prep station, walls throughout the establishment. Physical facilities shall be maintained clean. 


