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Rotisserie

LOWES FOOD 149

3372 ROBINHOOD RD
WINSTON SALEM NC

34 Forsyth 27106
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LOWES FOODS INC.

(336) 659-4943

3034020297

X
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03/14/2023

IVx

final cook 182.0 Cheese Pizza sammy station 37.0

David Wagstaff

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Fried Chicken final cook 212.0 Turkey deli lowboy 39.0

Greens reheat 201.0 Roast Beef deli lowboy 35.0

Potatoes reheat 187.0 Corned Beef deli lowboy 34.0

Macaroni second reheat 176.0 Bologna deli lowboy 35.0

Lettuce salad bar (cooled) 36.0 Chicken Salad walk-in cooler 36.0

Spring Mix salad bar (cooled) 38.0 Collards walk-in cooler 41.0

Spinach salad bar (cooled) 37.0 Pasta Salad walk-in cooler 35.0

Chicken salad bar 40.0 Hot Water 3-compartment sink 143.0

Turkey salad bar 41.0 Quat Sani 3-compartment sink 300.0

Boiled Eggs salad bar 41.0

Canteloupe salad bar 40.0

Egg Salad salad bar 38.0

Chili hot holding 153.0
Chicken Noodle
Soup hot holding 167.0

Crab Sticks sushi station 39.0

Salmon sushi station 29.0

Spicy Crab sushi station 41.0

Potato Salad sammy station 38.0

Krab Salad sammy station 36.0

lfs149mca@lowesfoods.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOOD 149 Establishment ID:  3034020297

Date:  03/14/2023  Time In:  10:15 AM  Time Out:  2:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
David Wagstaff Food Service 06/06/2018 06/06/2023

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 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-REPEAT-P: Dishes were sanitizing in a solution of 0ppm. A chemical sanitizer used in a sanitizing solution for a
manual or mechanical operation at contact times specified under 4-703.11(C) shall meet the criteria specified under §7-204.11
Sanitizers, Criteria, shall be used in accordance with the EPA-registered label use instructions. CDI: The PIC produced a solution
of 300 ppm //4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-P: The
following items were stored soiled in the clean dish area: 1 knife, 3 pans, 1 bucket, 1 pan, 1 spoon . Food-contact surfaces shall
be clean to sight and touch. CDI: All items were placed in the warewashing area to be cleaned.

19 3-403.11 Reheating for Hot Holding-REPEAT-P: The following commercially packaged items were heated to temperatures less
than 135 F before being placed into hot holding: Macaroni (112 F). (C) Potentially hazardous food that has been commercially
processed and packaged in a food processing plant that is inspected by the regulatory authority that has jurisdiction over the
plant, shall be heated to a temperature of at least 57 C (135 F) when being reheated for hot holding. CDI: The macaroni was
reheated to 176 F. *left at zero points due to all other items being in compliance*

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: Potato soup measured at 133 F.
Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: The soup was made 3 hours prior and
was reheated to 189 F. *left at zero points due to all other items being in compliance*

33 3-501.15 Cooling Methods-REPEAT-PF: Lettuce, spinach, and spring mix placed on the salad bar 2 hours prior per PIC
measured at temperature ranges of 44 F-48 F. (A) Cooling shall be accomplished in accordance with the time and temperature
criteria specified under § 3-501.14 by using one or more of the following methods based on the type of food being cooled:(1)
Placing the food in shallow pans; (2) Separating the food into smaller or thinner portions;(3) Using rapid cooling equipment; (4)
Stirring the food in a container placed in an ice water bath; or (5) Using containers that facilitate heat transfer; (6) Adding ice as
an ingredient; or (7) Other effective methods. /(B) When placed in cooling or cold holding equipment, food containers in which
food is being cooled shall be:(1) Arranged in the equipment to provide maximum heat transfer through the container walls; and
(2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph 3-305.11(A)(2),
during the cooling period to facilitate heat transfer from the surface of the food. CDI: The items were place into the walk-in
freezer to be brought down to temperatures below 41 F before being placed into the cold holding unit.

44 4-901.11 Equipment and Utensils, Air-Drying Required-REPEAT-C: Several dishes were stored and stacked wet in the clean dish
areas. After cleaning and sanitizing, equipment and utensils:
shall be air-dried

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT: Remove moldy caulk from around 3-compartment sink
and vegetable prep sink and recaulk/floor grates rusting/recaulk around base board of hot holding case. Equipment shall be
maintained cleanable and in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: tracks and interior of deli cases,stainless cabinets, interior of hot hold cabinet; shelving and rolling
racks inside walk-in cooler, walls and ceilings of the walk-in cooler, and outer surfaces of equipment. Nonfood-contact surfaces
of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Pitting is occurring on the floor beside the
ovens/regrout around the floor drain in the chicken area/replace base panel at the backside of the peanut butter station. Physical
facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed
to/on all floors, walls, and ceilings throughout the establishment . Physical facilities shall be cleaned as often as necessary to
maintain them clean


