
 

X

X

X

LOWES FOOD 165 DELI
2890 REYNOLDA ROAD

WINSTON SALEM
27106 34 Forsyth

LOWES FOOD STORES INC.

Deli Department
IV

06/20/2022
10:25 AM 12:45 PM

96

3034020421

X

A

2
4

(336) 725-7759

4

X
X

X
X

X
X
X

X

X

X
X
X

X
X
X

X

X

X

X

X
X

X

X

X

X

X

X X
X X

X

X

X

X
X

X
X
X
X

X

X

X
X
X
X

X
X

X
X

X
X

X
X
X
X

X

X

X
X

X

X XX

X

X
X X

X

X

X

X



 
 

ServSafe

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

X
A

06/20/2022

IVx

Wei Lin Oo 1/9/24 0 sushi various at prep 51

Lisa Baskin

Lauren Pleasants

06/30/20222809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 123 sushi various cooled in WIF 39

quat sanitizer 3 comp and bucket 200 pot pie hot holding 145

rotisserie chicken final cook 202 baked chicken walk in cooler 41

fried chicken final cook 178 pasta salad walk in cooler 40

chili hot holding 114 chicken salad walk in cooler 40

clam chowder hot holding 124 shrimp tempura roll sushi retail 37
chicken noodle
soup hot holding 121 wedges hot box 136

soups reheated 166 baked apples hot box 136

fried chicken walk in cooler 44 fried chicken hot box 167

turkey sub retail case 45 colby cheese deli case 35

roast beef sub retail case 45 lettuce salad bar 41

hams deli drawers 42 sprouts salad bar 36

corned beef deli drawers 42 canteloupe salad bar 39

pastrami deli drawers 44 egg salad bar 39

bologna deli drawers 42 tuna salad salad bar 39

buffalo chicken deli drawers 43 crab stick sushi cooler 41

roast beef deli drawers 41 pH sushi rice 3.9

chicken deli drawers 41 pizza sauce sandwich unit 41

mac salad retail case 41



 

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

Date:  06/20/2022  Time In:  10:25 AM  Time Out:  12:45 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.

13 3-202.15 Package Integrity (Pf) -Repeat- One severely dented can of olives and one can of olives with a dent on the seam in the
dry storage room. Food packages shall be in good condition and protect the integrity of the contents so that the food is not
exposed to adulteration or potential contaminants. CDI- Cans separating to be discarded.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Repeat- At the salad bar, chili 114F,
clam chowder 124F, and chicken noodle soup 121F. TCS foods shall be maintained hot at 135F and above. CDI- Soups
reheated on the stove and measured 166F at the minimum.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - In walk in cooler, hotel pan of
fried chicken 43-44F. In drawer cooler, hams 42-44F, pastrami 44F, buffalo chicken 43F. In retail sandwich case, three sandwich
baskets contained roast beef and turkey subs measured 45F. TCS foods shall be maintained cold at 41F or below. CDI- Chicken
and sandwiches voluntarily discarded. Deli meats had been out during prep. 0 pts.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf) -
Sushi bar does not have a consumer advisory posted. If animal food such as beef, eggs, fish, lamb, milk, pork, poultry, or
shellfish is served raw, undercooked, or without otherwise being processed to eliminate pathogens, either in ready-to-eat form or
as an ingredient in another ready-to-eat food, the permit holder shall inform consumers of the significantly increased risk of
consuming such foods by way of a disclosure and reminder, using brochures, deli case or menu advisories, label statements,
placards, or other effective written means. Verification required by 6/30/22 of the posting of a consumer advisory at the sushi
case. Contact Lauren Pleasants at (336)703-3144 or pleasaml@forsyth.cc when complete.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repeat- Recaulk splashguard to hand sink in sushi area. Seal
gap between sushi and sandwich coolers as buildup is accumulating between them. In walk in cooler, wrap lines coming from
fan box in PVC sleeve, and replace rusted shelf legs. Equipment shall be maintained in good repair.

54 5-501.113 Covering Receptacles (C) - Trash compactor lid was left open. Maintain waste receptacles closed with tight-fitting lids
and doors. CDI- Door was closed. 0 pts.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Repeat with improvement- Perimeter floor cleaning and floor drain cleaning
needed in dry storage room. Floor cleaning needed between sushi and sandwich coolers. Physical facilities shall be maintained
clean.


