Food Establishment Inspection Report

Score: 94.5

Establishment Name: LOWES FOODS #161 PRODUCE

Establishment |D; 3034020353

Location Address: 2501 LEWISVILLE-CLEMMONS RD

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC
Zip: 27012 County: 34 Forsyth

Date: 02/17/2021 Status Code: A
Time In:12:50 PM Time Out:4:30 PM

Permittee: LOWES FOODS INC

Total Time: 3 hrs 40 min

Telephone: (336) 766-1608

Category #: |l

Wastewater System: [X|Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community []On-Site Supply

FDA Establishment Type: Bar

Produce Department and Salad

Mo. of Risk Factor/lntervention Violations: 3

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #161 PRODUCE Establishment ID: 3034020353
Location Address: 2501 LEWISVILLE-CLEMMONS RD XlInspection [JRe-Inspection Date: 02/17/2021
City: CLEMMONS State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27012 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System i
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:1fs161mca@lowesfoods.com
Permittee: LOWES FOODS INC Email 2:
Telephone: (336) 766-1608 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [lam Location Temp  Item Location Temp
ambient walk in cooler 40.0
cantalope reach in cooler 40.0
ambient display case 42.0
watermelon display case 41.0
mozzarella cheese retail case 41.0
quat sanitizer three comp sink 200.0
asparagus delivery temp 41.0
hot water three comp sink 137.0
chlorine veggie wash (ppm) 60.0
food safety cert David Wagstaff 6-6-23 000.0

First Last ; 9
Person in Charge (Print & Sign): David Wagstaff W
First Last

Regulatory Autherity (Print & Sign): Michelle Bell Ul Ontdne 000 odS

REHS ID: 2464 - Bell, Michelle Verification Required Date; 02/27/2021
REHS Contact Phone Mumber: (336) 703-3134

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOWES FOODS #161 PRODUCE Establishment ID: 3034020353

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.

14

27

38

45

47

49

52

53

5-202.12 Handwashing Sinks, Installation - PF: Handwashing sink on right at entry to main prep room 74-85F. Handwashing sinks shall be
maintained at a minimum of 100F. Verification of repair is required by 2-27-21 to Michelle Bell at 336-462-7776 or bellmi@forsyth.cc.//5-205.11
Using a Handwashing Sink-Operation and Maintenance - PF: Handwashing sink in cheese shop blocked by two display barrels. Handwashing sinks
shall be maintained accessible for use at all times. CDI: Barrels moved.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following equipment and utensils soiled: large
stack of trays on speed rack with prep knife, most components of juice machine, 2 bowls, knife, container, lemon juicer, tongs, apple wedger,
measuring spoons, 3 peelers, and 2 spoons. Food contact surfaces of equipment and utensils shall be maintained clean to sight and touch. CDI: All
sent to be rewashed during inspection.

3-404.11 Treating Juice - P,PF: 1/2 gallon sized orange juices were missing warning label that juices have not been pasteurized in-store. JUICE
PACKAGED in a FOOD ESTABLISHMENT shall be:(A) Tre ated under a HACCP PLAN as specified in q[{] 8-201.14(B) - (E) to attain a 5-log
reduction, which is equal to a 99.999% reduction, of the most resistant microorganism of public health significance; P or (B) Labeled, if not treated to
yield a 5-log reduction of the most resistant microorganism of public health significance: Pf (1) As specified under § 3-602.11, Pf and (2) As
specified in 21 CFR 101.17(g) Food labeling, warning, notice, and safe handling statements, JUICES that have not been specifically processed to
prevent, reduce, or eliminate the presence of pathogens with the following, “WARNING: This product has not been pasteurized and, therefore, may
contain harmful bacteria that can cause

serious illness in children, the elderly, and persons with weakened immune systems.” CDI: Labels were reprinted for the 1/2 gallon size (modified
from the pint size orange juice) and added to all juices missing warnings.

2-303.11 Prohibition-Jewelry - C: 0 PTS. Employee slicing carrots and celery in pick-n-prep area while wearing watch. Except for a plain ring such
as a wedding band, while preparing
FOOD, FOOD EMPLOYEES may not wear jewelry including medical information jewelry on their arms and hands.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: The following equipment is in need of repair: speed rack with rust on casters, counter
needs caulked on right side of pick-n-prep station, counter chipped to left of handwashing sink in pick-n-prep station, shelving over three comp sink
rusted, spring arm at three comp broken and rusted, plastic around doors at ice machine cracked. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C: REPEAT: Most cabinets and doors
(including pick-n-prep and cheese station) soiled with food debris and/or dust, shelving soiled, speed rack with debris. Nonfood contact surfaces of
equipment shall be clean to sight and touch.

5-205.15 (B) System maintained in good repair - C: 0 pts. Hot and cold water faucets at mopsink leaking. Plumbing system shall be maintained in
good repair.

5-501.113 Covering Receptacles - C: 0 pts. REPEAT: One door open to recyclables dumpster. Receptacles and waste handling units for REFUSE,
recyclables, and returnables shall be kept covered: (A) Inside the FOOD ESTABLISHMENT if the receptacles and units: (1) Contain FOOD residue
and are not in continuous use; or (2) After they are filled; and (B) With tight-fitting lids or doors if kept outside the FOOD ESTABLISHMENT.

6-201.11 Floors, Walls and Ceilings-Cleanability - C: Handwashing sink in cheese shop needs re-adhered to wall and caulked. In pick-n-prep, caulk
below baseboard under prep sink has come loose and soil has gathered underneath (remove, clean and re-caulk). Repair cracked floor sink and
clean. Seal gaps around plumbing pipe entries into wall under handwashing sink next to juice machine. Floors, walls, and ceilings shall be easily
cleanable. /6-501.12 Cleaning, Frequency and Restrictions - C: Floors soiled in areas including pick-n-prep under prep sink and in cheese shop
area. Floor cleaning should occur as frequently as necessary.

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C: 0 pts. Dusty vents in walk in cooler. Ventilation systems shall be
maintained clean.



