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Rotisserie chicken /Hot hold display

LOWES FOODS #184 (DELI)
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APEX NC

92 Wake 27502
X
x

LOWES FOODS STORES INC.

(919) 363-5376

4092013502
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11/14/2024

IV

146 - 148

Javon Benford

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Fried chicken/Mashed potatoes /Hot holding
unit 140 - 148

Rice/Beans/Hot holding unit 143 - 150

Redskin potatoes /Hot holding unit 118 - 126

Chicken salad/Potato salad /Display case 40 - 41

Deli wraps/Coleslaw /Display case 40 - 41

Cubed ham /Reach-in below counter 40

Turkey/Ham /Deli case 39 - 40

Ham/Roast beef/Cheese /Deli drawer 40 - 41

Chicken /Walk-in 39

Pasta salad/Chicken salad /Walk-in 39 - 40

Ham /Walk-in 39

Boiled eggs/Cubed ham /Salad bar 44 - 46

Cut lettuce /Salad bar 47

Cut melon/Salad bar 43 - 50

Chicken salad/Salad bar 46

Soups /Salad bar hot hold 150 - 160

Mac n Cheese/Chicken /Cold hold display 37 - 39

Sushi /Sushi case 39

Sandwiches /Grab n go case 40

lfs184cm2@lowesfoods.com

lfs184sm@lowesfoods.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOODS #184 (DELI) Establishment ID:  4092013502

Date:  11/14/2024  Time In:  1:45 PM  Time Out:  3:45 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.

10 6-301.12; Priority Foundation; Two of three handwashing sinks were without paper towels. Each handwashing sink shall have
disposable towels or a hand drying device. CDI- towels replaced.

21 3-501.16(A)(1); Priority; Red potatoes in the hot holding display unit measured under 135F. Maintain TCS foods in hot holding at
135F or above. CDI- potatoes were brought to be reheated in the oven. These were in the hot hold unit less than 4 hours
according to PIC. All other items observed sufficiently hot. No points taken today.

22 3-501.16 (A)(2) and (B); Priority; Several TCS foods (time/temperature controlled for safety foods) at the salad bar were
observed well above proper temperature (see temp chart). TCS foods shall be maintained at 41F or below in refrigeration. CDI-
all product was voluntarily discarded. A work order was placed for the salad bar. Do not store TCS foods here until unit is
maintaining proper temperature. Full points taken for repeat violation.

23 3-501.18; Priority; Cut turkey with a discard date stamp of 11/13 was observed in the deli drawer unit. Ready-to-eat, TCS foods
shall be discarded when they have exceeded their 7 day time window. The day of initial opening from a commercial package
shall count as day 1. CDI- turkey voluntarily discarded.

41 3-304.14(E); Core; Several sanitizer buckets were stored on top of equipment/shelving containing single-use articles and directly
on top of blast chiller. Store sanitizer containers used for wet wiping cloths off the floor and to prevent contamination of food,
equipment, and utensils. CDI- buckets moved to appropriate locations.

47 4-501.11; Core; Walk-in freezer door is broken causing extensive ice accumulation inside the unit around the entrance. This
prevents easy cleaning and poses contamination risk to food. The metal frame of the sliding glass door to hot hold display unit is
missing/broken. Equipment shall be kept in good repair. Repair/replace doors. Full point may be taken for repeat violations.

49 4-601.11 (B) and (C); Core; Extensive food debris observed inside bottom of deli display units. Dusty fan covers inside reach-in
unit below deli counter and walk-in cooler. Food residue observed in and around sliding glass door frame of hot hold display unit.
Oily residue present on storage shelf near fryer.The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food
residue and other debris accumulation. Increase cleaning frequency.

51 5-205.15; Core; The left side faucet handle at three compartment sink is leaking. Maintain a plumbing system in good repair.
Repair this faucet handle. No point taken.

55 6-501.11; Core; Wall corner at entry to dish washing room is coming apart. Physical facilities shall be maintained in good repair.
Repair/replace this plastic corner cover. Full point may be taken for repeat violations in the future.


