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Raw sauasges /Sausage display case
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Matthew Saliba

3079 - Saliba, Matthew
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Chicken/Beef steaks /Display case 40

Crab cakes /Display case 40

Salmon /Display case 39

Pork/Chicken/Ribs /Grab and go case 40 - 41

Salmon/Walk-in 38

Pork /Walk-in 40

Ribs /Walk-in 37

Wings /Hot hold display 143

Fish /Seafood walk-in 30

Wings /Blast chiller, 20 mins 66

Wings /Final cook 165+

lfs184sm@lowesfoods.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOODS #184 MEAT/SEAFOOD Establishment ID:  4092021108

Date:  10/30/2024  Time In:  2:00 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.

15 3-302.11(A)(1); Priority; Observed pre-cooked sausages stored below raw beef and pork in the walk-in cooler. Separate raw
animal foods from ready-to-eat foods during storage and display. CDI- ready-to-eat sausage was moved to a higher shelf.

22 3-501.16(A)(2); Priority; Raw sausages in the sausage case were observed between 43 - 48F. Maintain TCS foods in cold
holding at 41F or less. CDI- sausages moved to walk-in freezer to chill and then moved to walk-in cooler. A work order is
pending for the display case. A coating of ice was observed on the bottom of this unit, indicating a problem. No points were
taken for slight temperature issues on last inspection. Full points may be taken for repeat violations of this code. EHS will follow
up on repair/resolution.

55 6-501.12; Core; Greasy food residue observed on the floor under the oven and smoker. Physical facilities shall be cleaned as
often as necessary to keep them clean. Clean this area more frequently to avoid residue accumulation.

Additional Comments
Facility has not received shellstock in over 90 days


