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potato salad /prepped at 12:39 walk in cooler
1:15
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57 turkey/reach in cooler 38

Randy Weaver

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

potato salad /walk in cooler 1:40 53 swiss/ reach in cooler 41

chicken salad /walk in cooler 36 chicken /reach in cooler 38

potato salad /walk in cooler 36 roast beef /reach in cooler 38

diced chicken/walk in cooler 39 pepperoni/reach in cooler 40

cracked pepper turkey/walk in cooler 38 ham/reach in cooler 40

rotisserie chicken/hot hold 143 ham /reach in cooler 41

pasta salad /cold hold 39 ham /salad bar 41

slaw /cold hold 41 egg/salad bar 36

pea salad /cold hold 38 lettuce /salad bar 40

chicken salad sandwich /cold hold 41 canteloupe /salad bar 41

cheese /make top 41 watermelon/salad bar 38

deli chicken /make top 41 tuna salad /salad bar 36

pizza sauce /reach in cooler 38 broccli cheddar soup /salad bar 168

beef/reach in cooler 41 tomato bisque /salad bar 161

chicken /reach in cooler 41 apple /hot hold cabinet 160

american cheese /reach in cooler 37 greens /hot hold cabinet 180

cheddar/reach in cooler 35 hot water /3 comp sink 125

muenster /reach in cooler 40 quat sanitizer /3 comp sink - ppm 150

turkey/reach in cooler 38

lfs206sm@lowesfoods.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOWES FOODS #206 DELI Establishment ID:  3034020564

Date:  05/29/2025  Time In:  1:00 PM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Randy Weaver 6203047102 Food Service 11/09/2020 11/09/2025

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Twice baked potatoes (42F),
quesadilla (42F), buffalo chicken pizza (43F), meat lovers pizza (45F) in the cold case. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: the pizzas were allowed to be kept in the cold case as display only and the baked potatoes and the quesadillas were moved
to the walk in cooler.

24 3-501.19 Time as a Public Health Control (P) (Pf). The hot bar is held on time; however, there was no time labeled on the foods. 
**(A) If time without temperature control is used as the public health control is used as the public health control for a working
supply of time/temperature control for safety food before cooking, or for ready-to-eat, time/temperature control for safety food
that is displayed or held for sale or service: (1) written procedures shall be prepared in advance, maintained in the food
establishment and made available to the regulatory authority upon request that specify (a) methods of compliance with
subparagraphs (B)(1)-(4) or (C)(1)-(5) and (b) methods of compliance with 3-501.14 for food that is prepared, cooked, and
refrigerated b3efore time is used as a public health control. 
CDI: the times were added and logs were printed to begin using.

28 7-203.11 Poisonous or Toxic Material Containers - Container Prohibitions (P). Quat sanitizer was stored in a bottle that stated it
was "chlorinated cleaner" 
**Sanitizing solutions shall not be stored in or dispensed from containers previously containing other poisonous or toxic
materials. 
CDI: The bottle was emptied and discarded.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). There were pans on the clean utensil rack that were stacked wet. 
**After cleaning and sanitizing, equipment and utensils; (A) shall be air-dries or used after adequate draining.

55 6-501.12 Cleaning, Frequency and Restrictions - (C) REPEAT: The floor in the walk in freezer needs cleaning. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). Floor damage in front of deep fryers. 
**Physical facilities shall be maintained in good repair. 


