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fried chicken

FOOD LION DELI #2554

1430 RIVER RIDGE RD
CLEMMONS NC

34 Forsyth 27012
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FOOD LION, LLC

(336) 712-1644

3034020551
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IIx

walk-in cooler 41.0

Sandra Edwards

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

cheese deli case 39.0

boneless wing wing bar 170.0

chicken wing wing bar 145.0

boneless wing retail case 41.0

fried chicken retail hot case 139.0

rotisserie chicken retail hot case 166.0

rotisserie chicken retial case 41.0

cold cuts retail case 42.0

hot water prep sink 115.0

quat sani
3 comp sink and spray bottle
(ppm) 400.0

Food Safety Rachel Lovelady 11/12/25 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: FOOD LION DELI #2554 Establishment ID: 3034020551

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.

8 6-301.11 Handwashing Cleanser, Availability - PF Soap dispenser at hand sink closest to fryers was empty. Each handwashing sink shall be
provided with a supply of hand cleaning liquid. REPEAT. CDI - hand soap placed at sink. This hand sink needs to remain supplied with hand soap to
avoid a deduction on next inspection.

36 6-501.111 Controlling Pests - C Mouse droppings present in base of 2-door cooler used for storage. The premises shall be maintained free of
insects, rodents, and other pests. Their presence shall be eliminated by: routinely inspecting incoming shipments of food and supplies; routinely
inspecting the premises for evidence of pests; eliminating harborage conditions. 

38 2-303.11 Prohibition-Jewelry - C Employee 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. CDI - discussion with PIC, watch removed.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Ice buildup on right side of deli meat case at grate, and also at left side of evaporator
box in base of this unit. Loose seal/strip on right sliding door of deli meat case. Equipment shall be maintained in a state of repair and condition that
meets Food Code.

47 4-602.13 Nonfood Contact Surfaces - C Cleaning is needed, including: fan guards in walk-in cooler (dust buildup), dunnage racks and walls in walk-
in cooler, top of oven (grease), handles of ovens, bases of fryers, tracks/base of deli meat case, diamond plate flooring in walk-in freezer. Non-food
contact surfaces of equipment shall be cleaned at a frequency to prevent accumulation of soil residues. REPEAT.

49 5-205.15 (B) System maintained in good repair - C Front hand sink drips, please repair. A plumbing system shall be maintained in good repair.

53 6-501.12 Cleaning, Frequency and Restrictions - C Clean as needed, such as tile wall near cooking equipment. Physical facilities shall be cleaned
as often as necessary to keep them clean.
6-501.114 Maintaining Premises, Unnecessary Items and Litter - C Clean/organize the mop sink room - the mop sink needs to be accessible for
disposal of mop water and cleaning of trash cans; today, several chemical containers, 2 boxes, dust pan, etc. are in the mop sink. Unused
equipment - 2 door cooler as well as 2 proofers - is being used for storage. Clean/organize to facilitate cleaning. The premises shall be free of items
that are unnecessary to the operation or maintenance of the establishment such as equipment that is nonfunctional or no longer used.


