Food Establishment Inspection Report Score: 97.5

Establishment Name: DUNKIN DONUTS
Location Address: 2020 S HAWTHORNE RD

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: HAWTHORNE DONUTS, LLC
Telephone: (336) 955-2911

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

Establishment ID: 3034012453
Inspection [ ]Re-Inspection
Diate: 10/23/2020 Status Code: A
Time In:8:45 AM Time Out; 10:30 AM
Total Time: 1 hrs 45 min
Category #: Il
FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Iintervention Violations: 1
MNo. of Repeat Risk Factor/Intervention Violations: 0

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DUNKIN DONUTS

Location Address: 2020 S HAWTHORNE RD

State:NC

City: WINSTON SALEM
County: 34 Forsyth Zip: 27103

Wastewater System: Xl Municipal/Community [] On-Site System
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: HAWTHORNE DONUTS, LLC

Telephone: (336) 955-2911

Establishment 1D: 3034012453

Inspection

[JRe-Inspection Date: 10/23/2020

Comment Addendum Attached? [X]  Status Code: A

Water sample taken? || Yes Ne Category #: |
Email 1:sgalloway6@aol.com

Email 2:

Email 3:

Temperature Observations

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

Item Location Temp lam Location Temp  ltem Location Temp

1-7-24 Charity Helton 0 quat-ppm 3 comp 200

eggs, sausage, etc _hot hold 147-160 147 water 3 comp 125

egg top make unit 40 milk milk cooler 40

steak top make unit 38 milk walk in 38

roll ups top make unit 41

omelette drawer 38

beyond sausage  drawer 38

sausage drawer 38
First Last

Person in Charge (Print & Sign): Charity Helton C 'L/_%ﬂ/
First Last

Regulatory Authority (Print & Sign): Nora Sykes W

REHS 10:2664 - Sykes, Nora

Verification Required Date:

REHS Contact Phone Number: (336) 703-3161
Morth Carolina Department of Health & Human Services
R
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DUNKIN DONUTS Establishment ID: 3034012453

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

37

39

47

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- A few food storage containers on clean shelf soiled
with sticker/food reside. Food contact surfaces shall be clean to sight and touch. CDI-Put in soiled area to be cleaned.

3-305.14 Food Preparation - C- Coffee brewer is close to hand sink and cold brew was uncovered, with potential to be contaminated with splash
from hand washing. Food shall be protected during preparation from contamination. CDI-Lidded. Consider adding a more effective splash guard to
front hand sink on the right side.

3-304.14 Wiping Cloths, Use Limitation - C- Sanitizer measured Oppm quat in sanitizer bucket. Bottle of chemical at sink was empty. Between uses,
wet wiping cloths shall be stored in an effective sanitizing solution. CDI-Bottle of chemical changed at sink and measured 200ppm, buckets refilled.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Clean: shelf above donut prep
station, gaskets throughout, drawer housings in cold hold unit, clean dish storage shelf tracks, shelving in walk in cooler (light soil), stainless holders
on line.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C//6-201.11 Floors, Walls and Ceilings-Cleanability - C- REPEAT-
Fill holes in ceiling at water heater; floor tiles cracked with water leaking under at 3 comp sink; low grout in kitchen areas; floor tiles cracked in ladies
restroom; paint chipping on wall near register; caulk stainless corner guards at register and at back hand sink to wall to be smooth and fill gap.
Maintain facilities in good repair and smooth and easily cleanable.// 6-501.12 Cleaning, Frequency and Restrictions - C- Clean floor in dry storage.
Clean floors under equipment and around legs/casters. Tailet lid cracked in men's restroom.




