Food Establishment Inspection Report

Score: 97.5

Establishment Name: STARBUCKS 25248

Establishment |D: 3034012410

Location Address: 263 HARVEY STREET

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date:07/14/2021 Status Code: A
Time In:10:00 AM Time Out: 11:35 AM

Permittee: STARBUCKS COFFEE COMPANY

Total Time: 1 hrs 35 min

Telephone: (336) 414-0268

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: STARBUCKS 25248 Establishment ID: 3034012410

Location Address: 263 HARVEY STREET X]Inspection [ |Re-Inspection Date: 07/14/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A

County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: |l

Wastewater System: X] Municipal/Community [] On-Site System _— .

Water Supply: X Municipal/Community [] On-Site System Email 1:525248@retail.starbucks.com

Permittee: STARBUCKS COFFEE COMPANY Email 2:

Telephone: (336) 414-0268 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
ambinet reach in cooler #1 35.0
ambient reach in cooler #2 38.0
ambinet display case 40.0
milk make unit 1 41.0
half and half make unit 2 40.0
ambient front make unit 37.0
hot water three comp sink 121.0
hot water dishmachine 177.0
quat sani sanitizer bucket 300.0
quat sani three comp sink 300.0
First Last
Person in Charge (Print & Sign): Candice Clarence C L CC
First Last
Regulatory Authority (Print & Sign): Shannon Maloney %AMA«MO/)
REHS ID: 2826 - Maloney, Shannon Verification Required Date:
REHS Contact Phone Number: (336) 703-3383
Jk North Carolina Department of Health & Human Services DHH?; II:)i\rlsion c{ Public Heialth I. Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: STARBUCKS 25248 Establishment ID: 3034012410

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.

1 2-102.12 Certified Food Protection Manager - No certified food protection manager present during inspection. At least one employee who has
supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified food protection
manager who has shown proficiency of required information through passing a test that is part of an American National Standards Institute (ANSI)-
accredited program.

45  4-501.11 Good Repair and Proper Adjustment-Equipment - Repair back reach in freezer where bottom piece is unattached. Equipment shall be
maintained in a state of good repair.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - REPEAT- Additional cleaning on make unit
gaskets. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.



