Food Establishment Inspection Report

Establishment Name: STARBUCKS #11269
Location Address: 605 JONESTOWN ROAD

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: STARBUCKS COFFEE CO AP S AC3
Telephone: (336) 765-7540

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

Score: 95.5

Establishment ID: 3034014067
Inspection [ ]Re-Inspection
Diate: 01/16/2020 Status Code: A
Time In:9:45 AM Time Out:11:45 AM
Total Time:2 hrs 0 min
Category #: Il
FDA Establishment Type: Fast Food Restaurant

No. of Risk Factor/Intervention Viclations: 2
Mo. of Repeat Risk Factor/Intervention Violations: 1

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: STARBUCKS #11269 Establishment ID: 3034014067
Location Address: 605 JONESTOWN ROAD Inspection [ JRe-Inspection Date: 01/16/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: |l
Wastewater Sysiem: Xl MunicipaltCommunity [] On-Site Systemn Email 1:31 1269@retai|.starbucks.com
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: STARBUCKS COFFEE CO AP S AC3 Email 2:
Telephone: (336) 765-7540 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
Milk cold bar 40.0 Fsp Kelsey Jones 02-12-23 000.0

Half and Half drive-thru cooler 38.0

Fat Free Milk bar 1 cooler 41.0

Milk bar 2 cooler 32.0

Ambient true refridgerator 40.0

Hot Water dish machine 157.6

Hot Water 3-compartment sink 126.0

Quat Sani 3-compartment sink 200.0

First Last
Person in Charge (Print & Sign): Kelsey Jones

) Holy £ s
irst Last % i iz‘ ,

Regulatory Authority (Print & Sign): Victoria Murphy

REHS ID:2795 - Murphy, Victoria Verification Required Date: 01/17/2020

REHS Contact Phone Number: (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
% OHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: STARBUCKS #11269 Establishment ID: 3034014067

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.
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2-301.12 Cleaning Procedure - P: Two employees observed washing hands less than 20 seconds and proceeded to turn the faucet off with
barehands after washing. Food employees shall clean their hands and exposed parts of their arms for at least 20 seconds, using a cleaning
compound in a handwashing sink./To avoid recontaminating their hand, food employees may use disposable paper towels or similar clean barriers
when turning off faucet. CDI: Both individuals rewashed hands correctly turning the faucets off with paper towel.

4-501.112 Mechanical Warewashing Equipment, Hot W ater Sanitization Temperatures - PF: After several runs, the dish machine reached the
following temperatures: 148 F, 149 F, 150 F, 157.6 F. The temperature of the fresh hot water sanitizing rinse as it enters the manifold may not be
less than 165 F. CDI: PIC was instructed to used the three compartment sink to sanitize items until the dish machine is fixed. VR: Verification
required by 1/17/2020. Contact Victoria Murphy at murphyvi@forsyth.cc and/or (336)703-3814.//4-601.11 (A) Equipment, Food-Contact Surfaces,
Nonfood-Contact Surfaces, and Utensils- REPEAT- P: The following items were stored soiled in the clean dish area: 1 scoop, 2 shot glasses, 4
whisk, 2 chub tubs, and 1 lid. Food-contact surfaces shall be clean to sight and touch. CDI: ltems were moved to the warewashing area to be
cleaned

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Boxes of lids and cups were on the floor
in the dry storage area. Single-service and single-use articles shall be stored at least 6 inches above the floor. 0-points

4-602.13 Nonfood Contact Surfaces - C: Cleaning needed on/to the following items: cabinets on barista serving line, on nitro cooler, under
equipment along counters and in all coolers on the barista line. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around back hand sink and toilets in the men and
women's restroom. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough
cleaning needed on floors under all equipment and floors throughout the warewashing and dry storage areas./wall cleaning needed. Physical facilities
shall be cleaned as often as necessary to keep them clean.



