
 

X

X

X

STARBUCKS
34 MILLER ST.

WINSTON SALEM
27104 34 Forsyth

PUBLIX NORTH CAROLINA, LP

Fast Food Restaurant
II

10/19/2021
2:26 PM 3:50 PM

99.5

3034012459

X

A

0
0

(336) 724-3707

0.5

X
X

X
X

X
X
X

X

X

X
X

X
X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X

X
X

X
X

X

X

X
X
X
X

X

X

X

X

X

X

X
X

X

X

X

X

X

X



 
 

CFPM

STARBUCKS

34 MILLER ST.
WINSTON SALEM NC

34 Forsyth 27104
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PUBLIX NORTH CAROLINA, LP

(336) 724-3707

3034012459

X
A

10/19/2021

IIx

Ryan Goehle 4/22/26 0.0

Cody Wigeley

Jackie Martinez

10/22/20213003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 compartment sink 105.0

quat sanitizer 3 compartment sink (ppm) 200.0

milk milk reach in 38.0

half & half milk reach in 38.0

air temperature reach in for sandwiches 36.4

air temperature reach in with milk and tea 33.4

air temperature
front display case with milk
cartons 36.2

evenvts.1475@publix.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: STARBUCKS Establishment ID: 3034012459

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.

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature-PF- Hot water at 3 compartment sink reached a maximum of 105F. Per
manufacturer's instructions of liquid detergent establishment uses for sink, it requires to be mixed with warm water temperature of at least 120F. The
temperature of the wash solution in manual WAREWASHING EQUIPMENT shall be maintained at not less than 110F or the temperature specified
on the cleaning agent manufacturer's label instructions. VERIFICATION REQUIRED by 10/22/21 that hot water at 3-compartment sink reaches a
minimum of 120F per manufacturers instructions.

55 6-501.12 Cleaning, Frequency and Restrictions-C- Cleaning is needed on FRP walls throughout back storage area. All physical facilities shall be
maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food
products.


