Food Establishment Inspection Report

Score: 100

Establishment Name: STARBUCKS AT TARGET #1086

Establishment 1D: 3034011134

Location Address: 1040 HANES MALL BLVD

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27103 County: 34 Forsyth

State:

Diate: 09/18/2020 Status Code: A
Time In:9:41 AM Time Out:11:20 AM

Permittee: TARGET CORPORATION

Total Time: 1 hrs 39 min

Telephone:

Category #: 11

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant

MNo. of Risk Factor/Intervention Viclations: 0
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: STARBUCKS AT TARGET #1086 Establishment 1D: 3034011134

Location Address: 1040 HANES MALL BLVD Inspection [ JRe-Inspection Date: 09/18/2020
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 System: [X] MunicipaliCommunity [] On-Site Syatem Email 1-

Water EUDDW. Municipal!Community [] On-Site System mait 1

Permittee: TARGET CORPORATION Email 2:

Telephone: Email 3:

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

Item Lecation Temp [tam Location Temp  Item Location Temp
2% milk expresso cooler Y

Half and Half expresso cooler 41

Whole Milk cold bar 41

Ambient milk cooler 38

Hot Water 3-compartment sink 121

Hot Water dish machine 173

Quat Sani 3-compartment sink 200

First Last j 7&_,‘-—‘:
Person in Charge (Print & Sign): Marlon Fountain 4/}7

First Last
Regulatory Authority (Print & Sign): Victoria Murphy gﬁ M\_

REHS 1D:2795 - Murphy, Victoria Veerification Required Date:
REHS Contact Phone Number: (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: STARBUCKS AT TARGET #1086 Establishment ID: 3034011134

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.

53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Repair cove base tiles in employee women's restroom. Physical
facilities shall be maintained in good repair.



