Food Establishment Inspection Report Score: 94

Establishment Name: DUNKIN DONUTS / BASKIN ROBBINS
Location Address: 2561 PETERS CREEK PARKWAY

City: WINSTON SALEM State: NC
Zip: 27127
Permittee: JAS INC
Telephone: (336) 784-0266

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

Establishment ID: 3034011658
Inspection [ ]Re-Inspection
Diate: 01/12/2021 Status Code: A
Time In:1:20 PM Time Out:3:55 PM
Total Time:2 hrs 35 min
Category #: Il
FDA Establishment Type: Fast Food Restaurant

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

County: 34 Forsyth
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DUNKIN DONUTS / BASKIN ROBBINS Establishment |D: 3034011658

Location Address: 2561 PETERS CREEK PARKWAY Inspection [JRe-Inspection Date: 01/12/2021
City: WINSTON SALEM

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27127 Water sample taken? || Yes No Category #: |

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

Water Supply:
Permittee:

Telephone: (336) 784-0266

Email 1:aruppatel@bellsouth.net

Municipal/Community [] On-Site System

JAS INC

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
7-17-24 Zurisbeth Alverez 0 ambient milk cooler 34
cream cheese make unit 40 almond milk coffee cooler 41
chicken make unit 32 water 3 comp 126
beyond meat make unit 41 quat 3 comp 300
egg make unit 34
veggie burger make unit 41
milk walk in 36
ambient milkshake cooler 32
First

Person in Charge (Print & Sign): Zurisbeth

Regulatory Authority (Print & Sign): Nora

Morth Carolina Department of Health & Human Services
R

First

REHS 10:2664 - Sykes, Nora
REHS Contact Phone Number: (336) 703-3161

Last
Sykes

/WNZpf

Verification Reequired Date: 01/21/2021
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DUNKIN DONUTS / BASKIN ROBBINS Establishment ID: 3034011658

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.

36

37

45

47

49

51

52

53

6-501.111 Controlling Pests - C- A large amount of fruit flies emerged from drain at speed rack washing area when glazer was moved. Premises
shall be free of insects.

3-305.11 Food Storage-Preventing Contamination from the Premises - C-REPEAT- Food stored on floor of walk in freezer. Store food at least 6
inches off of floor and where it is not exposed to splash, dust, or other contamination.//3-307.11 Miscellaneous Sources of Contamination - C- Ice
scoop buried inside of ice machine.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Drive through window not self closing; repair cake prep table where a
stainless piece was added to top, as it is not properly caulked and there is a recessed hole-like area that is holding food crumbs and build up.
Contact and equipment specialist to repair to be smooth and easily cleanable. White laminate cabinet at ice cream area is in poor repair throughout.
Consider replacement. Contact health department with plans before replacing cabinet. Unsealed wood panel under dump sink at ice cream station.
Laminate piece above ice bin holding a clear shelf of cups is in poor repair. Loose cutting board brackets on right side of make unit. Milk dispensing
cooler not functioning. Torn gasket in left top drawer at make unit. Oven gasket needs to be placed properly. Walk in cooler floor panels are
beginning to come up at seams. Floor sink grates rusting at ice cream freezers. Loose handle on back oven. Glazer missing wheel.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean all stainless donut holders. Clean
carbon build up from inside back oven. Clean walk in cooler and freezer floors.

5-202.14 Backflow Prevention Device, Design Standard - P- Back oven (Belshaw Adamatic) needs backflow prevention device installed, per
manufacturer. A backflow or backsiphonage prevention device installed on a water supply system shall standards for construction, installation,
maintenance, inspection, and testing for that specific application and type of device. Install device and contact Nora Sykes for verification before 1-
22-21. 336-703-3161

6-501.18 Cleaning of Plumbing Fixtures - C- Clean fixtures in both restrooms. Maintain clean.

5-501.113 Covering Receptacles - C- Door to dumpster open. Maintain closed. //5-501.115 Maintaining Refuse Areas and Enclosures - C- Some
cleaning needed in enclosure.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C-REPEAT- Fill holes in wall at back prep area and where shelf
was removed above decorating table. Improvement in this area. //6-501.12 Cleaning, Frequency and Restrictions - C- Cleaning needed under
equipment.




