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Whipping Cream
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ETO Cooler 36.0

Luthien Hughes

Victoria Murphy

01/14/20222795 - Murphy, Victoria

(336) 703-3814

X

Milk hot bar 1 33.0

Milk hot bar 2 40.0

Hot Water dish machine 150.0

Hot Water 3-compartment sink 116.0

Quat Sani 3-compartment sink 400.0

us2397759@starbucks.com



 

Comment Addendum to 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.

1 2-103.11 Person in Charge (A) - (P)-PF: The manager on duty was not a certified food protection manager. The person in charge
shall ensure that: employees are properly trained in food safety, including food allergy awareness, as it relates to their assigned
duties. CDI: The manager on duty was given a packet of information about PIC duties.

2 2-102.12 (A) Certified Food Protection Manager-C: There was no certified food protection manager on the shift. (A) The person
in charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-P: The dish machine cycle was ran several times and measured at the following temperatures: 111 F, 133 F, 152 F,
159 F, 150 F. A chemical sanitizer used in a sanitizing solution for a manual or mechanical operation at contact times specified
under ¶4-703.11(C) shall meet the criteria specified under §7-204.11 Sanitizers, Criteria, shall be used in accordance with the
EPA-registered label use instructions. *PIC was instructed to sanitize all items washed in the dish machine, in the 3-
compartment sink. VR: A verification is needed by 01/14/2022. Contact Victoria Murphy at murphyvl@forsyth.cc or (336)703-
3814

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing-C: Several boxes stored
on the floor throughout the facility. Single-service and single-use articles shall be stored in a clean, dry location; where they are
not exposed to splash, dust, or other contamination.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Thorough cleaning is needed to/on the following: outer surfaces of all
equipment, all cabinets along barista line, all refrigeration units, and all counter tops along barista line. Nonfood-contact surfaces
shall be clean to sight and touch.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Seal holes in walls at can wash area.
Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Thorough
cleaning is needed to/on all the walls and floors throughout the facilities. Physical facilities shall be cleaned as often as
necessary to keep them clean.


