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STARBUCK'S #8517
2283 CLOVERDALE AVE.

WINSTON SALEM
27103 34 Forsyth

STARBUCKS

Fast Food Restaurant
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Whole Milk/Cold Bar 1

STARBUCK'S #8517

2283 CLOVERDALE AVE.
WINSTON SALEM NC
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II

39.0

Zosaner Hourn

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Sweet Cream/Cold Bar 2 39.0

Whole Milk/Hot Bar 1 37.0

2% Milk/Hot Bar 1 37.0

Sweet Cream/Hot Bar 2 47.0

Heavy Whipping Cream/Hot Bar 2 38.0

Hot Water/dish machine 165.0

Hot Water/3-compartment sink 138.0

Quat Sani/3-compartment sink 300.0

us08517@retail.starbucks.com



 

Comment Addendum to Inspection Report
Establishment Name:  STARBUCK'S #8517 Establishment ID:  3034012597

Date:  04/10/2024  Time In:  1:45 PM  Time Out:  3:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Zosaner Hourn Food Service 12/15/2021 12/15/2026

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A container of sweet cream
prepared the day prior per the PIC measured at 47 F. TCS food shall be maintained at a temperature of 41 F or below. CDI: The
cream was discarded. *left at zero points due to all other items being in compliance*

45 4-904.11 Kitchenware and Tableware - Preventing Contamination-C: Two cup holders were observed occupied with over stacked
single-use cups. (A) single-service and single-use articles and cleaned and sanitized utensils shall be handled, displayed, and
dispensed so that contamination of FOOD- and lip-contact surfaces is prevented.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Replace torn gasket in nitro cooler. Equipment shall be
maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: inside cabinets on barista line, nitro
cooler, reach-in coolers, back of the house coolers, drawer holding toppings, back of house freezer, and counters and equipment
throughout the facility. Nonfood-contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Thorough cleaning is needed on floors throughout the facility and
under the equipment/cleaning needed on wall under 3-compartment sink. Physical facilities shall be cleaned as often as
necessary to be maintained clean.


