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ANSI - 7/31/2023

STARBUCKS HARRIS TEETER 346

2835 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27106

x
x

HARRIS TEETER LLC

(336) 761-0734

3034012391

X
A

05/17/2022

IIx

Jerry Myers 00

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 127

qt sanitizer (ppm) 3-comp sink 200

qt sanitizer (ppm) spray bottle 200

soymilk 2 door cooler 40

whole milk 2 door cooler 40

jhawley@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  STARBUCKS HARRIS TEETER 346 Establishment ID:  3034012391

Date:  05/17/2022  Time In:  2:20 PM  Time Out:  4:05 PM

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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Following items were not date marked:
opened container of whole milk, opened container of 2% milk, opened container of skim milk, opened container of whipping
cream, and an open container of half & half. Refrigerated, ready-to-eat, time/temperature control for safety food prepared and
held in a food establisment for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be
consumed on the premises, sold, or discarded when held at a temperature of 41ºF or less for a maximum of 7 days. The day of
preparation shall be counted as Day 1. CDI: All items were date marked with today's date.

49 4-602.13 Nonfood Contact Surfaces (C) Minor additional cleaning is needed on the door gaskets of all cooling units to remove
soil residues and food debris. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat. Cleaning is needed on floor under 3-comp sink. Physical facilities
shall be cleaned as often as necessary to keep them clean.


