Food Establishment Inspection Report

Score: 95

Establishment Name: MCDONALD'S 34565

Establishment 1D: 3034012112

Location Address: 7742 NORTH POINT BLVD

City: WINSTON SALEM
Zip: 27106 County: 34 Forsyth

State: NC

Date:01/19/2021
Time In:11:35 AM

Permittee: DEB FOODS INC.

Inspection [ ]Re-Inspection
Status Code: A

Total Time: 1hrs 45 min

Telephone: (336) 759-0090

Catego

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

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

ry #: |l

Time Out:1:20 PM

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Intervention Violations: 2

No. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S 34565 Establishment ID: 3034012112
Location Address: 7742 NORTH POINT BLVD XlInspection [JRe-Inspection Date: 01/19/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System . .
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:goldenarch55@gmail.com
Permittee: DEB FOODS INC. Email 2:
Telephone: (336) 759-0090 Email 3:

Temperature Observations

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

Item Location Temp [ltam Location Temp  Item Location Temp

ServeSafe Crystal Mitchell 5/19/25 0 vanilla milkshake =~ McFlurry machine

hot water 3 comp sink 128 McFlurry McFlurry machine 39

chlorine sanitizer  ppm 3 comp sink 100 ambient air temp  drive thru cooler 37

chlorine sanitizer  ppm bucket 100

nuggets final cook temp 201

burger final cook temp 168

fries final cook temp 192

McChicken hot holding 180

nuggets hot holding 163

McRib hot holding 157

fish hot holding 146

crispy chicken hot holding 138

burger hot holding 161

lettuce upright cooler 41

tomatoes upright cooler 39

cheese upright cooler Y

burrito walk in cooler 41

egg patty walk in cooler 41

yogurt smoothie cooler 41

milk McCafe cooler 41
First Last

Person in Charge (Print & Sign): Crystal Mitchell ﬁphmlﬁb
First Last

Regulatory Authority (Print & Sign): Lauren Pleasants Wﬂ@ﬁ'

REHS ID: 2809 - Pleasants, Lauren Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3144

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A

DHHS is an egual opportunity nmp-ln'ﬁl:;.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S 34565 Establishment ID: 3034012112

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.
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52

53

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - REPEAT- Towel bucket lids stored in back handwashing sink while
sanitizer was being made. A handwashing sink shall be maintained so that it is accessible at all times for employee use, and may not be used for
purposes other than handwashing. CDI- Lids removed from sink by PIC.

4-602.12 Cooking and Baking Equipment - C - REPEAT- Two microwaves lightly soiled with dried food residue inside cavities. The cavities and door
seals of microwave ovens shall be cleaned at least every 24 hours by using the manufacturer's recommended cleaning procedure. Increase
frequency of microwave cleaning. Moved to zero points for significant improvement.

3-305.11 Food Storage-Preventing Contamination from the Premises - C - REPEAT- Ice buildup on light in walk in freezer is causing ice
accumulation on racks of buns. Food shall be stored in a clean, dry location, where it is not exposed to splash, dust, or other contamination, and at
least 6 inches off the floor. Store food in freezer away from fan box and lights where ice has accumulated. Moved to half credit for improvement.

3-304.12 In-Use Utensils, Between-Use Storage - C - In drive thru area, ice scoop stored with handle touching ice. During pauses in food
preparation or dispensing, utensils shall be stored with handles above the top of the food or in a clean, protected location. CDI- Ice scoop removed. 0
pts.

4-901.11 Equipment and Utensils, Air-Drying Required - C - Containers stacked wet on clean dish shelving. Allow cleaned and sanitized equipment
and utensils to air dry completely before stacking. O pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT- Ice accumulation in walk in freezer on fan boxes and light fixtures.
Improvement since previous inspection. Continue working on repairs. Remove, repair, or replace unused cabinet cooler, dough mixer, and reach in
cooler if not to be used in establishment. Replace torn gasket on burger freezer and bottom door of fries freezer. Replace broken lemon holder at
smoothie machine. Remove rust from rolling carts and repaint with food grade paint, or replace carts. Remove rust from castors on rolling rack in
walk in cooler. Remove rust from underside of 3 compartment sink and drainboards. Caulk open seams of welded metal pieces between sink vats at
3 compartment sink. Light rust present on some shelving in front counter drink cooler- remove rust and repaint with food grade paint, or replace.
Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT with improvement- Additional
cleaning needed in coffee containers and on cup holders at McFlurry station and inside machine cabinet, on splash zone of smoothie and McCafe
machines, bottom of fries freezer, and at welded seams of 3 compartment sink. Nonfood-contact surfaces shall be free of dust, dirt, food residue,
and debris.

6-501.18 Cleaning of Plumbing Fixtures - C - REPEAT- Urinal and toilet soiled in men's restroom. Maintain plumbing fixtures clean and increase
cleaning frequency.

5-501.115 Maintaining Refuse Areas and Enclosures - C - Remove old equipment and litter from dumpster area. A storage area and enclosure for
refuse, recyclables, or returnables shall be maintained free of unnecessary items, as specified under 6-501.114 (premises free of items unnecessary
to the operation or maintenance of the establishment such as equipment that is nonfunctional or no longer used), and clean. O pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Replace broken tiles and regrout at can wash ledge. Replace
broken FRP piece on partition between can wash and dish shelving, and add coved baseboard or coved basetile. Regrout tiles where low in
dishwashing area. Repair hole in wall under 3 compartment sink and replace broken tiles. Physical facilities shall be maintained in good repair. O pts.



