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hashbrown
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hot hold 168

Cierra Elledge

2760 - Elledge, Cierra

X

hashbrown reheat 190

egg hot cabinet 160

steak hot cabinet 157

chcken hot cabinet 166

tomato make line 40

lettuce reach in 35

steak cook temp 184

ham grill reach in 40

beef walk in 38

egg walk in 38

cheese walk in 39

ismael.blanco423@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MCDONALD'S Establishment ID:  3034012109

Date:  01/25/2023  Time In:  10:30 AM  Time Out:  1:00 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Observed employee dump drink in hand sink. Maintain
access to handsinks. Handsinks may only be used for handwashing. CDI- sink was cleaned and education was provided.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Observed gasket torn on bottom shelf of make line stack freezer.
Observed shelf in walk in freezer in poor repair. Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Observed dish pit hand sink needing new
caulking. Observed soap dispenser at hand sink by office in poor repair (still functional). Floors, walls, and ceilings including the
attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) Observed vent covers throughout the facility needing cleaning. All physical
facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods that
prevent contamination of food products.


