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reach in cooler 36

Maricela Rosales

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

nuggets cook to 181

cheese reach in cooler 40

tomatoes reach in cooler 38

sausage burrito reach in cooler 40

folded egg walk in cooler 34
chocolate shake
mix walk in cooler 39

sausage burrito walk in cooler 38

hot water 3 comp sink 138

caramel drink mix reach in cooler 40

whole milk reach in cooler 41

shake mix reach in cooler 37

milk reach in cooler 40

quat sanitizer 3 comp sink (ppm) 300

bleach sanitizer sani bucket (ppm) 100

sherriealcon@me.com

ral.36299@us.stores.mcd.com



 

Comment Addendum to Inspection Report
Establishment Name:  MCDONALD'S 36299 Establishment ID:  3034012257

Date:  01/27/2023  Time In:  2:09 PM  Time Out:  3:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Maricela Rosales 19411825 Food Service 05/22/2020 05/22/2025

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.

8 2-301.14 When to Wash (P). Observed food employee remove chicken nuggets from the fryer and place at the hot hold unit then
put gloves on to start making sandwiches. Observed another food employee clock in and start to package pies without washing
their hands. 
**Food employees shall clean their hands and exposed portions of their arms immediately before engaging in food preparation
including working with exposed food, clean equipment and utensils, and unwrapped single-service and Single-Use areticles and:
(A) after touching bare human body parts other than clean hands and clean, exposed portions of arms; (B) after using the toilet
room; (D) after coughing, sneezing, using a handkerchief or disposable tissue, using tobacco, eating or drinking; (E) after
handling soiled equipment or utensils; (F) during food preparation, as often as necessary to remove soil and contamination and
to prevent cross contamination when changing tasks; (G) when switching between working with raw food and working with
ready-to-eat food; (H) before donning gloves to initiate a task that involves working with food; and (I) after engaging in other
activities that contaminate the hands. 
CDI: food employees washed their hands and spoke with Person In Charge (PIC) about when employees need to wash their
hands.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Raw hamburger was in the drawer
above ready-to-eat bacon and raw chicken nuggets above raw fish in the reach in freezer.
**(A) Food shall be protected from cross contamination by: (1) separating raw animal food during storage, preparation, holding
and display from: (b) cooked ready-to-eat food; (2) separating types of raw animal food from each other such as beef, fish, lamb,
pork, and poultry during storage, preparation, holding and display by (b) arranging each type of food in equipment so that cross
contamination of one type with another is prevented. 
CDI: the fish was put on the top shelf and the bacon and the hamburger was switched.

16 4-602.12 Cooking and Baking Equipment (C). The inside of the microwaves need to be cleaned. 
**(B) The cavities and door seals of microwave ovens shall be cleaned at least every 24 hours by using the manufacturers
recommended cleaning procedure.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). There is major ice build up in the chicken reach in freezer. 
**(A) Equipment shall be maintained in a state of repair and condition.

51 5-205.15 System Maintained in Good Repair (C). The right faucet at the three compartment sink is leaking and needs to be fixed.
**A plumbing system shall be: (B) Maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C). The floor in the walk in freezer and under the dry stock shelves needs to be
swept. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


