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142 raw burger/right side cooler 41

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

quat sanitizer/3 comp sink 400 caramel coffee mix/frappe machine 41

chlorine sanitizer/bucket 100 McChicken/final cook 210

lettuce/upright glass cooler 43 chicken nugget/fry basket 171

burritos/cooling 2:53 in the walk in cooler 48

burritos/cooled 7 min in the walk in freezer 39

ambient air/milk cooler 50

ambient air/drive thru cooler 38

ambient air/whipped cream cooler 35

ice cream mix/reach in drawers 41

burger/hot holding 174

burger/final cook 185

chicken nuggets/hot holding 152

McChicken/hot holding 179

crispy chicken/hot holding 143

fish filet/hot holding 152

raw burger/burger cooler 31

sliced cheese/walk in cooler 41

fries/hot holding 173

burritos/glass door cooler 41

ral.4934@us.stores.mcd.com



 

Comment Addendum to Inspection Report
Establishment Name:  MCDONALD'S #4934 Establishment ID:  3034011854

Date:  04/10/2024  Time In:  2:15 PM  Time Out:  4:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Juana Cisneros 24205045 Food Service 07/05/2028

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P)- The employee
health policy posted in the break room did not include nontyphoidal Salmonella on the list of Big 6 reportable illnesses. (A) The
permit holder shall require food employees to report to the person in charge information about their health and activities as they
relate to diseases that are transmissible through food. A food employee shall report the information in a manner that allows the
person in charge to reduce the risk of foodborne disease transmission, including the 5 symptoms of foodborne illness and the 6
reportable illnesses. CDI- A written copy of an employee health agreement was provided by the REHS.

8 2-301.14 When to Wash (P) - The employee scooping fries wiped their face with their hands and went back to scooping fries
without washing hands. Food employees shall clean their hands and exposed portions of their arms as specified under § 2-
301.12 immediately before engaging in food preparation including working with exposed food, clean equipment and utensils, and
unwrapped single-service and single-use articles and: (A) After touching bare human body parts other than clean hands and
clean, exposed portions of arms; (B) After using the toilet room; (C) After caring for or handling service animals or aquatic
animals as specified in 2-403.11(B); (D) Except as specified in 2-401.11(B), 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- Education provided by the manager
and the employee washed their hands.

20 3-501.14 Cooling (P) - Wrapped breakfast burritos prepared at 11:00 am were still 48-49F at 2:53 and would not have met time
and temperature cooling criteria without REHS interference. Cool foods from ambient temperature to 41F within 4 hours. CDI-
The burritos were placed in the walk in freezer and dropped to 39-41F within 7 minutes.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Milk cooler ambient
temperature was 50F. Lettuce in the upright glass door cooler measured 42-43F. TCS foods shall be maintained at 41F or below.
CDI- Bag of milk was voluntarily discarded and a work order will be placed on the cooler. Lettuce was vented and moved to the
top shelf.

33 3-501.15 Cooling Methods (Pf) - Wrapped breakfast burritos were cooling in tightly covered plastic containers in the walk in
cooler and would not have met cooling parameters. Cool foods rapidly using shallow, uncovered containers, in containers that
facilitate heat transfer, using rapid cooling equipment, or other effective methods. CDI- Containers were placed uncovered in the
walk in freezer and met cooling criteria.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repair milk cooler to maintain items at 41F or less- the door
won't seal. Repair broken microwave. Repair broken door of kitchen cooler 3, and replace torn gasket on the door of the bread
freezer. Repair drink machine on the left side in the dining area. Repair the sagging shelf in the walk in freezer. Maintain
equipment in good repair.

51 5-205.15 (B) Maintain a plumbing system in good repair. - Both faucets at the 3 compartment sink only turn off water at the
mixing valve. It should be able to turn off water at each faucet handle. Repair and maintain plumbing in good repair.

54 5-501.113 Covering Receptacles (C) One dumpster door was open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food establishment. 

5-501.115 Maintaining Refuse Areas and Enclosures (C) Human feces observed on the ground in the dumpster enclosure.
Refuse storage areas shall be maintained clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Grout is low behind the McFlurry machine
and there is buildup present. Maintain physical facilities in good repair.


