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burrito/walk in cooler

MCDONALD'S 36299

4451 WALLBURG LANDING DRIVE
WINSTON SALEM NC

34 Forsyth 27107
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(336) 788-3250

3034012257
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41

Maricela Rosales

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

flat egg/walk in cooler 37

gravy/hot hold/time 132

liquid egg/reach in cooler 40

lettuce /reach in cooler 41

canadian bacon /reach in cooler 38

cheese /reach in cooler 40

burrito/reach in cooler 40

tomatoes /reach in cooler 38

milk/reach in cooler 40

caramel base /reach in cooler 38

milk/reach in cooler 37

ambent /reach in cooler 42

creamer /reach in cooler 42

ambinet/drive thru reach in cooler 39

hot water /3 comp sink 118

quat sanitizer /3 comp sink - ppm 200

bleach sanitizer/sani bucket - ppm 100

burger /final cook 173

sherriealcon@me.com

ral.36299@us.stores.mcd.com



 

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

Date:  05/16/2024  Time In:  9:49 AM  Time Out:  12:05 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Milk in the frappe cooler was
temping at 46F-47F. The ambient was checked at 42F. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: The milk was moved to the walk in cooler and a fresh bag was placed in the cooler. Maintenance has been called in for the
unit.

24 3-501.19 Time as a Public Health Control (P) (Pf). Sausage gravy was on the flat top at 132F at 10:15 but had a discard time of
9:03. 
**(B) If time without temperature control is used as the public health control up to a maximum of 4 hours: (5) The food in
unmarked containers or packages, or marked to exceed a 4-hour limit shall be discarded.
CDI: The gravy was voluntarily discarded upon request.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Pans were stacked together wet on the drying and storage rack. 
**After cleaning and sanitizing, equipment and utensils: (A) Shall be air dried or used after adequate draining. 

4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C). The extra parts
and the parts used in cleaning the ice cream machine were stored in a soiled container. 
**(A) Cleaned equipment and utensils, laundered linens, and single-service and single-use articles shall be stored: (1) In a clean,
dry location;


