Food Establishment Inspection Report

Score: 99

Establishment Name: MCDONALD'S #4481

Establishment |D:; 3034011978

Location Address: 2470 LEWISVILLE CLEMMONS ROAD

Inspection [_]Re-Inspection

City: CLEMMONS
Zip: 27012 County: 34 Forsyth

State: NC

Date: 05/06/2021 Status Code: A
Time In:9:50 AM Time Out:12:30 PM

Permittee: RAT RACE MANAGEMENT, INC.

Total Time: 2 hrs 40 min

Telephone: (336) 766-6509

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S #4481

Establishment I1D; 3034011978

State:NC

City: CLEMMONS
County: 34 Forsyth

Zip: 27012

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

X]Inspection

[ |Re-Inspection
Comment Addendum Attached?
Water sample taken? [_] Yes No

Date: 05/06/2021

Category #:

Email 1:ral.4481@us.stores.mcd.com

Status Code: A

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

Permittee: RAT RACE MANAGEMENT, INC. Email 2:

Telephone: (336) 766-6509 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
hash brown warmer 150
scrambled eggs warming cabinet 150
breaded chicken  warming cabinet 146
sausage warming cabinet 168
sliced tomato beverage-Air refrigerator 34
lettuce beverage-Air refrigerator 40
sausage burrito 2 drawer refrigerator 39
sausage burrito walk-in cooler 38
sausage gravy COOLING:WIF@10:45am 124
sausage gravy COOLING:WIF@11:15am 80
hot water 3 compartment sink 128
quat sani 3 comp sink 300ppm 00
servsafe H. Fields 6/3/25 00
First Last
Person in Charge (Print & Sign): Heather Fields ﬁ , ,/w"’
First Last D N e *aw7

Regulatory Authority (Print & Sign): Damon Thomas

REHS ID: 2877 - Thomas, Damon

REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S #4481 Establishment ID: 3034011978

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.

13

45

47

49

53

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Inside of the two drawer refrigerator on the grill line raw,
unpasteurized eggs were stored above raw beef- Food shall be protected from cross-contamination by separating raw animal foods during storage,
holding, preparation and display from cooked ready to eat foods and other raw animal foods by stacking order from top shelf to bottom shelf having
items with the highest required cooking temperature for safety on the bottom or in the front wells a cold well refrigeration unit- CDI: All items were
arranged according to approved standards by the person-in-charge (PIC)- O pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair or replace the torn door gaskets for the door of the walk-in freezer,
the Traulsen freezer, the Delfield refrigerator at the McCafe station, the Delfield freezer and the hamburger freezer on the grill line. Ice is developing
at the bottom of the walk-in freezer door and the hamburger freezer. Recondition the equipment stand for the hot water heater to remove rusting and
chipping- Equipment shall be maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the interior surfaces
of the hamburger freezer on the grill line and the door gaskets of other refrigeration equipment as necessary- Nonfood contact surfaces of equipment
shall be kept free of an accumulation of food residue, dust, dirt and other debris- 0 pts.

5-205.15 (B) System maintained in good repair - C- Repair the leak at the hose bib faucet in the rear can-wash-A plumbing system shall be
maintained in good repair- 0 pts.

6-501.12 Cleaning, Frequency and Restrictions - C- Floor and baseboard cleaning is needed beneath the flat top grill station- Physical facilities shall
be cleaned as often as necessary to keep them clean- 0 pts.



