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Final Cook 208

Ciriaco diaz Diaz

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Gravy Hot Hold 148

Shake Base Ice Cream Machine 30

Tomato Reach In 38

Burrito Reach In 4

Ham Reach In 38

Ambient Drawer Cooler 34

Ambient DT1 32

Ambient DT2 40

Ambient McCafe Reach In 36

Milk Walk In Cooler 38

Egg Walk In Cooler 36

Hot Water 3 Compartment SInk 132

Sanitizer Chlorine Bucket 0

Sanitizer Chlorine Bucket 10



 

Comment Addendum to Inspection Report
Establishment Name:  MCDONALD'S Establishment ID:  3034011948

Date:  03/24/2023  Time In:  9:05 AM  Time Out:  11:15 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Austin Britt 19011762 Food Service 02/27/2025

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.

28 7-201.11 Separation - Storage (P) - POISONOUS OR TOXIC MATERIALS shall be stored so they can not contaminate FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLESERVICE and SINGLE-USE ARTICLES by: (A) Separating the POISONOUS
OR TOXIC MATERIALS by spacing or partitioning; and (B) Locating the POISONOUS OR TOXIC MATERIALS in an area that is
not above FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE or SINGLE-USE ARTICLES.
***Cleaning chemicals left sitting above hamburger freezer next to bacon warmer. A bottle of hand sanitizer left on dry stock
shelves above food and paper goods. CDI chemicals relocated to prevent contamination.

38 6-501.111 Controlling Pests (C) - The PREMISES shall be maintained free of insects, rodents, and other pests. The presence of
insects, rodents, and other pests shall be controlled to eliminate their presence on the PREMISES.
***Flies present in the facility. Please work with pest control provider to eliminate their presence.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands. 
***REPEAT: Employee preparing breakfast burritos was wearing a bracelet.

41 3-304.14 (B) Wiping Cloths, Use Limitations (C) - (B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall
be: (1) Held between uses in a chemical sanitizer solution at a concentration of 50-100 ppm chlorine.
***Towels in buckets measured at 0-10ppm. Too many towels are being put into the buckets which will reduce the chlorine
concentration more rapidly.

44 4-903.11 (A) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - cleaned EQUIPMENT and
UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored: (1) In a clean, dry location.
***Cleaned equipment and utensils are stored on racks that have soil / food residue and need to be cleaned.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) - (B) The bulk milk container dispensing tube shall be cut
on the diagonal leaving no more than one inch protruding from the chilled dispensing head.
***The tube for the coffee creamer machine is greater than 1" and needs more of an angle on the cut.

47 4-501.11 (A) Good Repair and Proper Adjustment - Equipment (C) - EQUIPMENT shall be maintained in a state of repair.
***REPEAT: Repair the following items: -The delivery door frame in the walk in freezer is damaged; -ice condensate dripping in
walk in freezer. (work orders in place so deduction will remain at half point)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The flowing areas have build up food residue, grease, or other debris and need to be cleaned: -Fry freezer gasket; -Top of fry
warmer where salt has spilled; - -Drive through drink machine (especially along conveyor); -Under ice cream unit; -
sides/fronts/outsides of all grills, fryers, and warming equipment; -grease catch on flat top grill; -Inside chicken reach in freezer; -
Walk in cooler fan guards; -Used fryer oil tanks.

51 5-205.15 (B) System Maintained in Good Repair (C) - A PLUMBING SYSTEM shall be maintained in good repair.
***Repeat (different issue): Repair the hot water valve at the hand wash sink next to dish area.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Repeat with improvement: Please clean the following: -Floors at the oil storage tanks where oil has spilled; -Floors behind
racks in the dry storage area; -Mop sink floor drain: -Floors under flat top grill.


