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warmer 150

Heather Fields

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

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



 
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 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)- 0 pts.

45 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.

47 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.

49 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.

53 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.


