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ServSafe

MCDONALD'S

2060 VILLAGE LINK RD
WINSTON SALEM NC

34 Forsyth 27106
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DEB FOODS, INC.

(336) 922-1030

3034012109

X
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Kayla Martin 9/28/22 00

Kayla Martin Brittany Brown

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 compartment sink 130

chlorine sanitizer 3 compartment sink 50

chlorine sanitizer bucket w/ wiping cloths 100

beef patty final cook 160

chicken nuggets final cook 196

french fries plant food final cook 206

mcrib hot hold 159

fish filet hot hold 148

burger patty hot hold 154

bigmac sauce upright cooler w/ sauces 41

air temperature reach in cooler for raw patties 35.6

icecream mix icecream machine 40

air temperature syrup cooler 34.3

air temperature low one door reach in cooler 37.2

milk bags
milk bags in upright cooler at
front 40

goldenarch@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  MCDONALD'S Establishment ID:  3034012109

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- Employee health
policy does not have salmonella nontyphoidal as one of the reportable illnesses. A food employee shall report to the PIC if they
have any of the "Big 6" reportable illnesses: norovirus, hepatitis A virus, shigella spp., shiga-toxin producing e.coli, salmonella
typhi or salmonella nontyphoidal. CDI- Management educated and provided with new employee health policy containing
reportable illnesses and symptoms.

8 2-301.14 When to Wash-P-Employee was handling cellphone with bare hands and donned gloves on before continuing food
preparation but did not wash hands. Food Employees must wash hands after handling soiled equipment, utensils or engaging in
activities that contaminate hands before food preparation, handling clean equipment and utensils and unwrapped single-
use/single-service articles. CDI- Education provided. Employee washed hands.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C- Many ice bags are being stored less than 6 inches off
the floor in walk in freezer. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the
floor.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing-REPEAT- Multiple boxes
of single-use/service articles are stored on the ground in outdoor storage shed. Store single-use and single-service articles to
prevent contamination and at least 6 inches off the floor.

49 4-602.13 Nonfood Contact Surfaces-Cleaning is needed on interior of cup dispensers at ice cream machine, on inside of one
door milk cooler, under shelves of walk in freezer, on gaskets and bottom of upright freezer for French fries, doors of fryers used
for French fries, and on splash zone of beverage self-serve station (such as cabinet doors and on steel panels of machine.) Non-
food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15 System Maintained in Good Repair-C- Hot water faucet handle at 3-compartment sink has a severe leak when it is
opened and makes it difficult to operate. Maintain a plumbing system in good repair. Repair/fix hot water handle at 3-
compartment sink so that it functions as intended and does not leak excessively when operated.

54 5-502.11 Frequency - Removal-C- 2 units of old equipment stored behind dumpsters need to be removed to prevent potential
harborage of pests. Refuse, recyclables, and returnables shall be removed from the premises at a frequency that will minimize
the development of objectionable odors and other conditions that attract or harbor insects and rodents. Have items removed.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C//6-201.11 Floors, Walls and Ceilings -
Cleanability-C- Cleaning is needed on walls next to sweet tea maker. Reattach floor/wall tiles that are next to washing machine,
there is very low grout behind them and are close to falling off. Clean floor under syrup and on door milk cooler. Establishment
must provide floors, floor coverings, walls, wall coverings, and ceilings that are designed, constructed and installed so they are
smooth and easily cleanable. Maintain physical facilities in good repair.


