Food Establishment Inspection Report

Score: 97.5

Establishment Name: MCDONALD'S #39087

Establishment 1D: 3034012681

Location Address: 1480 JAG BRANCH BLVD.

[X]Inspection [ JRe-Inspection

City:KERNERSVILLE NC

Zip: 27284 County: 34 Forsyth

State:

Diate: 08/06/2020 Status Code: A
Time In:1:00 PM Time Out:5:15 PM

Permittee: JSL & MORE, INC.

Total Time:4 hrs 15 min

Telephone: (336) 992-0885

Category #: Il

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant

MNo. of Risk Factor/Intervention Viclations: 5
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S #39087 Establishment ID: 3034012681
Location Address: 1480 JAG BRANCH BLVD. Inspection [ JRe-Inspection Date: 08/06/2020
City: KERNERSVILLE State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? || Yes No Category #: |l
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem _—
Water EUPDH". Municipal!Community [] On-Site System Email 1:ryan-lang@partners.med.com
Permittee: JSL & MORE, INC. Email 2:
Telephone: (336) 992-0885 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Lecation Temp [tam Location Temp  Item Location Temp
cheese upright cabinet 31.0 I;e:tg:;en(r::oling tempwalk in cooler 42.0

ff,’f’rﬁfﬁifff,y Jamie Love 1-30-25 000.0 walk in freezer ambient 10.0

hot water three comp sink 135.0 ambient walk in cooler 41.0

final rinse dishmachine 135.0 ambient upright freezer 8.0

chlorine sanitizer _ wiping cloth 50.0  chicken nugget final reheat 203.0

chlorine sanitizer ~dishmachine 50.0 quarter pounder  final cook 180.0

quat sanitizer ppm _three comp sink 200.0 fish patty final cook 154.0

28?910;9“(;?0"@ tempwalk in cooler 44.0

First Last
Person in Charge (Print & Sign}): Jamie Love O

First Last
Regulatory Authority (Print & Sign): Michelle Bell REHS

REHS ID:2464 - Bell, Michelle Verification Required Date: 08/16/2020
REHS Contact Phone Number; (336) 703-3134

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
pis OHHS is an equal opporiunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S #39087 Establishment ID: 3034012681

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.
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42

43

46

49

2-301.12 Cleaning Procedure - P: 0 pts. Two employees washed less than 10 seconds. Food employees shall clean their hands for at least 20
seconds. CDI: Both employees rewashed hands properly.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: 0 pts. Two tea holding devices were being stored in the handwashing sink in
the coffee area. Handwashing sinks shall be used for handwashing and for no other purpose. CDI: Items removed.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P: 0 pts. In upright freezer, raw hamburgers being stored
above precooked chicken nuggets. Foods shall be stored to prevent contamination. CDI: Manager rearranged and stored chicken nuggets above
hamburger patties.//3-304.15 (A) Gloves, Use Limitation - P: One employee grabbed face mask twice then continued to handle customer food
packages without changing gloves and washing hands. Gloves shall be discarded when soiled. CDI: Manager educated employee and employee
removed gloves, washed hands.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: 0 pts. The following items soiled: lemon slicer, a
couple of pans, some pans with sticker residue. Food contact surfaces of equipment and utensils shall be clean to sight and touch. CDI: All sent to
be rewashed.

3-501.19 Time as a Public Health Control - P,PF: Facility is holding shredded lettuce and sliced tomatoes with TPHC but only has procedures for
how the items are prepared and held cold afterwards. No procedures were provided that stated how the products were handled once removed from
refrigeration and put on the line at room temperature. When using time as a public health control, (1) written procedures shall be prepared in
advance, maintained in the food establishment and made available to the regulatory authority upon request that specify compliance with
subparagraphs (B)(1-3) of this section (which explain the food being removed at 41F and below, identified to indicate the time that is 4 hours past the
point in time when the food is removed from temperature control, the food shall be used/served any time within the four hours, and the food in
unmarked containers or marked to exceed a 4 hour limit shall be discarded. Verification of approved procedures is required by 8-16-20 and may be
emailed to bellmi@forsyth.cc.

3-305.11 Food Storage-Preventing Contamination from the Premises - C: 0 pts. One tea pitcher uncovered. Ice bin partially uncovered. Food shall be
protected from contamination from the premises. Tea was covered during inspection. Ice cover could not be located.

2-303.11 Prohibition-Jewelry - C: Four employees wearing watches and bracelets. Except for a plain ring such as a wedding band, Food employees
may not wear jewelry including medical information jewelry on their arms and hands.

4-901.11 Equipment and Utensils, Air-Drying Required - C: Most dishes stacked wet. Equipment and utensils shall be completely air dried prior to
stacking.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: 0 pts. Large bag of 1/2 gallon jugs in floor
in dry storage room. Single service articles shall be stored at least 6 inches above the floor. CDI: Manager moved to shelving.

4-204.119 Warewashing Sinks and Drainboards, Self-Draining - C: Both drainboards of the three compartment sink do not drain into the sink vats.
Sinks and drainboards of warewashing sinks and machines shall be self-draining. ***This needs to be completed within 10 days or an Intent to
Suspend will be issued due to this being part of the Permit Conditions.***

5-203.14 Backflow Prevention Device, When Required - P: 0 pts. At both mopsinks, shut-off valves have been added below the faucet causing a
continuous pressure situation and rendering the atmospheric backflow device installed on the faucet potentially ineffective. Below the shut-off valves,
install an atmospheric backflow preventer made for interior canwash applications. Or, install a continuous pressure backflow prevention device
underneath the faucet. CDI: Both hoses with shut-off valves removed.



