Food Establishment Inspection Report

Score: 98.5

Establishment Name: MCDONALD'S 10304

Establishment ID: 3034010932

Location Address: 426 JONESTOWN RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27104

Cou nty: 34 Forsyth

State: NC

Date:09/16/2021 Status Code: A
Time In:10:05 AM Time Out:12:34 PM

Permittee: 3M35, INC

Total Time: 2 hrs 29 min

Telephone: (336) 774-0773

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 10304

Location Address: 426 JONESTOWN RD

City: WINSTON SALEM State:NC

County: 34 Forsyth Zip: 27104

Wastewater System: X] Municipal/Community [] On-Site System
Water Supply: X] Municipal/Community [] On-Site System
Permittee: 3M35, INC

Telephone: (336) 774-0773

Establishment ID; 3034010932

XlInspection [ ]Re-Inspection
Comment Addendum Attached?
Water sample taken? [_] Yes No
Email 1:ral.10304@us.stores.mcd.com
Email 2:

Email 3:

Date: 09/16/2021

Status Code: A

Category #:

Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp

ServSafe Jimerya Jimenez 5/13/26 0.0 hot water women's handsink 118.0

hot water 3 comp sink 133.0 hot water women's handsink 118.0

quat sanitizer 3 comp sink (ppm) 200.0

chlorine sanitizer  bucket for wiping cloths (ppm) 100.0

sausage hot hold 158.0

eggs hot hold 162.0

country ham hot hold 164.0

chicken nuggets  hot hold 181.0

milk bags small one door reach in cooler 41.0

air temperature small retail reach in cooler 41.0

sliced tomatoes  walk in cooler 41.0

shredded lettuce (;z?riTEniﬁnfzvzlzljgg‘ooler @ 450

pre-packaged eggs walk in cooler 39.0

shredded lettuce g?LiTEAanWﬂZ;TA?,?\Ier 44.0

chicken nuggets  final cook 198.0

burger patties final cook (156F-162F) 156.0

chicken patty final cook 189.0

hash browns E!—i:t food final cook for hot 198.0

icecream softserve machine 34.0

hot water front handsink 113.0
First Last

Person in Charge (Print & Sign): James Wiley W
First Last %/

Regulatory Authority (Print & Sign): Jackie Martinez %/\

REHS ID: 3003 - Martinez, Jackie Verification Required Date:

REHS Contact Phone Number: (336) 703-3137
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S 10304 Establishment ID: 3034010932

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.

18

31

37

45

49

3-501.14 Coaling - P- 2 containers of lettuce in process of cooling, dropped 1 degree in one hour. TCS foods shall be cooled within 4 hours to 41F or
less if prepared at ambient room temperature. CDI- PIC spread lettuce into shallow portion. Lettuce cooled to 41F by end of inspection.

3-501.15 Cooling Methods - PF- 2 containers of shredded lettuce were cooling in thick portions in plastic containers with tight-fitted lids. Cool foods
quickly using quick cooling methods such as open/vented shallow pans, large ice baths, active stirring, shallow portions, and rapid cooling
equipment. Cold air must flow around product to remove the heat. CDI- PIC portioned lettuce into a shallower portion and left vented to finish cooling

properly.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Ice droplets are formed throughout ceiling in walk in freezer. Food shall be
protected from contamination by storing food in a clean, dry location where it is not exposed to splash, dust, or other contamination and at least 6
inches off the floor. Evaluate and repair walk in freezer if necessary to prevent ice formation.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Reattach stainless steel panel to left side of microwave (on bottom shelf behind
fryers). Gasket is starting to tear in small one door milk reach in cooler. Maintain equipment in good repair and proper adjustment.

5-202.13 Backflow Prevention, Air Gap - P- End part of hose at mopsink was directly inside drain. An air gap between the water supply inlet and the
flood level rim of the plumbing fixture, equipment, or nonfood equipment shall be at least twice the diameter of the water supply inlet and may not be
less than 1 inch. CDI- Proper air gap created by employee cutting end of hose. 5-205.15 (B) System maintained in good repair - C- Front handsink is
slow to drain. Urinal in men's restroom splashes water from where its flushed. Plumbing systems shall be maintained in good repair. Repair
plumbing systems noted above so that they function properly.



