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hamburger

MCDONALD'S 4306

840 SOUTH MAIN STREET
KERNERSVILLE NC

34 Forsyth 27284
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JBN ENTERPRISES INC.

(336) 996-4611

3034012146
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07/30/2021

II

john.nash@partners.ncd.com

x

grill- final 182.0

Fernando Valente

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

fish filet warming cabinet 147.0

chicken nuggets warming cabinet 140.0

chicken patty warming cabinet 148.0

hamburger warming cabinet 159.0

french fries warmer 164.0

lettuce make station 70.0

omellette mix Traulsen refrigerator 41.0

sliced tomato Traulsen refrigerator 41.0

gravy
COOLING:Traulsen
refrigerator@4:00pm 75.0

gravy
COOLING:Traulsen
refrigerator@4:30pm 57.0

hot water 3 compartment sink 120.0

quat sani 3 comp sink 200ppm 0.0

chlorine bucket 0ppm 0.0

servsafe F. Valente 10/24/23 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S 4306 Establishment ID: 3034012146

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.

8 6-301.11 Handwashing Cleanser, Availability - PF- The handwashing sink next to the walk-in cooler did not have hand cleanser available for use-
Each handwashing sink shall be provided with a supply of hand cleaning liquid, powder or bar soap- CDI: A "do not use" sign was posted at the sink
and it was taken out of operation by the person-in-charge (PIC) until the hand cleanser is provided.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT- Inside of the two-drawer meat refrigerator raw
beef was stored above ready-to-eat cheese and tomatoes. Inside of the walk-in cooler (WIC) unpasteurized eggs were stored above Canadian
bacon- 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- The items were rearranged by the PIC.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the nozzles of the soda dispensing machine in the
front dining area and the nozzle area for the cream and milk dispensers at the coffee station- The surfaces of utensils and equipment contacting food
that is not potentially hazardous such as ice bins and ice makers shall be cleaned at a frequency specified by the manufacturer or at a frequency
necessary to preclude the accumulation of soil and mold- 0 pts.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Cut lettuce held at the
make station was measured at 70-71F- Potentially hazardous food shall be maintained at 41F or less- CDI: The lettuce was replaced by the PIC

38 2-303.11 Prohibition-Jewelry - C- Two food employees were wearing watches and one employee was wearing a bracelet while actively working with
food- Except for a plain ring such as a wedding band, while preparing food, employees may not wear jewelry on their arms and hands- 0 pts.

39 3-304.14 Wiping Cloths, Use Limitation - C- Cloths in use for wiping were stored on top of the under-counter freezer on the cook line and on the floor
beneath the make station. Cloths were also stored inside of two buckets filled with solutions that were measured at 0ppm sanitizing concentration-
Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration
specified under § 4-501.114- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair or replace the torn door gasket for the True two door freezer and
complete repairs to the fan inside of the walk-in freezer (WIF)- 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- REPEAT- Cleaning is needed to remove
heavy build-up on the door gaskets for the refrigeration equipment at the front McCafe station, and throughout the kitchen and prep areas. Clean the
interior of the glass door refrigerator at the drive-thru window, the interior surfaces of the freezer next to the grill and the True freezer for French fry
storage. Clean the undersides of the drainboards for the 3 compartment sink- Nonfood contact surfaces of equipment shall be kept free of an
accumulation of food residue, dust, dirt and other debris.

53 6-501.12 Cleaning, Frequency and Restrictions - C- Cleaning is needed for the floor and baseboard beneath the equipment on the rear cook line
including the flat top grill, the make station and the refrigeration equipment- 0 pts.


