Food Establishment Inspection Report

Score: 98.5

Establishment Name: MCDONALD'S #6234

Establishment |D: 3034012489

Location Address: 1460 TRADEMART BLVD.

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27127

Cou nty: 34 Forsyth

State: NC

Date:09/08/2021 Status Code: A
Time In:10:35 AM Time Out:12:20 PM

Permittee: 3M35, INC.

Total Time: 1 hrs 45 min

Telephone: (336) 785-9190

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: 1

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 #6234 Establishment ID: 3034012489
Location Address: 1460 TRADEMART BLVD. X]Inspection [ |Re-Inspection Date: 09/08/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [_] Yes No Category #: |
Wastewater System: X] Municipal/Community [] On-Site System _—
Water Supply: X] Municipal/Community [] On-Site System Email 1:ral.6234@us.stores.med.com
Permittee: 3M35, INC. Email 2:
Telephone: (336) 785-9190 Email 3:

| Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp
Zachary Jones 8-14-25 .

nuggets final cook 196.0
fish final cook 174.0
chicken final cook 181.0
f,‘lL‘;Zt.IZZ"S " q40471F 140.0
beef fresh beef drawer 40.0
tomato glass front cooler 41.0
ambient frappe coolers 34/35 34.5
gravy walk in 37.0
beef walk in 38.0
water 3 comp 130.0
quat-ppm 3 comp 300.0
chlorine buckets 100.0

First Last
Person in Charge (Print & Sign): Zachary Jones

First Last W
Regulatory Authority (Print & Sign): Nora Sykes

REHS ID: 2664 - Sykes, Nora Verification Required Date:
REHS Contact Phone Number: (336) 703-3161
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MCDONALD'S #6234 Establishment ID: 3034012489

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.

26

38

43

45

47

7-201.11 Separation-Storage - P- REPEAT- Peroxide disinfectant on ice cream prep table. Poisonous or toxic materials shall be stored so they
cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI-Disinfectant relocated.

2-302.11 Maintenance-Fingernails - PF- Food employee with chipping nail polish working with foods and spices. Unless wearing intact gloves in
good repair, a Food Employee may not wear fingernail polish or artificial fingernails when working with exposed food. CDI-Education and employee
donned gloves.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Atrticles-Storing - C- Single service items on floor in shed.
Maintain all single service items at least 6 inches above floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Torn gasket in fry hopper and bottom door of fry freezer. Torn air curtain in walk in
freezer. Leak at tea machine (Coke company is aware).

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning needed on the following: most
gaskets throughout, tea table, coffee brewing table and equipment, blended drink sprayer/drain, ice cream dispensing equipment, inside unused
equipment, meats freezer inside. Maintain nonfood contact surfaces of equipment clean.

6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C- Employee drink on shelf in glass front cooler above food
for establishment. Use designated areas for personal items, or designate a low shelf in cooler for employee refrigerated foods. CDI-Drink moved by
management.




