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hashbrowns/cook for hold
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200 gravy/hot hold 158

Fernando de jesus valente

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

hashbrowns/ hot hold 163 cream/front upright cooler 39

scrambled eggs/hot hold 137 tomato/4 door upright 40

steak/'' 162 lettuce/'' 41

chicken/'' 147 sausage/reheat for hot hold 154

canadian bacon/work top left of fryers 43 folded egg/'' 151

folded egg/'' 44 burritos/'' 153

ambient/'' 45.3 burritos at 9:1952F/at 10:05 42

lettuce/walk in cooler 38

ice cream mix/ice cream machine 37

cream/dispenser 41

milk/mccafe machine 41

cream/work top-back up 41

water/3 comp 159

quat-ppm/dispenser 200

chlorine-ppm/bucket 50-100

liquid egg/cartons in drawer 44/60

shell egg/drawer 58

shell egg/'' 40

beef/drawer 40

ryan.lang@partners.mcd.com

06/16/2025



 

Comment Addendum to Inspection Report
Establishment Name:  MCDONALD'S 4306 Establishment ID:  3034011787

Date:  06/06/2025  Time In:  9:05 AM  Time Out:  11:40 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Mary Warren 21766643 Food Service 02/23/2027

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 2-301.14 When to Wash Food Employees must wash hands after handling soiled equipment or utensils and before food
preparation, handling clean equipment and utensils and unwrapped single-use/single-service articles. P
Food employee was handling soiled dishes and received direction to change tasks to work with food. Employee went to prep unit
and opened door to handle food packages without washing hands. CDI-Employee redirected by PIC upon suggestion of REHS to
wash hands. Hands washed properly. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Maintain TCS foods in cold
holding at 41F or less. P
Canadian bacon and packages of folded eggs at 43-44F in work top by fryers. Two cartons of liquid eggs at 44F and 60F and
half flat of shell eggs at 58F in grill drawer. CDI-Shell and liquid eggs discarded; Canadian bacon and packages of folded eggs
moved to walk in cooler. 

28 7-201.11 Separation - Storage (P) Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment,
utensils, linens, and single-service and single-use articles.
Packages and bottle of tablets for sanitizing machines sitting on top of coffee machine. CDI-Items moved to chemical storage
area. 

33 3-501.15 Cooling Methods (Pf) Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and active
stirring. Cold air must flow around product to remove the heat. 
Packaged lettuce and tomatoes in four door upright cooler stacked and wrapped during cooling process. Pans of burritos tightly
wrapped and lidded and stacked in four door upright cooler. This cooler was overfilled and proper air flow for cooing was not
present. CDI-Items moved to walk in cooler and subsequently moved to walk in freezer to cool faster, as they were approaching
their 4 hour time limit for cooling from prep. Foods did cool within the 4 hours, but this is not an effective method. Use walk in
cooler and freezer for rapid cooling of foods, including burritos, lettuce, tomato, gravy, and any other items that have been
prepped and are cooling. 

4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Provide equipment in number and capacity so that cooling,
heating, and holding temperatures are achieved. 
Work top unit to left of fryers is not capable of holding foods at 41F and below. Repair or replace this unit by June 16.
VERIFICATION required. 
This was an issue two inspections prior. 

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris. REPEAT
The following areas need additional cleaning: Gaskets throughout, rim of ice bucket, water from bottom of left work top, inside
upright 2 door fryer freezer, inside work top freezer, grease build up at equipment to right of French fry fryers. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Clean inside cabinet out front at drink and supply area. 


