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UHT cabinet 184

Luis Hernandez Meza

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

burger patty UHT cabinet 151

chicken nugget UHT cabinet 161

fish filet UHT cabinet 145

smoothie mix 1 dr work top cooler 41

bulk milk milk cooler 40

bulk milk
ref. drawer behind front
counter 41

shredded lettuce reach-thru cooler 39
reconstituted
onions walk-in cooler 37

hot water 3 comp sink 135

quat sanitizer 3 comp sink (ppm) 200

Cl sanitizer towel buckets (ppm) 50

ServSafe
Maria Delosange Hernandez
4/22/22 0

Office@blueridgeqsc.com



 

Comment Addendum to Inspection Report
Establishment Name:  MCDONALD'S #10539 Establishment ID:  3034012565

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.

10 5-202.12 Handwashing Sinks, Installation (C) Automatic faucets in restrooms dispense water for 5-6 seconds before turning off.
A self-closing, slow-closing, or metering faucet shall provide a flow of water for at least 15 seconds without the need to reactivate
the faucet. Adjust prior to next inspection to avoid a point deduction.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) Beige pans staged for use at egg
area had food debris, food debris also present on utensils such as spatula. Food contact surfaces shall be clean to sight and
touch. CDI - taken to sink to be re-washed.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Plastic trays stacked while still wet, lemon slicer reassembled wet
with standing water. Allow all dishes to air dry.
4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Container of
utensils at egg area stored with food contact portions facing up. Clean equipment and utensils shall be stored in a clean, dry
location where they are not exposed to splash, dust, or other contamination and covered or inverted. CDI - container of utensils
taken to 3 comp sink for re-cleaning.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Sleeve of lids was
stored adjacent to trash can under cabinet in dining room. Single-service articles shall be stored in a clean, dry location where
they are not exposed to splash, dust, or other contamination. CDI - PIC removed lids.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Condensate line needs to be wrapped with PVC pipe wrap in
walk-in cooler - Repeat. Slight tearing of gasket on walk-in cooler door. Shelving with damaged coating/beginning to rust such as
in walk-in cooler, reach-thru cooler. Remove cardboard from backs of refrigerated drawers behind front counter to facilitate
airflow. Adjust closure on top oven to enable it to open/close easily. Replace damaged sticker plate on front of egg cooker.
Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Clean as needed, such as: counter under café machine, cabinet under fry station,
cabinet under drink station in dining room, base of refrigerated drawer unit, cup dispensers (crumbs/food debris), fan guards in
walk-in cooler. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of
soil residues.

51 5-205.15 (B) System Maintained in Good Repair - drain under 3 comp sink is slow to drain, causing water to accumulate on the
floor. A plumbing system shall be maintained in good repair.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Grout between floor tiles worn in high moisture areas, such as in front of 3
comp sink, in front of smoothie cooler by half wall. Repeat. Slight tear in gray flooring of walk-in cooler. Floors, walls, ceilings
shall be easily cleanable and in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Clean wall by 3 comp sink where splash is present. Clean floor under
equipment/along edges, esp. at drive-thru. Physical facilities shall be cleaned as often as necessary to keep them clean.


