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| Establishment Information

sstapishment Hame:  MCDONALDS # 35854 - FD-SRV.
=smbizhment Humber=: 1605247854
NSFA Survey — To be complered if #57 is “No™
Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre Yes
pwenty-one (21) years of age or clder.
Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. Yes
W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance Yes
Garage type doors In non-sncosed arsas are not completzly open. Yes
Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open Yes
Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded Yes
Smicking chseraed where smoking |5 profibited by the Aot Yes

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Three compartment sink QA Sanitizer 10

Equipment Temperature

Decoription Temparature | Fahrenhad)
Reach in freezer 10

Salad prep cooler 67

Reach in freezer 3

Reach in freezer 0.5
| Food Temperature

Descoripiton Etats of Food Temiparature | Fahrenhad)
Hashbrowns 10

Sausage Hot Holding 141

Eggs Hot Holding 140

Sliced tomatoes Cold Holding 66

Fresh eggs Cold Holding 41

Cheese Cold HoIding 66

Beef patties Cold Holding |1

Sausage burrito Cold Holding 40

Fries Cold Holding 0.5

Shredded lettuce Cold Holding 142




Observed Violations
Tolal® 171

Repeated® ()
8: Handwashing sink is not properly supplied with single towels.

20:

Observed improper cold holding temperatures on sliced tomatoes and

cheese stored in prep cooler that is not in good repair.

31:
36:
38:
417.
45:
47.
48:
52:
55:

Observed inadequate equipment for temperature control.
Observed flying insects in food prep area.

Observed employee not wearing effective hair restraint.
Observed improper storing of in use utensils.

Observed prep cooler not in good repair and other equipment.
Observed food debris on floors.

Observed inadequate water pressure at handwashing sink.
Observed lid/top open on dumpster.

Permit posted is expired. Must renew.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: MCDONALDS # 35854 - FD-SRV.
Establishmenl Number: 605247854

Comments/Other Observations

m—

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name: MCDONALDS # 35854 - FD-SRV.
Establishment Number : 605247854

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Nama:  MCDONALDS # 35854 - FD-SRV.
Establishmeni Mumber & 605247854

Sources

Source Type: Water
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Gs0.35854@us.stores.mcd.com

Source:

Source:

Source:

Source:

Source:

Martin Bower




