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Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Tamipsraturs | Fahranhst)

Equipment Temperature

Descoripilon Temiparaturs [ Fahnsnhaf)
Walkin Cooler 15

Walkin Freezer -6

Prep cooler 38

Hot holding box 165

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Round eggs Hot Holding 140
Yellow eggs Hot Holding 140
Canadian ham Hot Holding 165
Sausage Hot Holding 165
[Tomatoes Cold Holding 38

Lettuce Cold Holding |38

Breakfast burritoes Hot Holding 160
Chicken patties Hot Holding 165
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6: Educate employees about handwashing .. when moving from station to station
or when leaving there station

7: Bare hand contact with ready to eat food. Employee touched hashbrowns
which is a ready to eat food with his barehand he did not use the tongs

8: One Hand washing sink does not work near the prep sink .. the other
handwashing sink is not adequately supplied with papertowels.

14: Food contact surface is not cleaned. Nozzles on the drink machine were
dirty while the drink station was in use.

22: Written instructions for time as a public healh is not available. It is not
available for the lettuce which is a TCS food.

34: Food thermometer is not available to check cooking temperatures once food
is done ..

38: Hair nets are not properly worn. The cook has no hair net present

44: Gloves not properly used when changing station or when handle ready to eat
food .

51: Men’s restroom was not adequately supplied with soap .. one of the soap
dispenser does not have any soap present.
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Establishment Information
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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: MCDONALD'S
Establishment Number : 605311918

Comments/Other Observations (cont'd)

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