Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Inadequate number of food
MCDONALDS RESTAURANT REGULAR 2018-03-15 No 4-302.12.(A) tempgre(ajture measuring devices N
provided.
Food not protected from
3-305.11 contamination during storage. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
Covered receptacle not provided.
S Elly (Female use) N
MCDONALDS REGULAR 2020-09-15 No 3-305.11 Foedl (131 pEiEREel N
: contamination during storage.
) Improper between-use storage of in-
9:804.12 use utensils. )
5-501.116 5ggﬁgtjacles are not properly N
6-501.12 The physical facilities are not clean. N
MCDONALDS REGULAR 2023-11-30 No 3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Ambient air and water temperature
4-203.12.(B) measuring device is not accurate. N
(Scaled to Fahrenheit )
Food not protected from other
SE00LE sources of contamination. N
Food Employees not wearing
2-402.11 effective hair restraints. N
4-601.11.(C) CnggLood contact surfaces are not c
6-501.12 The physical facilities are not clean. N




