Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
e 3-301.11.(A). Food employees are handling ready
MCDONALDS REGULAR 2019-05-22 No (8).(D) to eat foods with bare hands. C

Hand washing facility not properly

5-202.12 equipped/installed with hot water of N
at least 100 F.

6-501.11 The physical facilities are in disrepair. | N

6-501.12 The physical facilities are not clean. N

6-501.14.(A) Ventilation not clean. N
Food contact surfaces are not

MCDONALDS REGULAR 2021-11-17 No 4-602.11.(A) Ao e e IS, C

Chemical SANITIZERS and other
chemical antimicrobials applied to

7.204.11 FOOD-CONTACT Surfaces do not c

: meet the requirements specified in 40

CFR 180.940 or 40 CFR 180.2020
sanitizing solutions.
Food Employees not wearing

2-402.11 effective hair restraints. N
Nlon-fogd cor}tact surfaces are not

) cleaned at a frequency necessary to

B preclude accumulation of soil N
residues.

5.501.111 Areas, enclosures, and receptacles N

: not in good repair.
6-501.16 Mops are not being properly stored. N




