Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

MCDONALDS

REGULAR

2018-02-15

No

2-201.11.(A)

The person in charge failed to require
food employees to submit required
information.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

MCDONALDS

REGULAR

2020-02-05

No

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

6-501.16

Mops are not being properly stored.

MCDONALDS

NEWOWNER

2021-10-01

No

2-201.11.(A)

The person in charge failed to require
food employees to submit required
information.

2-301.12

Food employees are not following
proper hand cleaning procedures.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-307.11

Food not protected from other
sources of contamination.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

MCDONALDS

REGULAR

2024-03-05

No

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

4-203.12.(A)

Ambient air and/or water temperature
measuring device not accurate.
(Scaled Celsius and Fahrenheit)

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

5-205.15

Plumbing system not properly
maintained in good repair.

5-403.12

Non-sewage liquids not properly
drained.

6-501.16

Mops are not being properly stored.




