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8.  Hands clean and properly washed 
This is a Priority item 
2-301.12 - Cleaning Procedure (P)
2-301.14 - When to Wash (P)
Observation: Observed employees not using correct procedure to wash hands. Obsereved employees not 
wet hands before grabbing soap, observed employee wash hands and walk away from sink without drying. 
 The correct cleaning procedure is, rinse under clean running warm water, apply soap, rub together 
vigorously for atleast 10 to 15 sec, thoroughly rinse under clean running water, and immediately following 
thoroughly dry. All aspects of proper handwashing are equally important to reduce microbial load on 
hands. 

When to wash is also important, per the code employees shall wash hands immediately before engaging 
in food prep including working with exposed food, before donning gloves to initate task that involves 
working with food, and after engaging in other activities that contaminate the hands. Observed employees 
adjust face mask and continue to work with exposed food such as biscuits being placed in toaster without 
glove change and handwash. Observed food employee pick up trash off floor and not wash hands before 
returing to working with food.  Observed employee not wash hands prior to donning gloves to work with 
food. Discussed during inspection.
   (Corrected on Site)    

24.  Time as a Public Health Control; procedures and records 
This is a Priority item 
3-501.19 (A), (B)(2), (C)(2) and (3) - Time as a Public Health Control, Written Procedures and Identification 
(Pf)

Observation: Facility is using Time as a Public Health Control without a written procedure. Written 
procedure shall be prepared in advance and maintained in the food establishment.
   (Corrected on Site)    

51.  Plumbing installed; proper backflow devices 
This is a Core item 
5-205.15 (B) - System Maintained in Good Repair, Leakage
5-202.11 (B) - Cleanable Fixtures
Observation: Plumbing system is not maintained in good repair. Observed plumbing leak during 
inspection. PIC would not go into detail, just that there was a leak and a plumber has already been called. 
Water is leaking out of ceiling into a bucket on top of the hot water heater. Water has pooled between the 
hot water heater and the washing machine, and excess water down the step to the lower level near mop 
sink. 

Mop sink is not smooth and easily cleanable.
   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Trash and debris has collected between hot water heater and washing machine. 
Under soda bibs has collected debris.
   (Corrected on Site)
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GENERAL COMMENTS

Score 19=passed.



FOOD TEMPERATURES

Facility Name:  Mcdonald's #4754

Food Item

Chicken Nuggets

Chicken

Burger patty

Cheese

Food State

Heating

Hot Holding

Heating

Cold Holding

Temperature

200F

156F

190F

38F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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