Environmental Health Food Team
Food Premises Inspection Report

Name of Business: Mc Donalds Restaurants Ltd
Address: 11-12 Station Street
Burton upon Trent
Staffs
Date of Inspection: 26™ July 2010
Type of Premises: Restaurant
Areas Inspected: Kitchen and storage areas
Records/Documents Food Safety Manual & Daily Product Safety Checklist
Inspected:
Samples Taken No samples were taken on this inspection

Purpose of Inspection

The purpose of the inspection was to help you comply with the following legislation:-

Food Hygiene (England) Regulations 2006
Regulation (EC) No. 852/2004 Hygiene of Foodstuffs
Food Safety Act 1990

The General Food Regulations 2004

Health Act 2006

Schedule A — Legal Requirements

No.

Item

Timescale

Food Safety Management Procedures

At the time of inspection there was no cleaning schedule displayed
and the ‘Cleaning Schedule Verification’ check list had not been
signed for numerous days in July. The only legal items highlighted
during the inspection were in relation to cleaning. Your cleaning
schedule forms part of your food safety management system
and must therefore be displayed and utilised.

Immediately

Cleaning and Disinfection

The floor in the walk-in freezer was covered in food debris. You
must thoroughly clean the floor and maintain in a clean
condition.

Immediately




food debris round it. You must keep the areas round the boxes in
a clean condition.

No. Item Timescale

3 The shelf with the burger boxes on was dirty. You must thoroughly | Immediately
clean the shelf and maintain in a clean condition.

4 There was food debris down the side of the filet steamer. You must | Immediately
clean this area and maintain in a clean condition.

5 There was a small amount of grease on the side panel of the Immediately
chicken fryers. You must clean this panel and maintain in a
clean condition.

6 The box with the chopped onions in on the dressing table had dried | Immediately




