Food Establishment Inspection Report

Score: 95

Establishment Name: BOJANGLES #282

Establishment |D; 3034010035

Location Address: 5918 UNIVERSITY PKWY.

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: #7/12/ 2018 Status Code: A
TimeIn:11:55% 3% TimeOut:02: 45%

Zip: 27105

Permittee:

County' 34 Forsyth
BOJANGLES' RESTAURANT, INC

Total Time: 2 hrs 50 minutes

Category #:

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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Management, employees knowledge; - - — -
2| X O respo%sibilities 2 Pep)(/minq 9 (K63 o o 2000/x %Z?SQSS obtained for specialized processing = I ]
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|X|0O Proper coolfing methods used; adequate [1led ol ||
[ t t t trol -
41X |O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[] SqPTET o SMpere P ot
321 ||| X | Plant food properly cooked for hot holding (0 (Y
5| No discharge from eyes, nose or mouth (o) [0]|T| )] 000l e e
- — 33 Approved thawing methods used 1][[og[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6X|0 Hands clean & properly washed @zl ol 34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||:| ||Z| ‘ |Food properly labeled: original container ‘||| D|D |D
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North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
e DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_BOJANGLES #282 Establishment |D: 3034010035
Location Address:_ 5918 UNIVERSITY PKWY. XlInspection [JRe-Inspection Date: 07/12/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27105 Water sample taken? [_| Yes No Category #: I
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: BOJANGLES' RESTAURANT, INC Email 2:
Telephone:_(336) 377-9908 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
Chicken cjn final cook 196 Servsafe A.Williams11/16/21 0
Chicken dtk final cook 174 Mac n chse hot holding 135
Rice final cook 187 Chicken hot holding 174
Steak pty hot holding 162 Gravy hot holding 153
Scmb egg hot holding 143 Sid tom walk in cooler 41
Chicken hot holding 146 Hot water 3 compartment sink 153
Sld tom make unit M1
Liquid egg reach in cooler 45

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

8 6-301.14 Handwashing Signage - C 0 points. No handwashing sign at the handwashing sink by the one compartment sink. A sign
or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks. CDI: REHSI gave
handwashing signage.

v
Spell

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Repeat. Slicer (lemon), whisk, all
three large metal pans (on top shelf of 3 compartment sink), and all metal lids and plastic lids (one plastic lid had a large crack)
were soiled with debris and/or residue. The debris on the shelving unit above are falling onto the lids stored in the lower shelving
unit located above the 3 compartment sink. Food-contact surfaces of equipment and utensils shall be clean to sight and touch.
CDI: All items taken to the 3 compartment sink. Person in charge removed the plastic lid with crack.

//4-501.114 Manual and
Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P Quat less than
150ppm in the sanitizing compartment of the 3 compartment sink. Quat shall be a sanitizing concentration indicated by

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C 0 points. Four squeeze bottle with thick whitish
liquid and three metal shakers with no labeled. Working containers holding food or food ingredients that are removed from their
original packages for use in the food establishment shall be identified with the common name of the food.

Lock
Text

O

First Last
Person in Charge (Print & Sign); ~ Alejandre Williams W ng/\"—'

First Last

\
i ,1.&- N
Regulatory Authority (Print & Sign):*" Sakamoto REHSI ; > ’Sh‘ﬁ /L{ /

REHS ID: 2685 - Jill Sakamoto Verification Required Date: ~ / /

REHS Contact Phone Number: (336) 703 -3137

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_BOJANGLES #282 Establishment ID: _3034010035

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code. Spell

39

45

47

49

53

54

3-304.14 Wiping Cloths, Use Limitation - C 0 points. Wet wiping cloth on the shelving inside the walk in cooler. Cloths in-use for
wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at proper concentration.
Wet wiping cloths are held between uses shall be free of food debris and visible soil. CDI: Person in charge removed the wet
wiping cloth.

4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 points. Rusted chemical shelving above the can wash. Rust on
the legs of the one compartment sink. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Repeat. The following
nonfood-contact surfaces of equipment require additional cleaning: food debris in the make unit; debris/residue sides and legs of
cooking equipment under the hood; residue on castors of table/fryer on the cook's line under the hood system; debris on gasket
and inside reach in cooler (sandwich); dark residue on the gasket to the small door of the walk in cooler (biscuit area); food debris
on the shelving in the biscuit area; food debris on the table and coating the shelf for the toaster (buns); food debris on the shelving
above the hot holding unit; food debris on track of the display cooler; debris, dark residue, and/or dust on the shelving, fan covers,
ceiling, floor, and cover of the light fixture inside the walk in cooler; food debris on the shelving in the chicken station; soiled
cardboard and/or residue inside cabinet under tea dispenser; debris on the shelving in the storage area; debris on the floor and

5-205.15 (B) System maintained in good repair - C Repeat. Leak at the connection to hoses at the can wash. Observed the liquid
from the sanitizing compartment when emptied coming up in the rinse compartment of the 3 compartment sink. Plumbing system
shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions - C Repeat. Whitish debris on the floor in the storage area. Residue on the wall
behind the one compartment sink area to the baseboard tile on the floor. Debris on the floor at the toaster station (buns). Physical
facilities shall be cleaned as often as necessary to keep them clean.

//6-201.13 Floor and Wall Junctures, Coved, and Enclosed or

Sealed - C No coved base from the frp to the tile floor creating a 90 degree angle located between the oven and toaster machine.
Floor and wall junctures shall be coved and closed to no larger than 1 mm (one thirty-second inch).

6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C Phone and keys stored on top cartons
for pie on shelf in the biscuit area. Lockers and other suitable facilities shall be located in a designated room or area where
contamination of food, equipment, utensils, linens, and single-service and single-use articles can not occur.

//6-303.11 Intensity-Lighting - C Repeat. Lighting 29 to 39 foot candles at the two fryers closest to the far left side and chicken prep
area 29 to 36 foot candles. Lighting shall be at least 50 foot candles in areas of food preparation.

g DHHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program i
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:; BOJANGLES #282 Establishment |D; 3034010035

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_BOJANGLES #282 Establishment [D; _3034010035

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; BOJANGLES #282 Establishment |D; 3034010035

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
R DHHS is an equal opportunity employer. A
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