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Lettuce

PANERA BREAD #4977

2209 CLOVERDALE AVENUE
WINSTONSALEM NC

34 Forsyth 27103

x
x

RAISING DOUGH NC, LLC

(336) 722-0900

3034012520

X
A

09/08/2021

IVx

salad station 38.0

Kelly Garner

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Spring Mix salad station 41.0

Arugula salad station 37.0

Tomatoes salad station 38.0

Boiled Eggs salad station 40.0

Chicken salad station 41.0

Turkey sandwich station 41.0

Tomatoes sandwich station 37.0

Mozzarella sandwich station 38.0

Chicken Sausage sandwich station 39.0

Chicken Salad sandwich station 40.0

Tuna Salad sandwich station 39.0

Turkey Chili hot holding 141.0
Broccoli and
Cheese Soup hot holding 150.0

Chicken walk-in cooler 31.0
Teryaki Chicken
Bowl walk-in cooler 39.0

Hot Water 3-compartment sink 135.0
Sink and Surface
Sanitizer 3-compartment sink 700.0

C. Sani dish machine 100.0

Serv Safe Jeremy Garner 7-14-26 0.0

panera4977@covelli.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PANERA BREAD #4977 Establishment ID: 3034012520

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 6-301.11 Handwashing Cleanser, Availability - PF: There was no hand soap at the handwashing in the bakery/coffee area. Each handwashing sink
or group of 2 adjacent handwashing sinks shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI: PIC supplied sink with
hand soap. *left at zero points due to all other handwashing sinks being fully equipped with handwashing liquid*

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness-REPEAT- P:
The dish machine concentration measured at 0 ppm. A chemical sanitizer solution for a manual or mechanical operation shall be used in accordance
with the EPA-registered label use instructions. CDI: Eco-lab representative came during the preparation of the report and repaired the machine. The
dish machine now reads at 100 ppm //4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT- P: The
following items were stored soiled in the clean dish area: 2 kinves, 4 pans, and 1 pair of tongs. Food-contact surfaces shall be clean to sight and
touch. CDI: Items were washed and sanitized.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed to/on the following: walk-in freezer floor, gaskets in reach-in coolers,cabinets
under drink station, outside of dish machine, and shelves in walk-in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair - C: There is a leak at back handwashing sink. Plumbing systems shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Replace cracked tile at breakfast station below egg press/replace
or repair cabinets under drink station. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions - C: Wall
cleaning is needed in the ware washing area and in the prep areas/cleaning needed on ceiling tiles to remove dust and dirt. Physical facilities shall be
cleaned as often as necessary to keep them clean.


