Food Establishment Inspection Report Score: 94

Establishment Name: BOJANGLES 855 Establishment ID: 3034012048
Location Address: 3411 OLIVERS CROSSING DRIVE [X]Inspection [ ]Re-Inspection
City: WINSTON SALEM State: NC Date: 10/13/2020 Status Code: A
Zip: 27127 County: 34 Forsyth Time In:8:50 AM Time Out:11:45 AM
Permittee: BOJANGLES INC. Total Time:2 hrs 55 min

Category #: 1|

Telephone: (336) 784-5559
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Fast Food Restaurant
Mo. of Risk Factor/Intervention Violations: 5

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; BOJANGLES 855

City: WINSTON SALEM

Establishment 1D: 3034012048

[X]Inspection []Re-Inspection Date: 10/13/2020

State:NC

Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27127

Water sample taken? || Yes No Category #: I

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

Water Supply:
Permittee: BOJANGLES INC.

Telephone: (336) 784-5559

Email 1:855@stores.bojangles.com

Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
1-24-23 Apacha Tetreault 0 bbq drawer 40 spicy chicken hot hold 137
chlorine-ppm 3 comp 100 hash rounds cook for hold 159 sausage hot hold 143
water 3 comp 143 chicken final cook 202 slaw walk in 40
tomato make unit 41 chicken final cook 190  ambient front cooler 32
slaw make unit 38 tenders hot hold 156 ambient drive through cooler 39
liquid egg ice bath 41 tenders hot hold 124-130 124
salad make unit-btm 41 chicken chicken cooler 38
mac and cheese _heat for hold 153  eggs hot hold 152

First Last
Person in Charge (Print & Sign): Apacha Tetreault M %

First Last
Regulatory Authority (Print & Sign). Nora Sykes W

Morth Carolina Department of Health & Human Services
R

REHS 10:2664 - Sykes, Nora
REHS Contact Phone Number: (336) 703-3161

Verification Required Date:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES 855 Establishment ID: 3034012048

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.
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53

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Front hand sink with multiple wiping cloths and scrubbers in side sink bowl.
Hand sinks shall be accessible fo ruse at all times and may not be used for purposes other than hand washing. CDI-ltems removed from sink. //6-
301.11 Handwashing Cleanser, Availability - PF & 6-301.12 Hand Drying Provision - PF- Back hand sink without soap and paper towels. Maintain
soap and paper towels at hand sinks. CDI-Items obtained.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Majority of dishes on clean storage checked were
soiled with food residue and or grease. Cutting board on make unit heavily soiled on underside with a liquid and food residue between cutting board
and unit itself. Food contact surfaces shall be clean to sight and touch. CDI-ltems moved to 3 comp sink for washing. Cutting board removed to be
washed. -Wash this at least every 4 hours and at end of night. Allow to fully air dry overnight before placing on unit in the morning.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT- Chicken tenders at
124-130F mixed with fresh tenders. Maintain potentially hazardous foods at 135F or greater in all parts. CDI- Tenders below 135F discarded by PIC.

3-501.19 Time as a Public Health Control - P,PF- Procedure is not being followed for fries. Blanched fries not labeled with a time. Cooked fries also
not labeled with a time. When using time as a public health control, procedures shall be written in advance, maintained in food establishment, made
available upon request, and followed. CDI-Fries discarded. Follow written procedures.

7-201.11 Separation-Storage - P- Bottle of peroxide disinfectant on food storage shelf above and beside foods, including buns. Store toxic chemicals
so they can not contaminate foods, cleaned equipment and utensils. single service items, etc. CDI- Disinfectant moved to chemical storage.

4-901.11 Equipment and Utensils, Air-Drying Required - C- One stack of pans stacked while still wet. Air dry cleaned equipment and utensils before
stacking or use after sufficient draining.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- One package of tea half gallon containers
in wrapping on floor in cooler. Store single service items at least 6 inches off of floor. //4-904.11 Kitchenware and Tableware-Preventing
Contamination - C- Five stacks of cups at drive through with lip contact portion exposed. Maintain lip contact portion of cups protected. Store in
original plastic or an approved dispenser.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair right side fryer and chicken warming case. Maintenance is aware of non-
functioning equipment. Work orders have been placed, per PIC. Replace torn gasket on right side door at biscuit prep station. Recaulk support at
pass through.

***SEND SPEC SHEET OF NEW FREEZER TO SYKESNA@FORSYTH.CC**

4-501.14 Warewashing Equipment, Cleaning Frequency - C- Cleaning needed on clean side of 3 compartment sink. Sinks and compartments of
sinks, and other warewashing equipment shall be cleaned each 24 hours, before use, and any time throughout the day when soiled.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning needed on the following: fans in
chicken cooler; support at pass through; most gaskets throughout; make unit entirety, including-back, front, ledge behind pans, inside, outside
around door; chicken warmer cabinet; bottom of fryer freezer and remove plastic; hot well.

6-501.18 Cleaning of Plumbing Fixtures - C- Clean both urinals, toilet and hand sink in men's restroom. Clean tea sink and prep sink.

5-501.113 Covering Receptacles - C- Dumpster with one door open, recycling with doors an top open. Keep dumpster and other outside waste
handling containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors.//5-501.114 Using Drain Plugs - C- Drain plug
missing from recycling dumpster. Drains in receptacles and waste handling units for refuse, recyclables, and returnables shall have drain plugs in
place.//5-501.115 Maintaining Refuse Areas and Enclosures - C- Cardboard on ground under dumpster, bag of garbage busted, leaving food on the
ground outside receptacle. General cleaning needed in area. A storage area and enclosure for refuse, recyclable, or returnables shall be maintained
free of unnecessary items, and clean.// 5-501.13 Receptacles - C- Crack in bottom back of recycle dumpster. Receptacles shall be leakproof.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Cracked floor tiles: in front of fryer, at chicken cooler door, at
small drain in front of 3 comp sink, base tile at fryer/3 comp sink area. Low grout throughout kitchen. Repair. 6-501.12 Cleaning, Frequency and
Restrictions - C- Clean under shelving at drive through area storage.

6-303.11 Intensity-Lighting - C- Lights, measured in foot candles (fc), low in the following areas- can wash 3 fc; men's restroom -15fc at sink, 12-
15fc at urinals. Increase lighting in these areas.



