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Chicken Salad

Tuna

Mozzarella
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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.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P: The dish
machine concentration measured at 0 ppm. A chemical sanitizer used in a sanitizing 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 inspection and fixed the machine, the
machine is reading at a concentration of 50 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 bowls, 2 pairs of tongs, 1 pan, and 4 knives. Food-contact surfaces
shall be clean to sight and touch. CDI: All items were placed in the warewashing area to be cleaned.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -REPEAT- P: The following
items measured at temperatures above 41 F: (sandwich station) turkey (43 F), chicken salad (44 F), (walk-in cooler) teriyaki chicken (43 F).
Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: After education, the PIC decided to keep the items and placed
them in the freezer to be brought to temperature

45 4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Replace torn gaskets in the cream cheese and juice cooler./Replace badly
worn cutting boards along serving line. Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces- REPEAT-C: Cleaning is needed to/on the following: inside cabinets under drink station, lower shelves on the
serving line, walls of walk-in cooler, shelves in walk-in cooler, fan covers in walk-in cooler, under coffee machine in baking area, and floor cleaning in
the walk-in freezer. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around 3-compartment sink and around the bases of
toilets in the men and women's restrooms. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-
REPEAT - C: Wall cleaning is needed in the warewashing area. Physical facilities shall be cleaned as often as necessary to keep them clean.


