Food Establishment Inspection Report

Score: 99.5

Establishment Name: BOJANGLES

Establishment |D:; 3034011773

Location Address: 1250 PETERS CREEK PARKWAY

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27103 County: 34 Forsyth

State: NC

Date: 04/28/2021 Status Code: A
Time In:9:05 AM Time Out; 11:10 AM

Permittee: BOJANGLES RESTAURANTS INC

Total Time: 2 hrs 5 min

Telephone: (336) 723-4623

Category #: Ill

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

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

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 iliness or injury. and physical objects into foods.
|IN_JouT|nia | Nid Compliance Status | out [cof RIVR|[ [mfoutnmalnd Compliance Status | out eof R
Supervision .2652 Safe Food and Water .2653, .2655, .2658
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AiE Proper ealing, tasting, drinking, or tobacco | o/ olo X |0 equipment for temperature control ITIH!I'U] Djud
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—_—— — X i g0
Preventing Contamination by Hands 2652, .2653, .2655, .2656 pproved thawing methods use It Do
6 = Hands clean & properly washed ool olml 34X | & Thermometers provided & accurate Wlllﬁillﬁl O|0a
- ] Food Identification .2653
7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
8| XU o Handwashing sinks supplied & accessible |[Z{TI[0)|L1| L| L) "pravention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 Insects & rodents not present; no
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1000 X/|Food received at proper temperature 72 { <0 . Sp
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13| 1| X |0 | J|Food separated & protected mrxlixiOlo Proper Use of Utensils .2653, .2654
MX (O In-use utensils: properly stored MeEmo/on
140X Food-contact surfaces: cleaned & sanitized (B[ X| 1|C] Utensls. equipment & inens: properly siored i i
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20| X || || Proper cold holding temperatures B0 0|0 47|10 | K Non-food contact surfaces clean I'ﬂ!lﬂ!lil Oloa
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: : : X Hot & cold water available;
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES

Location Address: 1250 PETERS CREEK PARKWAY

City: WINSTON SALEM State:NC
County: 34 Forsyth Zip: 27103

Wastewater System: X] Municipal/Community [] On-Site System
Water Supply: [x] Municipal/Community [] On-Site System
Permittee: BOJANGLES RESTAURANTS INC

Telephone: (336) 723-4623

Establishment ID; 3034011773

X]Inspection [ |Re-Inspection Date: 04/28/2021

Comment Addendum Attached?
Water sample taken? [_] Yes No

Email 1:599@stores.bojangles.com

Email 2:
Email 3:

Status Code: A
Category #: |l

Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp
9-27-23 Justin Jones ambient drawer 31
steak hot line 174 bacon drawer 31
chicken hot line 168
tomato cold line 39
pim cheese cold line 40
lettuce under counter cooler 41
lettuce walk in 40
slaw ggﬂing walk in @ 9:25-63F//@ 57
chicken hot hold DT 148
grits hot hold DT 136
bo rounds DT hot hold 171
sausage hot well 153
pork hot well 171
eggs top hot hold 157
pork chop final cook 202
chicken tenders final cook 187
chicken breast final cook 189
quat 3 comp 200-300 200
water 3 comp 117
ambient front cooler 31
First Last 9%%
Person in Charge (Print & Sign): Justin Jones
First Last
Regulatory Authority (Print & Sign): Nora Sykes W

REHS ID: 2664 - Sykes, Nora Verification Required Date:

REHS Contact Phone Number: (336) 703-3161
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES Establishment ID: 3034011773

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.

13

14

39

45

47

53

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Fryer freezer is not working and mixed foods were being
held in an ice bath together. Raw chicken being held with bo rounds in same undrained ice bath. Food shall be protected from cross contamination.
CDI-Food removed and placed into large walk in freezer for storage until used.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- A few utensils in a basket, lids for containers, and a
couple of food storage containers soiled with grease/food debris/flour. Food contact surfaces shall be clean to sight and touch. CDI-Removed for
cleaning.

3-304.14 Wiping Cloths, Use Limitation - C- Establishment using 'wipesplus multi-task wipes' buckets of sanitizer cloths that come in a roll and
sanitizer is to be added to the roll of disposable towels. No detectable level of sanitizer on cloths or in solution in bottom of bucket. Directions state
that a strip is to be used to confirm active ppm. Establishment is following instructions, but no sanitizer levels are detected. Advise to troubleshoot
with company.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Freezer at fryers is nonfunctional. Part ordered and has arrived. Equipment will be
repaired within a week. At this time, establishment is using large freezer for holding frozen foods.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean backsplash of soda machine.

6-501.12 Cleaning, Frequency and Restrictions - C- Garbage accumulation under ice machine.




