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hot bar 144

Cierra Elledge

08/11/20222760 - Elledge, Cierra

X

rice make line 157

mashed potatoes make line 153

chicken make line 169

batter dip batter station 38

chicken hot cubby 166

water 3 comp wash pit 110

sanitizer 3 comp 300

chicken cook temp 201

slaw walk in 39

lettuce walk in 40

pimento cheese walk in 38

chicken meat walk in 38

chicken meat walk in 39

827@stores.bojangles.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #827 Establishment ID:  3034012483

Date:  08/03/2022  Time In:  3:40 PM  Time Out:  6:20 PM

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF- REPEAT- Observed inside of ice
machine soiled with mildew growth. Equipment food contact surfaces and utensils shall be clean to sight and touch. When
washing utensils with residue build-up, soak them in hot soapy water and provide detail cleaning if necessary to scrub off residue
build-up. EHS will conduct a verification visit on 8/11/22. 

28 7-201.11 Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-
service and single-use articles.-P Observed cleaning wipes stored above food prep unit. CDI- wipes were moved to meet proper
storage order.

41 3-304.14 Wiping Cloths, Use Limitations (C) Observed in use wiping cloths stored on counter tops. Hold in-use wiping cloths in
sanitizer solution between use.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Observed equipment and utensils being wet stacked. Air dry
equipment and utensils after cleaning and sanitizing.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Observed gaskets on multiple units throughout the facility torn
and in need of replacing. Observed rolling pins at biscuit station cracked. Observed cold bar on make line using TPHC policy due
to equipment not working. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-C- REPEAT- Clean the following nonfood contact surfaces: grease catch under flat top.
exterior of fryers, dish storage shelves, exterior of containers used to store flour. Nonfood contact surfaces shall be cleaned at a
frequency necessary to maintain them clean. 

51 5-205.15-Plumbing Maintained in Good Repair- Left faucet handles at 3-compartment sink (on wash side) leak at the faucet
head whenever its turned on. Maintain plumbing in good repair and proper adjustment. Repair. 

54 5-501.113 Covering Receptacles (C) Observed dumpster doors open. Keep dumpster and other outside waste handling
containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors.

55 6-501.12 Cleaning, Frequency and Restrictions-C- REPEAT- Clean floors underneath and behind cooking equipment including
fryer wells. Clean floor near mop sink and underneath tea prep station. Clean shelving as well as exterior of equipment. All
physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by
methods that prevent contamination of food products.

56 6-403.11 Designated Areas - Employee Accommodations for Eating / Drinking / Smoking-C- Observed employee beverages
stored on prep areas and above food items. (A) Areas designated for EMPLOYEES to eat, drink, and use tobacco shall be
located so that FOOD, EQUIPMENT, LINENS, and SINGLESERVICE and SINGLE-USE ARTICLES are protected from
contamination.


