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(336) 924-2400

3034010980

X
A

08/04/2022

IIIx

final cook 223.0

Faye Simmons

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Grits hot holding 178.0

Bo-Rounds hot holding 183.0

Sausage Gravy hot holding 180.0
Grilled Chicken
Breast hot holding 161.0

Country Ham hot holding 169.0

Cajun Fillet hot holding 141.0

Sausage hot holding 129.0

Egg Wash ice bath 44.0

Lettuce make-unit 41.0

Pimento Cheese make-unit 43.0

Leaf Lettuce walk-in cooler 41.0

Cole Slaw walk-in cooler 36.0

Pimento Cheese walk-in cooler 36.0

Hot Water 3-compartment sink 133.0

Quat Sani 3-compartment sink 300.0



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #537 Establishment ID:  3034010980

Date:  08/04/2022  Time In:  7:50 AM  Time Out:  11:52 AM

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.

2 2-102.12 (A) Certified Food Protection Manager-C: There was no certified food protection manager on duty during the inspection.
(A) The person in charge shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no employee health policy in the establishment. A food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve
the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific
actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and
surfaces to vomitus or fecal matter. CDI: A clean-up plan was given to the establishment.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-P: Several pans were stored
soiled in the clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: An employee removed all dishes and
began washing when informed of the violation.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A container of overstacked sausage
measured at 129 F. Potentially hazardous food shall be maintained at 135 F and above. CDI: Per conversation, the sausage was
cooked 30 minutes prior. The sausage was reheated to 180 F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following items measured at
temperatures above 41 F: pimento cheese (43 F), egg wash (44 F), and raw chicken breast (59 F). Potentially hazardous food
shall be maintained at a temperature of 41 F or below. CDI: The PIC stated that the chicken was placed in the batter 45 minutes
prior and the egg wash had been placed in the ice bath 5 minutes prior. After about 10 minutes, the egg wash was taken to a
temperature of 40 F. The chicken was place in the walk-in chicken cooler to be cooled to 41 F or below. The pimento cheese was
voluntarily discarded.

41 3-304.14 Wiping Cloths, Use Limitations-REPEAT-C: Several sanitizer buckets were stored on prep tables throughout the
kitchen area./wiping clothes were stored in a sanitizer solution of 0 ppm. (B) Cloths in-use for wiping counters and other
equipment surfaces shall be:(1) Held between uses in a chemical sanitizer solution at a concentration specified under § 4-
501.114; (E) Containers of chemical sanitizing solutions specified in Subparagraph (B)(1) of this section in which wet wiping
cloths are held between uses shall be stored off the floor and used in a manner that prevents contamination of food, equipment,
utensils, linens, single-service, or single-use articles.

42 3-302.15 Washing Fruits and Vegetables-C: Per conversation with the PIC, fruits and vegetables are not washed prior to being
cut. (A) Except as specified in (B) of this section and except for whole, raw fruits and vegetables that are intended for washing by
the consumer before consumption, raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered for human consumption in ready-to-
eat form.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT -C: Doors missing on fryers/legs tarnishing on
equipment/shelves rusting on equipment/ Recaulk lower shelf to the wall at the expo where the condiment containers are stored.
Replace panel that covers wires at base of front steam table. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: rolling cart holding tea containers, walls behind grills and fryers, shelves in walk-in cooler, dry
storage shelves, outer surfaces of the ice machine, and fryers.Nonfood-contact surfaces shall be free of dust, dirt, food residue,
and debris.

51 5-205.15 (B) System Maintained in Good Repair-C: A leak was observed at the 3-compartment sink and the foot pedals at the
back handwashing sink. Plumbing fixtures shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Repair broken partition and wall
tiles in men's restroom. Recaulk toilets to the floor in the women's restroom. Physical facilities shall be maintained in good
repair.// 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed to floors and walls throughout the
facility. Physical facilities shall be maintained clean. .

56 6-303.11 Intensity - Lighting-C: Lighting is low in the following areas: urinal (12 ft candles) and (women's restroom) handwashing
sink (4 ft candles). The light intensity shall be: at least 20 ft candles at plumbing fixtures.


