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BOJANGLES' WALKERTOWN
5195 WALKERTOWN COMMONS CIRCLE

WALKERTOWN
27051 34 Forsyth

BJ RESTAURANT DEVELOPMENT, LLC
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Liquid Eggs
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On Ice 39 Slaw Walk In Cooler 40

Jeanie Lambert

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Scramble Eggs Steam Table 164 Hot Water 3 Compartment Sink 132

Sausage Steam Table 160 Sanitizer
Quaternary
Ammonia

Bucket 400

Filet Steam Table 180 Jeanie Lambert
CFPM ServeSafe 5-15-2024 0

Ham Steam Table 155

Pork Chop Steam Table 168
Fried Chicken
Breast Hot Shelf 180

Green Beans Steam Table 172

Gravy Steam Table 165

Mashed Potato Steam Table 167

Pinto Steam Table 179

Slaw Reach In 35

Tomato Flip Top 39

Pimento Cheese Flip Top 39

Sliced Cheese Flip Top Reach In 38

Dirty Rice Final Cook 177

Fried Chicken Final Cook 178

Ambient Biscuit Cooler 41

Ambient Walk In Cooler 39

Macaroni Cheese Walk In Cooler 36



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES' WALKERTOWN Establishment ID:  3034011868

Date:  11/21/2022  Time In:  9:10 AM  Time Out:  11:45 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.

8 2-301.14 When to Wash (P) - FOOD EMPLOYEES shall clean their hands and exposed portions of their arms as specified under
§ 2-301.12 immediately before engaging in FOOD preparation including working with exposed FOOD, clean EQUIPMENT and
UTENSILS, and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES and: (F) During FOOD preparation, as often as
necessary to remove soil and contamination and to prevent cross contamination when changing tasks.
***Employee was breading raw chicken wearing disposable gloves and then changed gloves to go get a clean pan to pan up fried
chicken that had just come out of the fryer, but did not wash hands before donning new gloves. Since this is a change of task
(from working with raw animal foods to handling clean equipment and ready to eat foods) there must be a hand wash even if
employee is wearing gloves. CDI stopped employee and discussed washing hands when changing tasks and had employee
wash hands.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands.
***REPEAT: Employees preparing food were wearing jeweled ring.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***Repeat with improvement: The following items need repair: -The reach-in freezer has a torn gasket on the top door; -The far
left fryer door is missing; -The Pepsi machine at the drive-thru still dispenses when ice lid is opened; -The walk in freezer has a
large amount of ice build up at condenser; -Bun toaster has torn liner.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Repeat with improvement. Facility has made great progress in cleaning, but please continue to work on routine cleaning and
the following areas: -Sides, underneath, and tables of flat top grills; -Breading tables and biscuit area where flour is
settling/building up; -Shelves under fryer prep table; -Insulated pipes and condensing units (including fan guards) in walk in
coolers; -Racks in produce walk in cooler; -Inside cabinets under dining area fountain machine; -Racks at the bag in box soda
storage area.

54 5-501.113 Covering Receptacles (C) - Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
kept covered: (B) With tight-fitting lids or doors if kept outside the FOODESTABLISHMENT.
***REPEAT: The dumpster side door was left open. The dumpster side door is damaged and a new dumpster in on order so
point value is reduced.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical Facilities shall be cleaned as often as necessary to keep them
clean.
***Repeat with improvement: Facility has made great progress in cleaning. Please continue to work on routine cleaning and the
following areas: -Floors under soda storage racks and grease dump area; -Floors under the chicken breading tables; -Floors
under the fryers and flat top grill areas; Floors in the cabinets under the drive through beverage station; -Walls / ceiling in
produce walk in cooler; -In the first drive through area; -Mop sink area; -Floors at water heater and chemical storage; -Hoods at
biscuit ovens and flat top grill.


