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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES 976 Establishment ID: 3034012434

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT. 80 percent of the utensils, scoops, sheet
pans and food containers stored clean had food debris on them. Food contact surfaces shall be clean to the sight and touch. Verification required
within 10 days to confirm that utensils are being properly cleaned and sanitized. Contact Nathan Ward at (336) 703-3159 once utensils have been
properly cleaned and sanitized. The ice machine had mold buildup inside the unit. In equipment such as ice bins and beverage dispensing
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil or mold. CDI Ice machine chute was cleaned and sanitized.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P REPEAT Fried chicken under
hot holding lamps 113, 133, 130, and 126 degrees, Cajun filet in hot holding was 127, chicken tenders at drive through hot holding were 125. TCS
foods held hot must be held at a temperature of 135 degrees or above. CDI all food items were discarded and made fresh for hot holding.

22 3-501.19 The food is unmarked in containers or marked to exceed a 4 hour limit shall be discarded. P Blanched fries held on time control did not
have a time label indicating when the product shall be discarded. Bojangles procedure is for a 2 hour holding time for the blanched fries. Food shall
be marked or otherwise identified to indicate the time that is 4 hours past the point in time when the food is removed from temperature control. The
procedure for Bojangles is 2 hours removed from temperature control. CDI fries were past the required discard time so they were discarded and
fresh batch was prepared and labeled.

34 4-302.12 Food Temperature Measuring Devices - PF The food thermometer provided by the person in charge was not working properly, and the only
one provided was a device with a range of 0-220 degrees that was not designed to be used for thin pieces of meat such as sausage and ham. Food
temperature measuring devices shall be provided and readily accessible for use in ensuring attainment and maintenance of food temperatures as
specified under chapter 3. A temperature measuring device with a suitable small diameter probe that is designed to measure the temperature of thin
masses shall be provided and readily accessible to accurately measure the temperature in thin foods such as meat patties and fish filets. CDI a
secondary person in charge arrived and provided the digital system with blue tooth technology and demonstrated use.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C The make unit, and stand up freezer doors have split door gaskets that need to be
replaced. The paint is peeling from the inside of the walk in cooler door and needs to be re-painted with approved equipment paint. The interior of the
front hot holding line is rusted under the pan inserts and needs to be cleaned and re-conditioned. Equipment shall be maintained in a state of good
repair. 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C CLean the fronts, sides, and legs of
equipment to remove any food debris. Shelving units need to be cleaned throughout the facility. Clean under the self service beverage counter in the
front and under the counter at the drive through. Non food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris. 0 pts.

49 5-205.15 (B) System maintained in good repair - C The drain piping under the utensil sink is leaking and needs to be repaired. A plumbing system
shall be maintained in good repair. 0 pts.

52 5-501.113 Keep dumpster and other outside waste handling containers for refuse, recyclables, and returnables covered with tight-fitting lids or
doors. The recyclable dumpster door and side door were open today. Maintain dumpster doors covered with tight fitting lids or doors.
5-501.115 A storage area and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean. The
dumpster pad had flour all over the pad and there were some boxes sitting on the pad. Maintain dumpster pad clean and free or unnecessary
storage. 
5-501.16 An inside storage room and area, outside storage area and enclosure, and receptacles shall be of sufficient capacity to hold refuse,
recyclables, and returnables that accumulate. The recyclable dumpster was overfilled and would not allow for the lids to close. Make sure dumpsters
are of proper capacity to hold items stored within or emptied accordingly. 0 pts.

54 6-303.11 Intensity-Lighting - C REPEAT Lighting was provided at a level of 36 at prep sink, 23-32 at flat top grill, 28 at fryers, and 4 at the fixtures in
the men's restroom. Lighting shall be increased to 50 foot candles at surfaces where employees are working with food and to 20 foot candles at the
fixtures in the men's restroom.


