Food Establishment Inspection Report

Establishment Name: BOJANGLES 855
Location Address: 3411 OLIVERS CROSSING DRIVE

City: WINSTON SALEM State: NC
Zip: 27127 County: 34 Forsyth

Permittee: BOJANGLES INC.

Telephone: (336) 784-5559

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

Score: 96.5

Establishment ID: 3034012048
Inspection [ ]Re-Inspection
Diate: 01/23/2020 Status Code: A
Time In:8:30 AM Time Out;10:25 AM
Total Time:1 hrs 55 min
Category #: 1|
FDA Establishment Type: Fast Food Restaurant

No. of Risk Factor/Intervention Viclations: 2
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES 855 Establishment ID: 3034012048
Location Address: 3411 OLIVERS CROSSING DRIVE Inspection [ JRe-Inspection Date: 01/23/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [_] Yes No  Category #: I
Wastewater System: Xl Municipal/Community [] On-Site System 1 4- kscott@boianales.com
Water Supply: Municipal/Community [ On-Site System Email 1: @bojangles.
Permittee: BOJANGLES INC. Email 2:
Telephone: (336) 784-5559 Email 3:

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

Item Location Temp lam Location Temp  ltem Location Temp
chicken final cook 206  tenders hot hold 160 supreme final cook 200
egg ice bath 38 sausage hot hold 139 5923 Jonathan Prevette 0
salad make unit 41 rst bites biscuit cooler 33 slaw drive through cooler 38
tomato make unit 40 water 3 comp 131
chicken hot hold 125  quat-ppm 3 comp 150
eqg hot hold 163 slaw walk in 38
gravy hot hold 140  sausage reheat 178
bo rounds hot hold 125 boround cook 186
First Last .
Person in Charge (Print & Sign): Sally Zaki 6‘01/1 [ b
First Last
Regulatory Authority (Print & Sign): Nora Sykes W
REHS ID:2664 - Sykes, Nora Verification Feequired Date: 02/02/2020

REHS Contact Phone Number: (336) 703-3161

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES 855 Establishment ID: 3034012048

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.
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3-301.11 Preventing Contamination from Hands - P,PF- Fries fell onto employees bare hand while scooping, with some falling back into fry
containment bin and some into the paper fry holder for customer. Food employees may not contact exposed, ready to eat food with their bare hands
and shall use suitable utensils such as deli tissue, spatulas, tongs, single use gloves, or dispensing equipment. CDI-All fries discarded by
management and instruction for gloves to be worn during food dispensing provided from manager to employee.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT-Chicken on line at
125F, Bo rounds at drive through line at 125F. Maintain potentially hazardous foods at 135F or greater at all parts of the food. CDI-Foods discarded
by manager.

4-203.12 Temperature Measuring Devices, Ambient Air and Water-Accuracy - PF- Temperature indicating device on cold hold drawer read 119F
and the food inside measured 38F. This is not accurate. Ambient air and water temperature measuring devices that are scaled only in Fahrenheit
shall be accurate to +3F in the intended range of use. Repair by February 2, 2020 and contact Nora Sykes at 336-703-3161 or sykesna@forsyth.cc
for verification.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Box of bo rounds on floor near fryer. Food shall be stored at least 6 inches
off of floor. CDI-Manager picked up and placed bag or found in freezer and discarded box.

3-304.14 Wiping Cloths, Use Limitation - C- One bucket of wet wiping cloths measured Oppm quat. Maintain wet cloths in effective sanitizing
solution. CDI-Remade to measure 150ppm quat.

4-501.18 Warewashing Equipment, Clean Solutions - C- Sanitize solution containing a clean dish was heavily soiled with food debris and what
appeared to be metal pieces from a scrubbing pad. After washing, ensure that items are thoroughly rinsed before placing in sanitizing solution.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning needed on the
following items: make unit back ledge, inside cooler at drive through and small fryer freezer, utility cart (heavily soiled), biscuit cooler inside. Maintain
nonfood contact surfaces clean.

5-205.15 (B) System maintained in good repair - C- Leak at plumbing coming from chemical tower at 3 comp sink. Maintain in good repair.

5-203.12 Tailets and Urinals - C- REPEAT- Cleaning needed on toilets and urinals. Maintain clean.



