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PANERA BREAD 4990
3107 GAMMON LANE

CLEMMONS
27012 34 Forsyth

RAISING DOUGH NC LLC

Full-Service Restaurant
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chicken/walk in cooler

PANERA BREAD 4990

3107 GAMMON LANE
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Sharonna Lyons

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141

X

cheese/walk in cooler 38

chicken noodle soup/hot hold well 176

broccoli soup/hot hold well 157

creamy tomato soup/hot hold well 156

chicken and broccoli soup/hot hold well 172

shredded chicken/salad make unit 38

green goddess/salad make unit 31

boiled eggs/salad make unit 34

lettuce/drawer 41

lettuce/sandwich cooler 41

tomato/sandwich cooler 41

milk/milk cooler 39

chicken panini/panini cooler 41

half & half/drive thru cooler 41

lactic acid sanitizer/3 compartment sink 272 ddbsa

hot water/3 compartment sink 120

hot water/dish machine 172.9

ambient air/front drink cooler 34.1

latorya.love@panerabread.com

cafe4990@panerabread.com



 

Comment Addendum to Inspection Report
Establishment Name:  PANERA BREAD 4990 Establishment ID:  3034012577

Date:  04/25/2024  Time In:  10:45 AM  Time Out:  1:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sharonna Lyons Food Service 06/16/2022 06/16/2027

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 (P) Two knives, a few scoops, a metal
dish, a plastic dish, a pair of tongs found with food debris. Equipment food-contact surfaces and utensils shall be clean to sight
and touch. CDI: Dishes placed at 3 compartment sink to be cleaned and sanitized.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The following items were above
41 F in the sandwich unit: Chicken at 43 F, turkey at 45 F, ham at 45 F, salami at 44 F, and shredded chicken at 44 F in top of
sandwich unit and chicken at 44 F, turkey at 43 F, ham at 44 F, tuna salad at 45 F, steak at 42 F, and shredded chicken at 44 F
in sandwich unit drawers. Foods in top of sandwich unit were prepped this morning around 5 AM and products in bottom of
sandwich unit were prepped around 7:30 AM. Time/ temperature control for safety foods must be maintained at 41 F or less.
CDI: All products voluntarily discarded by PIC. REPEAT.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Ice is building on ceiling and floor of walk in freezer and
sandwich cooler is holding at an ambient temperature of 39 F. Equipment shall be maintained in a state of good repair and
condition. REPEAT.


