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BOJANGLES' RESTAURANT, INC.
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sausage/hot hold

BOJANGLES #484

1475 NEW WALKERTOWN RD
WINSTON SALEM NC

34 Forsyth 27101
X
x

BOJANGLES' RESTAURANT, INC.
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140

Andrew Lee

2544 - Lee, Andrew

X

chicken/hot hold 155

gravy/hot hold 166

chicken tender/hot hold 141

fried chicken/hot hold 156

Bo rounds/hot hold 140

mac and cheese/hot hold 166

beans/hot hold 177

rice/hot hold 180

mashed potato/hot hold 156

green beans/hot hold 180

cole slaw/reach-in cooler 39

cheese/small sandwich cooler 58

liquid egg/small sandwich cooler 58

lettuce/small sandwich cooler 58

country ham/small sandwich cooler 58

cole slaw/walk-in cooler 38

raw chicken/walk-in cooler 2 39

pinto beans/reheat 180

484@stores.bojangles.com

irisfulton@stores.bojangles.com

04/29/2024



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #484 Establishment ID:  3034010802

Date:  04/26/2024  Time In:  2:30 PM  Time Out:  4:10 PM

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.

10 6-301.12 Hand Drying Provision (Pf) No paper towels at hand sink beside fryers. Hand washing sinks shall be equipped with
paper towels. CDI - PIC refilled dispenser. REPEAT

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Bag of lettuce stored in bottom of
sandwich cooler sitting in open container of raw country ham. Do not store ready-to-eat foods where they can be contaminated
by raw animal foods. CDI - Bag of lettuce was discarded due to temperature.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Lettuce, liquid egg, cheese and
country ham measured 58F in small sandwich cooler. TCS foods in cold holding shall measure 41F or less. Lettuce, liquid egg,
and cheese discarded. Raw country ham moved to walk-in cooler. VR - Verification by Monday that cooler is repaired. REPEAT

41 3-304.14 Wiping Cloths, Use Limitations (C) Wet wiping cloth bucket measured less than 150 ppm quat. 1 wiping cloth bucket
also observed on floor. Wiping cloth buckets must be 150-400 ppm quat, and they must be stored off the floor. REPEAT

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning necessary on sides of cooking equipment, outside of oven, top of hot holding
unit, inside refrigeration units. Clean these areas more frequently. REPEAT

53 6-501.18 Cleaning of Plumbing Fixtures (C) Clean underside of toilet seat and sink in men's restroom. Maintain plumbing fixtures
clean. REPEAT. 0 pts.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Wall damage behind chicken hot holding station. Caulking is worn and
soiled behind chicken hot holding station. Repair // 6-501.12 Cleaning, Frequency and Restrictions (C) Clean walls throughout
kitchen and floors behind and underneath equipment. Clean these areas more frequently. REPEAT


