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cold well at makeline 41

Ashley Wilson

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

pimento cheese ref. drawer 40

salad greens ref. drawer 41

green beans steam well 168

chicken tender hot hold 174

fried chicken hot hold 143

fries hot hold 180
macaroni and
cheese steam well 160

butter cup
small cooler behind front
counter 39

ambient air biscuit cooler 39

sausage heated drawer 144

chicken heated drawer 165

batter chicken breading station 30

pimento cheese walk-in cooler 37

hot water 3 comp sink (R faucet) 136

quat sani 3 comp sink (ppm) 300

quat sani towel buckets (ppm) 200

afulk@bojangles.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #2042 Establishment ID:  3034012732

Date:  05/20/2022  Time In:  11:45 AM  Time Out:  1:40 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.

2 2-102.12 (A) Certified Food Protection Manager (C) No employees working today had documentation of food safety training. The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) REPEAT - At beginning of inspection, container of bo-
berries was sitting on edge of back hand sink. A handwashing sink shall be maintained so that it is accessible at all times for
employee use. CDI - Bo-berries moved.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Remove loose strip of caulk above refrigerated drawer
holding liquid eggs, and replace. Equipment shall be maintained in good repair.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Buildup inside tea prep sink. The compartments of sinks, basins, or
other receptacles used for washing and rinsing equipment, utensils, or raw foods, and drainboards shall be cleaned before use;
throughout the day at a frequency necessary to prevent recontamination of equipment and utensils.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Continue to work on cleaning, such as under/around heated drawers.
Improvement noted from last inspection. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

51 5-203.14 Backflow Prevention Device, When Required (P) Spray nozzle attached to hose at can wash without proper backflow
prevention. If spray nozzle is to remain attached to hose, a backflow preventer rated for continuous pressure needs to be
installed after the valve. CDI - PIC removed spray nozzle; discussion about backflow preventer.
5-205.15 (B) – System Maintained in Good Repair - hot water faucet at left faucet of 3 comp sink is not working. (note: wash
compartment of sink is able to be filled with hose attached to chemical tower on right faucet). A plumbing system shall be
maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Continue to work on cleaning, such as ceiling vents with flour/dust
buildup. Physical facilities shall be cleaned as often as necessary to keep them clean.


