Food Establishment Inspection Report

Score: 93.5

Establishment Name: BOJANGLES

Establishment 1D: 3034011076

Location Address: 623 WAUGHTOWN ST

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27107 County: 34 Forsyth

State:

Date: 08/06/2020 Status Code: A
Time In:11:00 AM Time Qut:2:45 PM

Permittee: BOJANGLES RESTAURANT INC

Total Time: 3 hrs 45 min

Telephone: (336) 788-2050

Category #: 1l

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant

MNo. 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

Location Address: 623 WAUGHTOWN ST Inspection
City: WINSTON SALEM State: NC

County: 34 Forsyth Zip: 27107

Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem

Water EUDDW. Municipal!Community [] On-Site System

Permittee: BOJANGLES RESTAURANT INC Email 2:
Telephone: (336) 788-2050 Email 3

Establishment 1D; 3034011076

[JRe-Inspection Date: 08/06/2020
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? |:|Y—as Mo Categary #

Email 1:kscott@bojangles.com

Temperature Observations

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

Item Lecation Temp [tam Location Temp  Item Location Temp
serve safe Giovanna Pineda 11/30/2023 00 chicken filet cook temp 182 lettuce make unit 41
chicken hot holding 135 chicken cook temp 209 chicken walk in cooler 39
chicken hot holding 156 sausage prep station 150 slaw reach in refrigeration unit 40
chicken hot holding 145 ﬁifﬁg n cheese sandwich slides 145 slaw walk in cooler 39
bo rounds hot holding 145  sausage biscuit  sandwich slides 150  hot water utensil sink 140
mac n cheese hot holding 157  eggs cook line 41 Sanitizer utensil sink 200
rice hot holding 145 pimento cheese make unit 40
pintos hot holding 150  sliced tomatoes  make unit 39
First Last
Person in Charge (Print & Sign): &m} ‘MV\UP
First Last
Regulatory Authority (Print & Sign): Richard Ward

REHS 101634 - Ward, Richard

Sxlublon Tt REVS

REHS Contact Phone Number; (336) 703-3159

Morth Carolina Department of Health & Human Services e Division of Public Health # Ervironmental Health Section  # Food Protection Program

pis OHHS is an equal opporiunity employer.

Verification Required Date:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES Establishment ID: 3034011076

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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35
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45

47

49

53

2-401.11 Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination. Employee beverage was in
open container and stored inside undercounter refrigeration unit. An employee shall eat, drink, or use any form of tobacco only in designated areas
where the contamination of exposed food, clean equipment, utensils, and linens, unwrapped single service and single use articles or other items
needing protection cannot result. (B) A employee may drink from a closed beverage container if the container is handled to prevent contamination of
the employees hands, the container, and exposed food, clean equipment, utensils, linens, and unwrapped single service and single use articles.
4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Three metal food containers and the can opener had
food debris buildup and need to be cleaned and sanitized. (A) Equipment food contact surfaces and utensils shall be clean to the sight and touch.
Pf. REPEAT CDI items sent to be re-washed and sanitized. ltem taken to 1/2 credit due to major improvement in the cleaning and sanitizing of
utensils.

3-302.12 Food Storage Containers Identified with Common Name of Food - C Butter and icing placed into squeeze bottles without identification.
Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food or food
ingredients that are removed from their original packages for use in the food establishment, such as cooking ails, flour, herbs, potato flakes, salt,
spices, and sugar shall be identified with the common name of the food. O pts.

2-303.11 Prohibition-Jewelry - C Except for a plain ring such as a wedding band, while preparing food, food employees may not wear jewelry
including medical information jewelry on their arms and hands. One employee observed wearing a watch and a second employee observed wearing
several rings.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Single use cups stored at the drive
through with the lip of the cups unprotected. Single service and single use articles shall be stored where they are not exposed to splash, dust, or
other contamination. Single service cups should be stored in the original packaging or an approved dispenser until used.

4-202.11 Food-Contact Surfaces-Cleanability - PF Some metal food containers were severely damaged and need to be replaced. ltems were heavily
dented. The ice scoop is melted and needs to be replaced. Food contact surfaces shall be free of breaks, open seams, cracks, chips, inclusions,
pits and similar imperfections. CDI items that were damaged were discarded.

4-501.11 Good Repair and Proper Adjustment-Equipment - C The biscuit slide missing hinge covers, the cover is missing off the back of the hot
holding across from make unit, the support for the shelving is damaged in the cooler in the biscuit prep area, the door to the walk in freezer is not
sealing properly causing condensation freezing. Equipment shall be in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C REPEAT Clean the fronts, sides, legs, and
undersides of all equipment including the undersides of the drainboards for sinks, undersides of prep tables, piping under sinks, casters of
equipment, gaskets of refrigerators, interiors of refrigerators, etc. Non food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.

5-205.15 (B) System maintained in good repair - C Drain piping under the utensil sink has a small leak when water is discharged. Plumbing systems
shall be maintained in good repair. 0 pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Several floor tiles are damaged allowing water to collect between
the tiles. The floor tiles need to be grouted in between tiles and tiles should be free of standing water. REPEAT

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C The floor wall junctions around some walls and behind the cook line do not
form the proper cove where the walls meet the floor. Floors shall be coved where walls meet floor and floor tiles should go all the way to the coved
transition.

6-501.12 Cleaning, Frequency and Restrictions - C Clean all floors, walls, and ceilings to remove buildup especially behind sinks and equipment.
Clean and re-paint ventilation covers at ceiling for HVAC returns. Clean all floor drains and floor sinks. REPEAT

6-303.11 Intensity-Lighting - C Increase lighting levels to 20 foot candles at the urinal and toilet next to urinal in the men's restroom Opts.



