Food Establishment Inspection Report

Establishment Name: BOJANGLES #156
Location Address: 1614 S STRATFORD ROAD

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: BOJANGLES' RESTAURANT, INC.
Telephone: (336) 765-1983

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

Score: 91.5

Establishment ID: 3034010033
Inspection [ ]Re-Inspection
Date: 12/04/2019 Status Code: A
Time In:3:29 PM Time Out:5:29 PM
Total Time:2 hrs 0 min
Category #: 1|
FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Intervention Violations: 3
MNo. of Repeat Risk Factor/Intervention Violations: 0

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES #156 Establishment ID: 3034010033
Location Address: 1614 S STRATFORD ROAD Inspection [ JRe-Inspection Date: 12/04/2019
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: Xl Municipal/Community [] On-Site System Email 1:
Water Supply: MunicipaliCommunity [ On-Site System mait 1
Permittee: BOJANGLES' RESTAURANT, INC. Email 2: 156@stores.bojangles.com
Telephone: (336) 765-1983 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
Supremes final cook 205.0 c.Breast serving line 144.0 servSafe Christian Pace 1-24-23 000.0
Cajun Fillets hot holding 116.0 C.Leg serving line 153.0
Steak hot holding 105.0 Rice serving line 153.0
Country Ham hot holding 165.0 Green Beans serving line 170.0
Pork Chop hot holding 137.0 Tomatoes salad make-unit 38 .0
Grilled Chicken hot holding 153.0 Lettuce salad make-unit 40.0
Chicken Bites hot holding 138.0 Hot Water 3-compartment sink 144.0
C. Thigh serving line 156.0 Quat Sani 3-compartment sink 400.0
First Last
Person in Charge (Print & Sign): Ashley Wilson /L
First Last e

Regulatory Authority (Print & Sign): Victoria Murphy . ALA

REHS 1D:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

J, . Morth Carolina Depariment of Health & Human Services e Division of Public Health » Emvironmental Health Section » Food Protection Program
Lt
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES #156 Establishment ID: 3034010033

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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2-301.14 When to Wash - P: Employee observed handling cellphone and retrieving gloves without washing hands. Food employees shall clean their
hands and exposed portions of their arms immediately before donning gloves for working with food. CDI: PIC instructed employee to wash hands
before returning to task.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 1 slicer, 1 pan, 1 pot, and 1 pot lid. Food-contact surfaces shall be clean to sight and touch.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items measured
at temperatures below 135 F: a pan of cajun filets (116 F-124 F) and steak (105 F).Potentially hazardous food shall be maintained at a temperature
of 135 F or above. CDI: PIC discarded the items

2-402.11 Effectiveness-Hair Restraints - C: An employee observed preparing food without a hair restraint. Food employees shall wear hair restraints
such as hats, coverings, or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from
contacting exposed food, clean equipment, utensils, and linens, and unwrapped single-service and single-use articles

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Several dishes stored on
the dish shelf were covered with a dust of flour from the biscuit station/Clean dishes are being stored on soiled shelving above the 3-compartment
sink. Clean equipment and utensils shall be stored in a clean, dry location where they are not exposed to splash, dust, or other contamination
4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT - C: Cleaning is needed to/on the
following items: the dish shelf, sprayer head, all shelves and equipment throughout serving line, display case and tracks of display case, drive-thru
holding shelf, shelves inside the walk-in cooler, ceiling of the walk-in cooler, inside the ice bin, the lid of the ice bin, inside the 2-door freezer, on fan
covers in the walk-in cooler, transport cart, inside fryers, and walk-in cooler walls. Nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and debris.

5-501.113 Covering Receptacles -REPEAT- C: The door of the outside receptacle was open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered.//5-501.114 Using Drain Plugs - C: There is no drain plug in the outside recyclable. Drains in
receptacles and waste handling units for refuse, recyclables, and returnables shall have drain plugs in place

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning is needed on floors inside walk-in freezer and on walls throughout
the kitchen area.



