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sandwich station 40.0

Ashton Tuffin

Victoria Murphy

02/06/20232795 - Murphy, Victoria

(336) 703-3814

X

Tomatoes sandwich station 38.0

Chicken Salad sandwich station 38.0

Chicken sandwich station 38.0

Roast Beef sandwich station 33.0

Arugula salad station 38.0

Blue Cheese salad station 40.0

Chicken salad station 37.0

Eggs salad station 36.0

Power Blend salad station 40.0

Spinach breakfast station 40.0

Tomatoes breakfast station 38.0

Power Blend walk-in cooler 41.0

Chicken walk-in cooler 38.0

Steak walk-in cooler 38.0

Chicken Salad walk-in cooler 35.0

Tomatoes walk-in cooler 41.0

C. Sani dish machine 100.0
Sink and Surface
Sanitizer 3-compartment sink 700.0

Hot Water 3-compartment sink 136.0

cafe2967@panerabread.com



 

Comment Addendum to Inspection Report
Establishment Name:  PANERA BREAD #2967 Establishment ID:  3034012764

Date:  02/03/2023  Time In:  1:08 PM  Time Out:  3:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ashton Tuffin Food Service 01/14/2020 01/14/2020

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-PF: The following items were stored
soiled in the clean dish area: 4 scoops, 2 pans, 3 bowls, 2 blenders, and 3 plates . Food-contact surfaces shall be clean to sight
and touch. CDI: A verification is required by 2/6/23 to ensure that all items are in compliance. Contact Victoria Murphy at
(336)703-3814 or murphyvl@forsyth.cc

28 7-201.11 Separation - Storage-REPEAT-P: A bottle of chemicals was stored beside avocados on the cutting board at the salad
station. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-
service and single-use articles by:(A) Separating the poisonous or toxic materials by spacing or partitioning. CDI: The PIC
removed the items

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Clean soup lids are
being stored in a soiled bin. Cleaned equipment and utensils shall be stored in a clean, dry location, where it is not exposed to
splash, dust, or other contamination, and at least 6 inches off the floor. CDI: The PIC placed items in the warewashing area to be
cleaned.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing-C: Single-service cups
and bowls are being soiled with splatter from soups and food on soup line and at the salad station. (A) Except as specified in (D)
of this section, cleaned equipment and utensils, laundered linens, and single-service and single-use articles shall be stored(1) In
a clean, dry location; (2) Where they are not exposed to splash, dust, or other contamination:

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: shelf in the walk-in cooler, gaskets in all reach-in coolers,legs and outer surfaces of all equipment,
cooler drawers, overhead shelving, speed racks in bakery area, lower shelves in bakery display area, and cabinets under the
drink station in the dining room. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 System Maintained in Good Repair-REPEAT-C: replace handle on faucet at 3-compartment sink/tighten faucet at the
soup rethermolizer/a leak was observed at the handwashing sink/a leak was observed at the left faucet of the 3-compartment
sink. Plumbing fixtures shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around toilet in men's restroom.
Physical facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions-REPEAT -C: Cleaning is
needed to/on the following: walls under 3-compartment sink, walls at sandwich station, wall in bakery design area, floor drains
under plumbing fixtures, and floor under the 3-compartment sink. Physical facilities be cleaned as often as necessary to keep
them clean.


