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Charlene Kauffman 11/20/23 0.0 shredded lettuce produce walk in cooler 38.0

Charlene Kauffman

Jackie Martinez

09/16/20213003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 comp sink 136.0 liquid eggs produce walk in cooler 38.0

quat sanitizer 3 comp sink (ppm) 200.0 chopped lettuce condiment make unit 54.0

chicken filets hot lamp 140.0 sliced tomatoes condiment make unit 48.0

sausage hot hold 148.0 american cheese condiment make unit 58.0

chicken breasts hot hold 152.0 pimento cheese condiment make unit 52.0

eggs hot hold 156.0 air temperature condiment make unit 49.8

gravy drive thru hot hold 137.0

rice drive thru hot hold 142.0

grits drive thru hot hold 162.0

fried chicken drive thru hot hold 156.0

mac and cheese drive thru hot hold 112.0

fried chicken final cook 188.0

country steak final cook 192.0

sausage final cook 166.0

buttermilk biscuit reach in cooler 41.0

air temperature milk reach in 35.8

raw chicken chicken walk in cooler 38.0

raw chicken chicken walk in cooler 38.0

shredded cheese produce walk in cooler 39.0

sally4fady@yahoo.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: BOJANGLES #827 Establishment ID: 3034012483

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.

8 6-301.12 Hand Drying Provision -REPEAT-PF - No paper towels present at handwashing sink next to biscuit station and at handwashing sink next
to 3 comp sink at start of inspection. Paper towels shall be maintained available at all handwashing stations. CDI- Employee placed paper towels at
both stations. 

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - PF-REPEAT- About 35% of utensils inspected today
on clean dish shelves were found soiled with grease and/or food residue. Equipment food-contact surfaces shall be clean to sight and touch.
VERIFICATION REQUIRED by opening time Monday 9/20/21 on consistent compliance with cleanliness of utensils, dishes, and equipment food-
contact surfaces. 

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-REPEAT- One container of mac
and cheese at the drive through hot hold station measured at 112F. Maintain TCS foods in hot holding at 135F or above. Mac and cheese had
recently been prepared within the last 30 minutes. CDI- Mac and cheese was reheated in microwave to above 165F. 

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-REPEAT- In the
condiment make unit the following items measured above 41F as noted in temperature log: 2 containers of American cheese, 2 containers of
chopped lettuce, 1 container of pimento cheese, 1 container of shredded cheese, and 2 containers of sliced tomatoes. TCS foods in cold holding
shall be maintained at 41F or below. CDI- Items were voluntarily discarded by PIC. New containers of TCS ingredients pulled from walk in cooler (all
measured at 41F or below) and placed in unit. TCS ingredients will be held on a temporary time as a public health procedure (3 hours total) until unit
is repaired. Procedure written and approved during inspection.

31 4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF- Condiment make unit that holds toppings for sandwiches is not able to maintain
TCS ingredients (such as sliced tomatoes, shredded cheese, chopped lettuce, etc.) at 41F or below. Air temperature of unit at top is at 48.8F.
Provide equipment in number and capacity so that cooling, heating, and holding temperatures are achieved. VERIFICATION REQUIRED by
Thursday 9/16/21 that unit has been repaired and able to hold TCS ingredients at 41F or below. *Note* Approved time as a public health procedure
will be used for TCS ingredients in unit until it is repaired. 

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Clean utensils are being stored on
shelving racks that are above and in close proximity to the wash/soiled side of the 3 comp sink where they are exposed to potential splash and
contamination.Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off the floor. 

46 4-501.14 Warewashing Equipment, Cleaning Frequency - C- Drainboard on sanitize side of 3 compartment sink is soiled. A warewashing equipment
and drain boards and other equipment used to substitute drainboards shall be cleaned: before use, throughout the day at a frequency necessary to
prevent recontamination of EQUIPMENT and UTENSILS and to ensure that the EQUIPMENT performs its intended function, and, if used, at least
every 24 hours.

47 4-602.13 Nonfood Contact Surfaces - C-REPEAT- Clean the following nonfood contact surfaces: exteriors of all fryers, gaskets of biscuit cooler
reach in, bottom shelf of upright freezer, all shelves in chicken walk in cooler, door of chicken walk in cooler, bottom of all reach in coolers, splash
zone of beverage dispenser at the drive through, pass through of hot holding equipment where biscuits are placed, tea prep table and sink. Nonfood
contact surfaces of equipment shall be cleaned at a frequency necessary to maintain them clean.



53 6-501.12 Cleaning, Frequency and Restrictions - C- Clean floors under and behind cooking equipment, under tea prep station and in back of kitchen
near mop sink. All physical facilities shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food
products.


