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refrigerated drawer 39

David Damon

Aubrie Welch

02/03/20232519 - Welch, Aubrie

(336) 703-3131

X

sliced tomato cold well 39

rice steam well 153

rice steam well - front counter side 193

fried chicken hot holding 154

french fry hot holding 139

slaw
drive-thru cooler
(DISCARDED) 52

cut lemon
small cooler under front
counter (no TCS foods) 36

buttermilk biscuit cooler (DISCARDED) 49

liquid egg refrigerated drawer 41

raw bacon refrigerated drawer 41

mac and cheese
refrigerated drawer
(DISCARDED) 52

slaw walk-in cooler 36

shredded cheese walk-in cooler 38

raw chicken chicken walk-in cooler 36

hot water 3 comp sink 137

quat sanitizer
3 comp sink and towel buckets
(ppm) 200

afulk@bojangles.com

156@stores.bojangles.com



 

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

Date:  01/26/2023  Time In:  1:40 PM  Time Out:  2:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
David Damon Food Service 06/09/2025

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.

3 2-103.11 Ensure food employees are informed of their responsibility to report required symptoms, illnesses and exposure. PF
Employees could not name the reportable illnesses and symptoms, and no documentation that employees have been informed
could be located. The person in charge shall ensure that food employees and conditional employees are informed in a verifiable
manner of their responsibility to report in accordance with law, to the person in charge, information about their health and
activities as they relate to diseases that are transmissible through food. CDI - REHS provided a copy of Employee Health
Agreement. This needs to be available during all future inspections.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT - Slaw in small cooler
at drive-thru was 43-52F; ambient air temp in this cooler was 39F. Bags of macaroni and cheese in refrigerated drawer were
52F. Buttermilk in biscuit cooler 41-49F. Time/temperature control for safety (TCS) food held cold shall be maintained at 41F or
below. CDI - slaw from yesterday discarded, slaw prepped earlier today moved to walk-in and was 36F by end of inspection; PIC
agreed not to re-fill cooler until it is working properly; buttermilk above 45F was discarded and rest was placed in walk-in cooler;
temp was adjusted and ambient air in this unit was 28F by end of inspection. Macaroni and cheese discarded; it was discovered
that the refrigerated drawers were unplugged, they were plugged in.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Ice scoop stored in soiled metal container. Food prep and dispensing
utensils such as ice scoops shall be stored in a clean, protected location. CDI - scoop and container placed at 3 comp sink.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Repair middle refrigerated drawer to close completely.
Drive-thru cooler not maintaining foods at 41F or below, and has ice buildup along back interior. Loose/missing leg on 1 unit of
warming drawers. Equipment shall be maintained in good repair. Thank you for addressing icing issue in the walk-in cooler.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Clean as needed, such as warming drawers, fan guard in walk-in cooler,
handles of ovens, floor treads in walk-in freezer. 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) REPEAT - 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. VERIFICATION REQUIRED by Friday, Feb. 3, 2023.


