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ambinet/walk in cooler 37

cheese /make top 41

tomatoes /make top 40

egg product /reach in cooler 39

egg product /cold hold 41
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hot water /3 comp sink 130

quat sanitizer /3 comp sink - ppm 200
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Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES 552 Establishment ID:  3034011041

Date:  05/14/2024  Time In:  1:40 PM  Time Out:  3:50 PM

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.

2 2-102.12 (A) Certified Food Protection Manager (C). The PIC is not a certified food protection manager. 
**(A) The PIC shall be a certified food protection manager who has shown proficiency of required information through passing a
test that is part of an accredited program.

6 2-401.11 Eating, Drinking, or Using Tobacco (C). Employee drinks were on the top shelf above the steam table. This is not a
good place due to the possibility of missing the shelf and the drink spilling, contaminating the food below. 
**(A) 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 can not result.

8 2-301.14 When to Wash (P). Several employees were observed not washing hands before putting on gloves. Also observed food
employees touching hair and then handling food handling utensils and handling the paper that goes into the boxes where food
sits. 
**Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12 immediately before
engaging in food preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service
and 
single-use articles and: (A) After touching bare human body parts other than clean 
hands and clean, exposed portions of arms; (B) After using the toilet room; (C) After caring for or handling service animals or
aquatic animals as specified in 2-403.11(B); (D) Except as specified in 2-401.11(B), after coughing, sneezing, using a
handkerchief or disposable tissue, using tobacco, eating, or drinking; (E) After handling soiled equipment or utensils; (F) During
food preparation, as often as necessary to remove soil and contamination and to prevent cross contamination when changing
tasks; (G) When switching between working with raw food and working with ready-to-eat food; (H) Before donning gloves to
initiate a task that involves working with FOOD; and (I) After engaging in other activities that contaminate the hands.
CDI: Spoke with Person In Charge (PIC) about when all employees need to wash their hands.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C). Cups are at the drive
thru window and the front counter without their protective covering. 
**(C) Single-service and single-use articles shall be stored as specified under (A) of this section and shall be kept in the original
protective package or stored by using other means that afford protection from contamination until used.

51 5-205.15 System Maintained in Good Repair (C). The faucet is leaking in the womens bathroom and the left faucet at the 3
compartment sink is leaking. 
**A Plumbing system shall be: (B) maintained in good repair.

54 5-501.113 Covering Receptacles (C). The lid to the dumpster was open. 
**Receptacles and waste handling units for refuse, recyclables, and returnables shall be kept covered: (B) with tight fitting lids or
doors if kept outside the food establishment.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) -There are broken and damaged tiles and
low grout in the walk in freezer that needs to be repaired. -There are wing nuts on bolts on the chicken walk in cooler door that
need to be removed and repaired properly. - There is also low grout at the biscuit rack that needs to be refilled. - Low grout
throughout the facility and missing tiles. 
**Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C). The floors need to be cleaned under the breading station, the fryers and
behind the drink station at the drive thru window, and under large pieces of equipment. The customer self service cabinet needs
to be cleaned as well. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-305.11 Designation - Dressing Areas and Lockers (C).Several employee phones were found sitting on the cutting boards and
prep tables in the kitchen. 
**(B) Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


