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slaw cooling right after prep/at 138 in walk in
cooler
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50 chicken breast/final cook 170

Chris Martin El

Michelle Bell

2464 - Bell, Michelle

(336) 703-3134

X

slaw cooling/at 239 in walk in cooler 46 ambient /upfront cooler 37

chicken supremes/final cook 188 quat sanitizer/wiping cloth bucket 300

bo'rounds/final reheat 204 quat sanitizer/wiping cloth bucket 200-300

rice/hot hold 138 hot water/three comp sink 120

macaroni and cheese/hot hold 163

grilled chicken/hot hold 150

egg/hot hold 135

sausage/hot hold 135

rice/hot hold 135

tomato/sandwich unit 41

lettuce/sandwich unit 41

cheese/sandwich unit 41

mashed potatoes/front service line 170

macaroni and cheese/front service line 190

crispers/hot hold 150

chicken/hold 144

pintos/front service line 185

ambient/tea cooler 38

ambient/buttermilk cooler 37

976@bojangle.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES 976 Establishment ID:  3034012434

Date:  04/09/2024  Time In:  1:29 PM  Time Out:  4:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Chris Martin El Food Service 05/13/2020 05/13/2025

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.

28 7-204.11 Sanitizers, Criteria - Chemicals (P): Warewashing employee combined chlorine chemical packets with on-site
quaternary ammonium dispensing chemical to use as sanitizer in three comp sink for dishes. Chemical SANITIZERS, including
chemical sanitizing solutions generated on-site, and other chemical antimicrobials applied to FOOD-CONTACT SURFACEs
shall:
(A) Meet the requirements specified in 40 CFR 180.940 Tolerance exemptions for active and inert ingredients for use in
antimicrobial formulations (Food-contact surface sanitizing solutions). CDI: Manager drained sink and refilled with only quat
sanitizer. Recommend moving chlorine packets to office.

40 2-402.11 Effectiveness - Hair Restraints (C): REPEAT: One food employee working with food without wearing hair restraint.
Food employees shall wear effective hair restraints when working with food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C): REPEAT: Chipped paint on walk in cooler doors. Side panel to
biscuit oven missing. Equipment shall be maintained in good repair. All other equipment noted has been repaired.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C): REPEAT: Non-food
contact surfaces of equipment in some areas need additional cleaning mainly including cabinet areas and less frequently
accessed areas. Nonfood contact surfaces shall be maintained free of accumulation of residue. Major improvement seen in this
area.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C), 6-501.12 Cleaning, Frequency and
Restrictions (C): REPEAT: Surround at canwash has broken area that needs repair. Low grout between floor tiles throughout
kitchen. Clean dust from monitors/cords. Maintain physical facility clean and in good repair. Major improvements seen in this
area.

56 6-303.11 Intensity - Lighting (C): REPEAT: Lighting low in the following areas (in ftcd): front service line 29-35, tea prep sink 38,
43-52, fryer line 40-48. The light intensity shall be: (C) At least 50 foot candles at a surface where a FOOD EMPLOYEE is
working with FOOD or working with UTENSILS or EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE
safety is a factor.//6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C): REPEAT:
Employee belongings stored on top of glove boxes in back drive thru area. Areas designated for EMPLOYEES to eat, drink, and
use tobacco shall be located so that FOOD, EQUIPMENT, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES are
protected from contamination.

Additional Comments
Utilize walk in cooler/walk in freezer for cooling foods.

Recommend increasing timers for cooking pieces of chicken to ensure final cook temperature of 165F is met for thick portions or
cooking large pieces separately so they may be cooked longer.


