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Arugula

PANERA BREAD #4977

2209 CLOVERDALE AVENUE
WINSTONSALEM NC
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RAISING DOUGH NC, LLC
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IV

panera4977@covelli.com

x

salad station 40

Curtis Bradshaw

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Quinoa salad station 41

Tomatoes salad station 38

Spinach salad station 40

Chicken salad station 41

Boiled Eggs salad station 40

Turkey sandwich station 41

Tomatoes sandwich station 41

Chicken Salad sandwich station 41

Mozzarella sandwich station 40

Turkey Chili hot holding 162
Chicken Noodle
Soup hot holding 167

French Onion Soup hot holding 178

Hot Water 3-compartment sink 138
Surface cleaner
sanitzer 3-compartment sink 700

C. Sani dish machine 50

Serv Safe Curtis Bradshaw 9-27-22 000



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PANERA BREAD #4977 Establishment ID: 3034012520

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.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness-REPEAT- P:
The dish machine concentration measured at 0 ppm. A chemical sanitizer solution for a manual or mechanical operation shall be used in accordance
with the EPA-registered label use instructions. CDI: Eco-lab representative came during the inspection and repaired the machine.//4-601.11 (A)
Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT- P: The following items were stored soiled in the clean dish
area: 2 plates and 2 pans. Food-contact surfaces shall be clean to sight and touch. CDI: Items were washed and sanitized.

18 3-501.14 Cooling - P: The following items prepared the previous day and in the morning measured at the following temperatures: (salad unit) romaine
(45 F), spring mix (47 F), (sandwich station) tomatoes (48 F ), (walk-in cooler) chicken salad (47 F), and emerald greens (46 F). Potentially
hazardous food shall be cooled within 4 hours to 41 F or less. CDI: Per conversation with the employee, the spring mix, romaine, and emerald greens
were prepared 2 to 3 hours prior and were placed in the walk-in freezer to flash cool. The walk-in cooler was only able to reach an ambient of 44 F.
The maintenance company arrived before the end of the inspection to repair the cooler.

31 3-501.15 Cooling Methods - PF: Cooling shall be accomplished by: placing the food in shallow pans, separating the food into smaller or thinner
portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer
adding ice as an ingredient, or other effective methods. CDI: Employee placed items in the walk-in freezer to flash cool it and bring it to temperatures
of 41 F and below.//4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF: The walk-in cooler was incapable of holding items at 41 F
below and items couldn't be held in the cooler. Equipment for cooling and heating food, and holding cold and hot food shall be sufficient in number
and capacity to provide food temperatures. CDI: The maintenance company arrived and adjusted valves on the roof connected the system. The
cooler reached at a temperature of 38 F.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Shelves in walk-in cooler are beginning to rust/replace gaskets in reach-in
cooler/ walk-in cooler will not reach temperature, it is only capable of reaching an ambient of 44 F. Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed to/on the following: cabinets under drink station, shelves in walk-in cooler,
shelves below the pos counters. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues. *taken to half credit due to improvement from previous inspections*


