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sliced tomato/cold well
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Tarmisha Fortune

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

cheese/ref. drawer 36

liquid egg/front of grill (DISCARDED) 53

steak patty/hot holding 137

spicy chicken/hot holding 153

gravy/hot holding 190

sausage/FINAL COOK 168

chicken/FINAL COOK 185

slaw/walk-in cooler 36

marinade/chicken walk-in 37

dirty rice/hot holding 177

pintos/hot holding 180

scrambled egg/FINAL COOK 183
quat sanitizer/3 comp sink and sani buckets
(ppm) 300

afulk@bojangles.com

156@stores.bojangles.com



 

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

Date:  04/16/2024  Time In:  9:15 AM  Time Out:  11:50 AM

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) PIC's food safety training expired in October. The person in charge 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.

3 2-103.11 Ensure food employees are informed of their responsibility to report required symptoms, illnesses and exposure. PF
Employee Health Agreement signed by employees did not include non-typhoidal salmonella as a reportable illness. 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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) - Food debris in chicken
marinator, 1 whisk with flour residue. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI -
placed at sink to be re-washed.
4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quat sanitizer in 3 comp sink was 63F. A quaternary ammonium compound solution shall have a minimum
temperature of 75F. CDI - education; sink refilled at 80F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Liquid egg in front of grill was
53F. 2 cups of slaw in small cooler at drive-thru was 43F. Time/temperature control for safety (TCS) food held cold shall be
maintained at 41F or below. CDI - egg discarded; new ice bath made and liquid egg 40F; slaw relocated to cooler under front
counter.

40 2-402.11 Effectiveness - Hair Restraints (C) Employee with beard not wearing a beard restraint. Employee with long hair and no
hair net. Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that
covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment,
utensils, and linens; and unwrapped single-service and single-use articles.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) 2 metal pans with damaged coating. Multiuse food contact surfaces shall be
smooth; free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections. CDI - placed at desk for discard.
4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repair refrigerated drawer unit on right side. Small cooler at
drive-thru has an ambient air temp of 44F. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Clean as needed, such as handles of walk-ins, inside chicken breading cooler, under
refrigerated drawers. Nonfood contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.


