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Latorya Love 00 sliced tomatoes
sandwich make unit (chef
drawer) 40

Latorya Love

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 122 tomato soup steam well 139
dish detergent
solution 3-comp sink (wash basin) 118 onion soup steam well 145

final rinse dishmachine 171 brocolli cheddar
soup steam well 142

lactic acid sanitizer
(ppm) 3-comp sink 704 liquid egg reach-in egg cooler 37
lactic acid sanitizer
(ppm) sani bucket 704 2% milk reach-in milk cooler 38

feta cheese salad make unit (top) 41 sliced tomatoes walk-in cooler 38

ooked chicken salad make unit (top) 40 American cheese walk-in cooler 38

black bean salad salad make unit (top) 41 pickled red onion walk-in cooler 37

diced tomatoes salad make unit (top) 39 pulled chicken walk-in cooler 39

boiled egg salad make unit (top) 40 mozzarella walk-in cooler 40

soy beans salad make unit (top) 41

cooked chicken salad make unit (chef drawer) 39

blue cheese salad make unit (chef drawer) 40

pulled chicken sandwich make unit (top) 41

roast beef sandwich make unit (top) 41

sliced tomatoes sandwich make unit (top) 39

tuna salad sandwich make unit (top) 40

chicken salad sandwich make unit (top) 41

sliced cheese
sandwich make unit (chef
drawer) 40

latorya.love@panerabread.com



 

Comment Addendum to Inspection Report
Establishment Name:  PANERA BREAD 4990 Establishment ID:  3034012577

Date:  11/22/2022  Time In:  9:45 AM  Time Out:  12:10 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.

10 6-301.14 Handwashing Signage (C) Handwashing sign is missing in the men's restroom. A sign or poster that notifies food
employees to wash their hands shall be provided at all handwashing sinks used by food employees and shall be clearly visible to
food employees. CDI: Handwashing sign was provided. (0 pts)

39 3-305.12 (G) Food Storage, Prohibited Areas (C) REPEAT. Several boxes of packaged frozen foods were stored under leaking,
frozen condensate from the condenser in the walk-in freezer. Food may not be stored under leaking water lines, including leaking
automatic fire sprinkler heads, or under lines on which water has condensed. CDI: All items were relocated away from frozen
condensate. (1 pt)

40 2-303.11 Prohibition - Jewelry (C) 2 food employees were wearing watches while working with food; 1 food employee also
wearing studded rings. Except for a plain ring such as a wedding band, while preparing food, food employees may not wear
jewelry including medical information jewelry on their arms and hands. CDI: Education provided; prohibited jewelry was removed
and both employees rewashed hands. (0 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Ice build up on condenser pipes and shelving inside
walk-in freezer. Replace microwave with damaged plastic interior. Repair reach-in cooler behind register. Repair access panel on
salad make unit so that it is flush and can properly close. Equipment shall be maintained in a state of good repair. (1 pt)

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (Pf) Establishment does not have a means to measure the
temperature of hot water sanitization in dishmachine at the utensil surface level. In hot water mechanical warewashing
operations, an irreversible registering temperature indicator shall be provided and readily accessible for measuring the Uutensil
surface temperature. CDI: Education provided on new requirements. (0 pts)

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on gaskets of all cooling units, including walk-in
bakery freezer, walk-in cooler, drive-thru beverage cooler, chef drawers in salad prep unit and sandwich prep unit, creamer
cooler, beverage cooler at registers to remove food debris and residues. Clean interior of microwaves of cook line to remove food
splash. Clean under hood lids for both salad and sandwich prep unit. Nonfood-contact surfaces of equipment shall be cleaned at
a frequency necessary to preclude accumulation of soil residues. (1 pt)

51 5-205.15 (B) System Maintained in Good Repair (C) REPEAT. Repair loose faucet at handsink in dish area. A plumbing system
shall be maintained in good repair. (0 pts)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Replace damaged tile on cove
base opposite 3-comp sink. Physical facilities shall be maintained in good repair. // 6-501.12 Cleaning, Frequency and
Restrictions (C) REPEAT with improvement. Additional cleaning needed on floors under equipment throughout establishment.
Physical facilities shall be cleaned as often as necessary to keep them clean. (0.5 pts)

Additional Comments
Establishment has several repeat issues concerning equipment/plumbing repair and equipment cleanliness. Repair ice build up in
walk-in freezer and avoid storing frozen foods under condensate in walk-in freezer to avoid repeat violations concerning food storage
in this area.


