
 

X

X

X

BOJANGLES 855
3411 OLIVERS CROSSING DRIVE

WINSTON SALEM
27127 34 Forsyth

BOJANGLES INC.

Fast Food Restaurant
III

03/21/2023
11:20 AM 1:40 PM

94

3034012048

X

A

2
4

(336) 784-5559

6

X
X

X
X

X
X

X

X

X

X

X
X

X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X
X

X

X

X

X

X
X

X

X

X
X
X
X

X

X
X

X

X

X

X
X

X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

X



 
 

Eggs

BOJANGLES 855

3411 OLIVERS CROSSING DRIVE
WINSTON SALEM NC

34 Forsyth 27127

x
x

BOJANGLES INC.

(336) 784-5559

3034012048

X
A

03/21/2023

IIIx

Hot Hold 160 Fries Reheat 207

Sandy Ross

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Sausage Patty Hot Hold 158 Chicken Final 186

Cajun Filet Hot Hold 159

Bone-in Chicken Hot Hold 142

Green Beans Hot Hold 180

Egg Reheat 176

Country Ham Grill Cooler 40

Slice Tomato Make Unit 38

Lettuce Make Unit 41

Bo's Chicken Hot Hold 154

Supreme Drive-thru Warmer 170

Quat Sanitizer Three-Comp 200

Grill Chicken Final 192

Gravy Hot Well 146

Ambient Beverage Cooler 37

Slaw Drive-thru Cooler 37

Hot Water Prep Sink 135

Ambient Chicken Walkin 39

Ambient Walkin 38

Ambient Biscuit Cooler 31

855@stores.bojangles.com

sevans@bojangles.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES 855 Establishment ID:  3034012048

Date:  03/21/2023  Time In:  11:20 AM  Time Out:  1:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sandy Ross 17654823 Food Service 03/26/2019 03/26/2024

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 6-301.12 Hand Drying Provision (Pf) REPEAT Hand sink across from three-comp did not have paper towels. Provide paper
towels or approved alternative for hand drying at each hand sink. CDI Paper towels replaced. 

6-301.14 Handwashing Signage (C) No hand wash sign present inside men's restroom. A sign or poster that notifies food
employees to wash their hands shall be provided at all handwashing sinks.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) REPEAT Drink nozzle at drive-thru window soiled.
Person in charge stated utensils are only washed at least once a day. Clean the equipment and utensils used with
time/temperature control for safety foods at a frequency necessary to prevent to accumulation of mold or soil. Clean utensils
used with TCS foods at least once every four hours. CDI Education, utensils replaced. 

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) REPEAT Sheet pans stored on
clean dish shelf soiled with flour buildup. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI
Pans sent to dish.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Dirty rice at drive-thru measured 126F.
Grilled chicken in hot holding unit measured 124F. Maintain TCS foods in hot holding at 135F or above. CDI Both rice and
chicken were voluntarily discarded.

28 7-102.11 Common Name - Working Containers (Pf) Chemical bottle stored in dry stock by freezer door not labeled. Person in
charge unsure of contents. Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers
taken from bulk supplies shall be clearly and individually identified with the common name of the material. CDI Chemical poured
out.

40 2-402.11 Effectiveness - Hair Restraints (C) REPEAT Employee not wearing hair restraints. Use head coverings, beard guards
and clothing to restrain body hair from contacting exposed food, equipment, and utensils. 

2-303.11 Prohibition - Jewelry (C) REPEAT Employee working with food while wearing a watch. Remove jewelry on hands and
arms while preparing food. A plain ring, such as a wedding band, is allowed. 

2-302.11 Maintenance - Fingernails (Pf) Employee wearing nail polish was seen preparing food and packaging orders at drive-
thru without gloves. Unless wearing intact gloves in good repair, a Food Employee may not wear fingernail polish or artificial
fingernails when working with exposed food. CDI Employee put on gloves

41 3-304.14 Wiping Cloths, Use Limitations (C) Sanitizer bucket on front line measured 0ppm of Quat. Solution shall be maintained
at an acceptable concentration.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Single-service gloves
are stored on chicken breading station where exposed to splash when prepping chicken in flour. Store single-use and single-
service articles to prevent contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Hot well in front not currently being used. Back two
wheels of cart at biscuit station missing rubber. Replace missing end cap to shelf next to stove. Replace missing wall cap inside
walk-in freezer. Crack present in outer corners on wash and sanitizer sinks. Leak present inside middle walk-in cooler and
freezer. Upright freezer has a torn gasket. One of the hood vents above the biscuit oven is missing. Equipment shall be
maintained in good repair. Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact,
tight, and adjusted.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Additional cleaning needed on the shelves throughout. Clean fan and
components inside both walk-in coolers. Clean buildup present on shelf next to stove. Clean surface on soda dispenser machine
where nozzles are located. Clean behind make unit lid. Non-food contact surfaces of equipment shall be cleaned at frequency to
prevent accumulation of soil residue.

54 5-501.114 Using Drain Plugs (C) Recycling dumpster is missing its drain plug. Drains in receptacles and waste handling units for
refuse, recyclables, and returnables shall have drain plugs in place.



5-501.113 Covering Receptacles (C) One dumpster door was left opened. Keep dumpster and other outside waste handling
containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors. 

5-501.115 Maintaining Refuse Areas and Enclosures (C) Minor trash debris around dumpster and a chicken box stored behind
recycling. A storage area and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and
clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT Continue removing and replacing
peeling caulk throughout. Regrout floor where low in dish and in front of mop sink. Front hand soap dispenser is cracked.
Recaulk hand sink in men's room to wall. Floors, walls, and ceilings including the attachments such as soap and towel
dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Clean walls and ceiling throughout. Clean vents in both restrooms.
All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by
methods that prevent contamination of food products.


