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Mashed potatoes/Gravy/Serving line

BOJANGLES

1209 LAURA VILLAGE RD
APEX NC

92 Wake 27523-7140
X
x

TRI ARC FOOD SYSTEMS, INC.

(919) 362-1416

4092011399

X
A

04/01/2025

III

160 - 163

Imani Bridges

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Rice/Mac n Cheese/Gravy /Drive thru hot
hold unit 150 - 170

Coleslaw /Reach-in, drive thru 37

Fried chicken /Final cook 185

Cut tomato/Bacon /Walk-in 36 - 39

Ham/Coleslaw /Walk-in 39 - 40

Raw chicken /Walk-in #2 37

Mac n Cheese /Walk-in #2, thawed in bag 36

Fried chicken/Hot holding unit 148

Fish fillets /Hot holding unit 146

imanijbridges@gmail.com

itaylor@bojanglesrdu.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES Establishment ID:  4092011399

Date:  04/01/2025  Time In:  4:05 PM  Time Out:  6:00 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.

24 3-501.19(B)(3); Priority Foundation; New cooked sausage patties on the makeline held on time were observed held under the old
time stamp of 1 - 3pm at nearly 5:00pm. Follow written procedures for foods held using Time as a Public Health Control (TPHC)
for 4 hours. Food shall be marked to indicate the time that is 4 hours past the point in time when the food is removed from
temperature control. CDI- time stamp changed to reflect current time. 
3-501.19(B)(4)(5); Priority; Observed cut tomato on the makeline with a time stamp of 1:05pm. Tomato measured 63F. It could
not be determined if the time stamp for this product was reflective of the actual time product spent on the makeline. Follow
written procedures for foods held using Time as a Public Health Control (TPHC) for 4 hours. The food shall be discarded after
the food has completed its 4 hour hold time, if the food is in unmarked containers, or marked with a time that exceeds the 4 hour
time limit. CDI- tomato was voluntarily discarded.

38 6-501.111; Core; Observed a live spider inside the cabinet under ice machine at drive thru. Keep the premises free of insects,
rodents and other pests. CDI- spider was killed and removed during inspection. No other insects were observed. No point taken
today.

41 3-304.14(B); Wiping cloths observed held in buckets with no chlorine residual. Hold in-use wiping cloths in properly concentrated
sanitizer between uses. CDI- sanitizer buckets remade.

47 4-501.11; Core; Green coated metal shelving inside the walk-in cooler is chipping and rusting. This is a cleanability issue and
paint chips may contaminate food. Equipment shall be kept in good repair. Replace this shelving. Full point may be taken for
repeat violations. This item has been marked out on previous inspections due to other equipment issues.

55 6-501.11; Core; The cove tile caulking by ice machine is heavily soiled and coming apart from the wall. A cove tile is chipped
and damaged. Floors, walls, and ceilings shall be maintained in good repair. Repair this area. Full point may be taken on future
inspections.


