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Coleslaw /Glass door cooler
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Coleslaw /Small reach-in, drive thru 40

Chicken fillet/Final cook 170

Sausage patties /Final cook 160+

Cut tomato /Fliptop 41

Pasturized egg cartons /Small reach-in 41

Raw chicken /Poultry walk-in 38

Raw chicken /Breading station 39

Mac n Cheese /Walk-in 41

Bacon /Walk-in 41

Coleslaw /Walk-in 41
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Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #39 Establishment ID:  4092015058

Date:  10/29/2024  Time In:  1:50 PM  Time Out:  3:20 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.

8 2-301.12 (A),(B); Priority; Observed an employee discard single-use gloves after handling raw chicken and then rinse hands in
the chicken prep sink. Employee retrieved a squeegee to start cleaning floors. Wash hands for at least 20 seconds. Follow the
cleaning procedure to adequately wash your hands. Use warm water, soap, scrub 10 to 15 seconds, rinse, and dry hands with
approved hand drying device or paper towel. Do not wash hands in prep sinks. CDI- employee was instructed to wash hands
with soap in the handwashing sink before returning to work.

41 3-304.14(E); Core; Observed a sanitizer bucket stored above single-use cups on a shelf below the prep line. Store sanitizer
containers used for wet wiping cloths off the floor and in a manner that prevents contamination of food, equipment, and single-
use articles. CDI- bucket moved. No point taken.

47 4-501.11; Core; The white coated metal shelving in the reach-in freezer was observed peeling and rusting. (Freezer has been
taken out of commission and facility is waiting on a new one). A metal thawing rack in the walk-in cooler was observed rusting.
Equipment shall be kept in good repair so that it is easily cleanable. Remove broken equipment and replace rusting thaw rack.
Full point may be taken for repeat violations in the future.

49 4-601.11 (B) and (C); Core; The sides of the grill are coated in greasy food residue accumulation. Some flour debris/dust
observed on the tops of ovens. The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food residue and other
debris accumulation. Increase cleaning frequency. All other surfaces observed clean. Full point not taken today.

55 6-501.11; Core; The wall behind the drive thru serving area is cracked and partially caved in. Floors, walls, and ceilings, light
fixtures and heat/ac vents shall be maintained in good repair. Repair this area. No point taken today.

Additional Comments
All hot TCS foods observed on time as a public health control today.


