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bo rounds/serving line
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156 sliced tomato (moved to poultry cooler)/WIC 55

Rodney Bromell

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

dirty rice/serving line 173 slaw (moved to poultry cooler)/WIC 55

pinto beans/serving line 176 ambient air/WIC 57

sausage gravy/serving line 167 shredded lettuce/WIC retemp 44

chicken supremes/serving line 172 sliced tomato/WIC retemp 48

fried chicken/serving line 174 slaw/WIC retemp 49

mac and cheese/drive thru 166

mashed potatoes/drive thru 163

fries/drive thru 170

chicken supremes/drive thru 169

fried chicken/final cook 190

sausage patty/final cook 189

fries/final cook 201

smoked sausage/make line 138

scrambled egg/make line 140

chicken breast/make line 152

fried chicken/make line 148

chicken breast/breading station 41

fried chicken/hot box 154
shredded lettuce (moved to poultry
cooler)/WIC 50

ctaylor@bojanglesrdu.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #39 Establishment ID:  4092015058

Date:  08/13/2025  Time In:  10:00 AM  Time Out:  12:00 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items in the walk-in cooler were held below 41F (see temp chart). The walk-in cooler was holding at 57F. Maintain
TCS foods in cold holding at 41F or less. The poultry walk-in cooler was rearranged and all food items were moved to the walk-in
cooler.***CORRECTED DURING INSPECTION (CDI)***

49 4-602.13 Nonfood Contact Surfaces (C)
Build up along back panel of drink machine behind the drink nozzles. Minor food debris and build up inside refrigeration and food
storage equipment. Non food contact surfaces of equipment shall be cleaned frequently to preclude accumulation of soil
residues. Increase cleaning frequency.

51 5-205.15 (B) Leak pipe etc. not imminent threat
Both hand washing sink levers leak when activated. The stainless steel dividers of the three compartment sink are rusting.
Plumbing systems shall be maintained in good repair. PIC put in a work order.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods 
The following areas are damaged and shall be repaired: receding tile grout throughout kitchen, black organic matter stained
caulk around hand washing sinks, and wetness conditions on floors underneath sink. Physical facilities shall be maintained in
good repair.


