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Cut tomato/Ham/Turkey /Prep line fliptop

PANERA BREAD #1650

1001 BEAVER CREEK COMMONS DR
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40 - 41

Dustin Bell

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Chicken/tuna salad /Prep line fliptop 39 - 40

Sliced ham and beef /Reach-in, prep line 40

Cut tomato/Chicken /Salad prep unit 40

Pasteurized egg carton /Reach-in 39

Milk /Reach-in 40

Soups /Hot holding unit 148 - 150

Tomato soup /Reheat from bag 170

Pre-cooked chicken /Walk-in, thawing 32

Boiled eggs /Walk-in 39

Sliced turkey /Deli drawer, prep line 40

cafe1650@panerabread.com



 

Comment Addendum to Inspection Report
Establishment Name:  PANERA BREAD #1650 Establishment ID:  4092016126

Date:  06/11/2025  Time In:  10:15 AM  Time Out:  11:50 AM

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.

39 3-305.11; Core; A box of pasteurized egg cartons was observed on the walk-in cooler floor. Store food in a clean, dry location,
not exposed to contamination and keep at least 6 inches above the floor. Find room on shelving for this box and remove from the
floor. No point taken.

42 3-302.15; Core; Produce stickers on avocado were being removed and placed on the avocado box but avocado was not washed
prior to cutting. Wash fruits and vegetables prior to use and after removing any stickers or wrappings. CDI- avocado was sent to
be washed in the prep sink.

43 3-304.12; Core; Multiple dispensing/portioning utensils stored with their handles touching the food inside of food containers in
prep coolers. During pauses in food preparation or dispensing, utensils shall be stored with their handles above the top of the
food and the container to prevent contamination when used on TCS food. Store handles accordingly.

44 4-901.11; Core; Multiple metal pans were stacked wet. After cleaning and sanitizing, equipment shall be placed in a self-draining
position that allows air drying. Separate pans for drying.

49 4-601.11(B) and (C); Core; Insides of cooler drawers and in between cooler drawers soiled with food and debris. Prep cooler
interiors and exteriors soiled with black accumulation, food and debris. The nonfood-contact surfaces of equipment shall be kept
free of an accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency. Full point taken for repeat
violation.

55 6-501.12; Core; The main walk-in cooler and walk-in freezer floors are soiled with residue and debris. Physical facilities shall be
cleaned as often as necessary to keep them clean. Clean these areas. Particular attention should be given to the back left corner
of main walk-in cooler where black residue is present.


