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Soups /Hot holding, serve line

PANERA BREAD #1650

1001 BEAVER CREEK COMMONS DR
APEX NC

92 Wake 27502
X
x

PANERA, LLC

(919) 589-0026

4092016126

X
A

10/16/2025

III

160 - 180

Ryan Kirst

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Chicken/Beef/Turkey /Fliptop 33 - 41

Cut tomato/Chicken salad /Fliptop 39 - 40

Chicken /Cooler drawer 36

Boiled eggs/Mozzarella /Fliptop 39 - 41

Pasteurized egg mix /Reach-in 40

Milk /Reach-in 39

Bagged soup /Walk-in, thawing 30 - 32

Cut lettuce /Cooler drawer 41

Pre-cooked chicken /Walk-in, thawing 29 - 30

Milk /Walk-in 40

Cut tomato /Walk-in 41

cafe1650@panerabread.com



 

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

Date:  10/16/2025  Time In:  2:30 PM  Time Out:  4:30 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.

16 4-501.114; Priority; Dish machine, in use during inspection, was pulling 0 - 10ppm chlorine. Bleach bucket was nearly empty.
Machine was also leaking water due to a missing part on the sprayer arm inside. Maintain sanitizer at correct concentrations
when being used to sanitize. Chlorine sanitizer shall be at least 25 ppm depending on water temperature but ideally 50 -
200ppm. CDI- Ecolab arrived during inspection and serviced the machine which was working at conclusion of inspection. Ensure
sanitizers are maintained at correct concentrations and test dish machine sanitizer when in use.

37 3-302.12; Core; Sugar container did not have a label. Label all working containers of food (oils, spices, salts, flour, sugar) except
food that is easy to identify such as dry pasta. CDI- label added. No point taken

43 3-304.12; Core; Dispensing/portioning utensils stored with their handles touching chicken salad inside of food containers in
makeline cooler. 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. CDI- handles removed. Full
point may be taken for repeat violations.

44 4-903.11; 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. Full point taken for repeat violation.

49 4-601.11(B) and (C); Core; Residue accumulation observed on bottom of makeline reach-in/fliptop unit. Black residue observed
behind gaskets of cooler drawers. Tops of ovens have dust and food crumb 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.

56 6-303.11; Core; Lights in walk-in freezer are very dim and one bulb above door is burnt out. Ensure adequate lighting in walk-in
refrigeration units, at least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor. Replace light bulbs. No
point taken


