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Final Reheat 162 Quat Sani Three-Comp 150

Nora Settle

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Chicken Filet Hot Hold 140 Green Bean Final Reheat 187

Chicken Filet Final Reheat 174 Rice Final 161

Steak Hot Hold 170

Supreme Hot Hold 145

Eggs Final Reheat 210

Sausage Patty Hot Hold 141

Ham Final 187

Lettuce Make Unit 41

Slice Tomato Make Unit 40

Ambient Make Cooler 41

Fry Final Reheat 175

Beans Walk-in 41

Green Beans Walk-in 40

Candice Loyd Servsafe 8/26/25 0

Gravy Final Reheat 171

Hot Water Three-Comp 146

Bo Chicken Final 192

Bone-in Chicken Final 199

Ambient Walk-in 37

282@stores.bojangles.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #282 Establishment ID:  3034010035

Date:  09/23/2022  Time In:  8:25 AM  Time Out:  11:20 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency -(C) REPEAT Additional cleaning on the ice machine
shield. In equipment such as ice bins surfaces shall be cleaned at a frequency specified by the manufacturer, or an absent
manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold. 

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils -(P) REPEAT Top surface of dishes
on rack above three-comp soiled with flour debris. Two ice cream scoops found soiled. Equipment food contact surfaces and
utensils shall be clean to sight and touch. CDI Items rewashed.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding -(P) REPEAT Supremes in the drive-thru hot
hold measured below 135F. Maintain TCS foods in hot holding at 135F or above. CDI Person in charge discarded Supremes.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding -(P) REPEAT Slice tomatoes in
make unit measured at 46F top surface (overstacked). TCS food held cold must be maintained at 41F or below. CDI Person in
charge removed slice tomatoes that were above 41F.

28 7-301.11 Separation - Storage and Display, Stock and Retail Sale -(P) Employee dipped sheet pan in sanitizer for one second
then towel dried it. Chemical manual or mechanical operations, including the application of sanitizing chemicals by immersion
using a solution as specified under § 4-501.114. Contact times shall be consistent with those on EPA-registered label use 
instructions by providing a contact time of at least 30 seconds in sanitizing solutions. CDI Sheet placed back at three-comp sink
to be rewashed.

39 3-305.11 Food Storage - Preventing Contamination from the Premises -(C) REPEAT Bo chicken sandwich station located on
back side of biscuit table. Sheet pan to hold breaded chicken above flour containers. Food shall be protected from contamination
by storing the food in a clean, dry location where it is not exposed to splash, dust, or other contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment -(C) REPEAT Significant accumulation of ice in base and a block on
top surface of Hoshizaki freezer. Steam table on frontline not working. Cooler on frontline not operating. Reach-in door at biscuit
station to the walk-in does not close; swings open whenever walk-in is opened of closed. Cart holding grill top wheels are
separating/missing. Face plate missing at flat top grill. Top left oven at biscuit station does not work. Equipment shall be
maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces -(C) REPEAT Heavy buildup of soil under oil fryer. Clean behind make unit lid. Clean inside
make cooler as well as the handle. Clean under equipment on cookline between prep surface. Clean inside of the spray nozzle at
the three-comp sink. Hood vents need to be cleaned. Clean top surface of drink machine when nozzles are removed in lobby
area. Nonfood contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

51 5-205.15 System Maintained in Good Repair -(C) Cold handle at the mop sink leaks. Maintain a plumbing system in good repair.

54 5-501.115 Maintaining Refuse Areas and Enclosures -(C) REPEAT Light soil debris around dumpster area. Remove old
equipment behind dumpster. A storage area and enclosure for refuse, recyclable, or returnables shall be maintained free of
unnecessary items, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods -(C) Regrout floor where low throughout
kitchen. Plug holes in floor and wall where three-comp sink was moved from. Repair baseboard damage behind door in men's
room. Replace broken floor tile in first drive-thru area. Recaulk hand sink next to office to wall. Repair cracked pump to front
hand sink soap dispenser. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures;
and heat/ac vents shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions -(C) REPEAT Clean all walls and ceiling where flour debris has accumulated.
Clean floor under equipment where food has dropped. All physical facilities shall be maintained in good repair and shall be
cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products.

56 6-303.11 Intensity - Lighting -(C) Replace burned out above biscuit station currently at 8FC-15FC in front of oven needs to be 50
in all food prep areas. 

Additional Comments
Container holding flour cracked waiting on replacement


