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BOJANGLES #407
915 HWY 66 SOUTH

KERNERSVILLE
27284 34 Forsyth

BOJANGLES' RESTAURANT, INC.
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chicken/FINAL COOK
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185

Venecia Long

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

rice/hot holding 190

mashed potatoes/hot holding 168

chicken supreme/FINAL COOK 196

sliced tomato/prep cooler 39

pimento cheese/prep cooler 40

raw bacon/prep cooler (base) 40

cajun filet/hot holding 205

scrambled egg/hot holding 154

steak patty/hot holding 163

sausage/FINAL COOK 175

pimento cheese/walk-in cooler 37

ambient air/cooler at front counter 35

hot water/3 comp sink 138

quat sanitizer/towel buckets (ppm) 200

quat sanitizer/dispenser at 3 comp (ppm) 200

407@stores.bojangles.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #407 Establishment ID:  3034010034

Date:  05/02/2024  Time In:  10:00 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.

2 2-102.12 (A) Certified Food Protection Manager (C) PIC present at beginning of inspection did not have documentation of food
safety training. The person in charge shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (P) REPEAT. Metal pans stored in the
clean dish area with greasy residue, food debris. Dried food debris on probe of thermometer. Food contact surfaces of
equipment and utensils shall be clean to sight and touch. CDI: The metal pans were sent back to the 3 comp sink to be
rewashed, REHS cleaned thermometer probe with alcohol.
*Review contact time for quat sanitizer with all employees - it is 1 minute.

28 7-201.11 Separation - Storage (P) Bottle of grill cleaner on shelf under warming cabinet, above a cooking utensil. Poisonous or
toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-use
articles by locating the toxic materials in an area that is not above food, equipment, utensils, linens, and single-service or single-
use articles. CDI - PIC relocated grill cleaner to designated chemical storage rack, utensil placed at sink to be re-cleaned.

40 2-303.11 Prohibition - Jewelry (C) Food employees wearing rings with stones. Except for a plain ring such as a wedding band,
while preparing food, food employees may not wear jewelry including medical information jewelry on their arms and hands. 

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Ice scoop stored in soiled holder on side of ice machine. Utensils shall be
stored in a clean, dry location where they are not exposed to splash, dust, or other contamination. CDI - scoop and holder
removed for cleaning during inspection.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - damaged hood filter over biscuit ovens, small
condensate drip between ceiling panels in walk-in cooler (to left side of evaporator box), in walk-in freezer the fan on right side of
evaporator box was not working, drain pipe for ice machine needs to be adjusted/extended to be over a floor drain - it is currently
dripping onto the floor. Soda machine will dispense beverages with ice bin open/unprotected; reactivate switch. Equipment shall
be maintained in good repair,

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Buildup in rinse compartment of 3 comp sink (other 3 compartments
full of dishes and could not be evaluated). The compartments of sinks used for washign and rinsing equipment, utensils; and
drainboards shall be cleaned: before use; throughout the day at a frequency necessary to prevent recontamination of equipment
and utensils and to ensure that the equipment performs its intended function; and if used, at least every 24 hours.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Cleaning is needed, including but not limited to: fan guards in walk-in cooler,
commonly touched surfaces like handles of walk-ins, shelving. Nonfood contact surfaces shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

51 5-205.15 (B) Leak pipe etc. not imminent threat (C) REPEAT in a different area. Leak at plumbing under wash vat of 3 comp
sink. A plumbing system shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT- Floor and wall cleaning needed throughout the establishment.
Physical facilities shall be maintained clean

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) FRP on wall to left of ice machine is bowing
out from wall, creating a gap. Seal holes in walls as needed. Physical facilities shall be maintained in good repair.

Additional Comments
Next inspection is due July 1 -October 31


