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chicken wing/hot hold lamp
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177 hot water/3 compartment sink 130

Michael Howell

Greg Gartner Daygan Shouse

2360 - Gartner, Greg

X

chicken tender/hot hold lamp 145 quat sanitizer/3 compartment sink 200 ppm

chicken wing/hot hold lamp 152

dirty rice/hot hold well 160

mac & cheese/hot hold well 150

mashed potatoes/hot hold well 185

cajun gravy/hot hold well 187

chicken breast/final cook 188

chicken tenders/final cook 200

fish/hot hold lamp 128

grilled chicken/hot hold cabinet 122

sausage/hot hold cabinet 177

country ham/hot hold cabinet 128

lettuce/make unit 40

tomato/make unit 39

lettuce/make unit bottom 41

ambient air/drive thru cooler 36

ambient air/biscuit cooler 30

shredded cheese/walk in cooler 41

coleslaw/walk in cooler 38

553@stores.bojangles.com

559@stores.bojangles.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #553 Establishment ID:  3034011029

Date:  03/21/2024  Time In:  1:15 PM  Time Out:  5:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Michael Howell Food Service 06/01/2023 06/01/2028

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Opened package of raw fish stored
below opened package of raw sausage in reach in freezer. Food shall be protected from cross contamination by separating types
of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display
by arranging each type of food in equipment so that cross contamination of one type with another is prevented. CDI: Fish
relocated.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The following foods did not meet hot
holding parameters: Country ham at 128, grilled chicken at 122, and fish at 128. Hot held time/ temperature control for safety
food shall be maintained at 135 F or above. CDI: PIC voluntarily discarded foods listed.

38 6-501.111 Controlling Pests (C) Flies present throughout facility. the premises shall be maintained free of insects, rodents, and
other pests. The presence of insects shall be controlled to eliminate their presence on the premises by eliminating harborage
conditions. REPEAT.

41 3-304.14 Wiping Cloths, Use Limitations (C) Wet sanitizing cloth left on top of make unit and sanitizing cloth buckets tested less
than 150 ppm. Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical
sanitizer solution.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Broken handle on reach in freezer. Ice buildup accumulating at
base of door where air was leaking in walk in cooler. Equipment shall be maintained in a state of good repair. REPEAT with
improvement.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning needed on front, sides, and legs of cooking equipment. Cleaning
bottom of reach in freezer. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues. REPEAT.

54 5-501.113 Covering Receptacles (C) One of the dumpsters with lid open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food establishment. REPEAT.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Floor cleaning needed underneath equipment, wall cleaning, and vent
cleaning needed throughout. Physical facilities shall be cleaned as often as necessary to keep them clean. REPEAT.


