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Steak/final cook

BOJANGLES #537

3652 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27106
X
x

BJ RESTAURANT DEVELOPMENT, LLC

(336) 924-2400

3034010980

X
A

04/29/2024

III

204.0

Sally Evans

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Supremes/final cook 212.0

French Fries/cooked for hot holding 210.0

Gravy/hot holding 177.0

Sausage Patties/hot holding 172.0

Grilled Chicken/hot holding 177.0

Cajun Chicken/hot holding 175.0

Chicken Breast/hot holding 156.0

Lettuce/make-unit 38.0

Pimento Cheese/make-unit 41.0

Bo Rounds/drive-thru station 150.0

Rice/drive-thru station 143.0

Pinto Beans/drive-thru station 143.0

Chicken Thighs/drive-thru station 148.0

Mashed Potatoes/pos station 154.0

Macaroni/pos station 135.0

Coleslaw/walk-in cooler 38.0

Hot Water/3-compartment sink 123.0

Quat Sani/3-compartment sink 200.0

537@bojangles.com

04/30/2024



 

Comment Addendum to Inspection Report
Establishment Name:  BOJANGLES #537 Establishment ID:  3034010980

Date:  04/29/2024  Time In:  11:00 AM  Time Out:  1:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sally Evans Food Service 11/29/2022 11/29/2027

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.

8 2-301.14 When to Wash-P: An employee contacted a bag of raw chicken with gloved hands, discarded gloves, and attempted to
handle a basket of cooked french fries. Food employees shall clean their hands and exposed portions of their arms as specified
under § 2-301.12 immediately before engaging in food preparation including working with exposed food, clean equipment and
utensils, and unwrapped single-service and single-use articles. (G) When switching between working with raw food and working
with ready-to-eat food. CDI: Education was given and the employee washed hands and changed gloves before handling RTE
food.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-P: The followings items
were stored soiled in the clean dish area: 9 pans and 5 plastic containers . Food-contact surfaces shall be clean to sight and
touch. VR: A verification is required by 4/30. If you have any questions, contact Victoria Murphy at (336)703-3814 or
murphyvl@forsyth.cc

38 6-501.111 Controlling Pests-C: Several flies were observed in the restrooms. The premises shall be maintained free of insects,
rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their presence on the
premises

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C: Two boxes of food were stored on the floor inside the
walk-in freezer. (A) Except as specified in (B) and (C) of this section, food shall be protected from contamination by storing the
food: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6
inches) above the floor.

40 2-303.11 Prohibition - Jewelry-C: An employee was observed wearing a bracelet while preparing food. 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.

44 4-901.11 Equipment and Utensils, Air-Drying Required-REPEAT-C: Several stacks of metal pans were stacked wet. After
cleaning and sanitizing, equipment and utensils: (A) Shall be air-dried

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT -C: Legs tarnishing on equipment/ recaulk lower shelf to the
wall at the expo where the condiment containers are stored/the outer wall of the walk-in cooler is caving inward/the metal base
around the perimeters of the walk-in refrigeration units are rusting and detaching/replace doors sweep on the walk-in freezer
door/the doors and the outer wall of the walk-in cooler are corroding/the top oven is broken/ seal holes in drain board on at tea
station. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: back splash behind grills and fryers, shelves in walk-in cooler, fan covers in the walk-in cooler, dry
storage shelves, shelves inside the walk-in cooler, dunnage racks in the walk-in cooler, lid of the ice machine, wall behind ovens,
monitors throughout the establishment, chicken marinade stand, and outer surfaces. Nonfood-contact surfaces shall be free of
dust, dirt, food residue, and debris.

51 5-205.15 (B) System Maintained in Good Repair-REPEAT-C: A leak was observed at the faucet and metal tower at 3-
compartment sink/a leak was observed at the foot pedal of the back handwashing sink/the urinal is out of order. Plumbing
fixtures shall be maintained in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures-C: Cleaning is needed on plumbing fixtures in the men's and women's restrooms.
Plumbing fixtures such as handwashing sink, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

54 5-501.113 Covering Receptacles-C: The door of the dumpster was observed open. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered.//5-501.114 Using Drain Plugs-C: There was no drain plug in the
outside receptacle. Drains in receptacles and waste handling units for refuse, recyclables, and returnables shall have drain plugs
in place

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Damaged base tiles were observed
in the warewashing area/recaulk toilets to the floor in the women's restroom/recaulk plates around chicken cooler/regrout
between the floor tiles throughout the establishment/remove caulk on wall behind prep sink/caulk holes in walls. Physical



facilities shall be maintained in good repair.// 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed to
floors and walls under and behind equipment. Physical facilities shall be maintained clean.


