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Eggs /final cook

PANERA BREAD #2967

2901 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27106
X
x

RAISING DOUGH N.C., LLC

(336) 793-5576

3034012764

X
A

04/19/2024

IV

197.0

Zak Hotalen

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Turkey (fully cooked commercially
packaged)/reheat for hot holding 160.0

Turkey/sandwich station 40.0

Ham/sandwich station 34.0

Sliced Tomatoes/sandwich station 39.0

Fresh Mozzarealla/sandwich station 40.0

Tuna/sandwich station 41.0

Steak/sandwich station 40.0

Caramelized Onions/sandwich station 39.0

Smoked Chicken/sandwich station 38.0

Salad /reach-in cooler 35.0

Tomatoes/walk-in cooler 39.0

Corn/walk-in cooler 39.0

Oatmeal/walk-in cooler 38.0

Smoked Chicken/walk-in cooler 39.0

C. Sani/dish machine 100.0

Sink and Surfaces Sani/3-compartment sink 700.0

Hot Water/3-compartment sink 131.0

cafe2967@panerabread.com



 

Comment Addendum to Inspection Report
Establishment Name:  PANERA BREAD #2967 Establishment ID:  3034012764

Date:  04/19/2024  Time In:  9:15 AM  Time Out:  12:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Zak Hotalen Food Service 04/11/2024 04/11/2029

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 3-304.15 (A) Gloves, Use Limitation-P: The PIC was observed contacting the trash can with gloved hands and contacted pans of
food. (A) If used, single-use gloves shall be used for only one task such as working with ready-to-eat food or with raw animal
food, used for no other purpose, and discarded when damaged or soiled, or when interruptions occur in the operation. CDI: After
an intervention was given and the PIC changed gloves, washed hands, and placed pans on the warewashing area to be cleaned.

16 /4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: The following items were stored
soiled in the clean dish area: 2 pans and 7 ladles. Food-contact surfaces shall be clean to sight and touch. CDI: All items were
placed in the warewashing area to be cleaned

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking-PF: Several containers of turkey and ham
were observed with "use by" dates of 4/17/24 and 4/18/24. (A) A food specified in 3-501.17(A) or (B) shall be discarded if it:(1)
Exceeds the temperature and time combination specified in 3-501.17(A), except time that the product is frozen. CDI: All items
were discarded

38 6-501.111 Controlling Pests-PF: Several flies were observed throughout the facility. 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.//6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests-C: Several dead flies
were observed under the cabinets in the dining room and in the kitchen. Dead or trapped birds, insects, rodents, and other pests
shall be removed from control devices and the premises at a frequency that prevents their accumulation, decomposition, or the
attraction of pests.

42 3-302.15 Washing Fruits and Vegetables-C: A sticker was observed on a cut avocado. (A) Except as specified in (B) of this
section and except for whole, raw fruits and vegetables that are intended for washing by the consumer before consumption, raw
fruits and vegetables shall be thoroughly washed in water to remove soil and other contaminants before being cut, combined
with other ingredients, cooked, served, or offered for human consumption in ready-to-eat form.

44 4-901.11 Equipment and Utensils, Air-Drying Required-C: Several pans were observed wet stacked in the clean dish area. After
cleaning and sanitizing, equipment and utensils: (A) Shall be air-dried

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: shelves in the walk-in cooler, gaskets in all reach-in coolers, cooler drawers, legs of equipment,
cabinets under the drink station in the dining room, soup wells, crevices of warmer, ovens, ovens, speed racks in bakery, and all
outer surfaces of equipment. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 System Maintained in Good Repair-REPEAT-: A leak was observed at the drive-thru handwashing sink. Plumbing
fixtures shall be maintained in good repair. *different violation than noted on previous inspections*

53 6-501.18 Cleaning of Plumbing Fixtures-REPEAT-C: Cleaning is needed to/on the following: , urinal in men's restroom, toilet in
men's restroom, and toilet in women's restroom, and left toilet in women's restroom. Plumbing fixtures such as handwashing
sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around toilet in men's and women's
restroom/recaulk around the 3-compartment sink. Physical facilities shall be maintained in good repair. //6-501.12 Cleaning,
Frequency and Restrictions-REPEAT -C: Cleaning is needed to/on the following: walls under 3-compartment sink, wall in bakery
design area, floor drains under plumbing fixtures, floor under the 3-compartment sink, walk-in freezer floor and walls and floors
throughout the kitchen and prep areas. Physical facilities be cleaned as often as necessary to keep them clean 


