Food Establishment Inspection Report

Score: 90

Establishment Name: PANERA BREAD

Establishment |D;_ 3034011480

Location Address: 105 HANES SQUARE CIRCLE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 12/ 08/ 201 4 Status Code: A

Zip: 27103 County: 34 Forsyih Timeln: 12 : 27% pm Time Out: @ 4 Sm
Permittee: SHOW ME BREAD INC Total Time: _4hrs 18 minutes

Wastewater System: [XMunicipal/Community [_]On-Site System

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2

v P ; _Qj . . BTreey
Water Supply: XIMunicipal/Community []On-Site Supply No. of Repeat Risk Factor/Intervention Violations:
I
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our [eol| r [ve|[ [w [our[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
T
1| |O|O] |5IC Present: Demonstration Certiication by 2 w|01| 01| [28|00 ||| [Pasteurized eggs used where required B 3 e ]
Employee Health _ - : 255i — : 29| |0 Water and ice from approved source [2]|[2]fo]| [ I|[1)]
anagement, employees knowledge; - - — -
2O respogsmllmes T Pep%mnq g e[ [ Y 0l00lx %%?SQSS obtained for specialized processing nE0 =]
31X Proper use of reporting, restriction & exclusion  [3[s][0]| (|| Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 g’(:%ri);r;g?]?Iflgrgténrﬁ:)rggtsul;s%%;n?%?quate nEniEEE
40O Proper eating, tasting, drinking, or tobacco use  [[2][1][[0]| (1|(J|[]
32| | (1| 0| [ | Plant food properly cooked for hot holding T o Y
5| No discharge from eyes, nose or mouth 5 E (e Ololg ‘ ‘I‘ SEEE
- T 33|[X Approved thawing methods used 1]|o5)[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6|1|X Hands clean & properly washed X0 X | 10 U (O Thermometers provided & accurate (S [ A R
. No bare hand contact with RTE foods or pre- Food Identification 2653
7\ OO0 3 o o
approved alternate procedure properly followed 35|E ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 21120 D] prevention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source 2653, .2655 ] Insects & rodents not res’ent; no unauthorized
9 (X[ Food obtained from approved source H A 3|0 animals i 2lto
3710| X Contamination prevented during food 2ol 00
10/ X | Food received at proper temperature (3 ] preparation, storage & display
38|01 | X Personal cleanliness [1])[o.5) 0 X {1
11| X | Food in good condition, safe & unadulterated [2]][o] (| ]
12|00 |sa | | Bequired records available: shellstock tags, HRGEEE X0 Wiping cloths: properly used & stored [1]fos)(o]f (| T|]
parasite destruction solx|0lo Washing fruits & bl REDEEE
Protection from Contamination .2653, .2654 ashing frults & vegetables -
' :
13| X || [ | | Food separated & protected Y o e A ] Proper Use of Utensils 2653, 2654 ,
— ! - 41|10 X In-use utensils: properly stored [1]{fo) x| ||
14|01 X Food-contact surfaces: cleaned & sanitized [3]3<[o]{ X |[1|] :
_ _ _ »20|x Utensils, equment & linens: properly stored, 0= =]
15 0 Proper disposition of returned, previously served, nlololo dried & handled
sl reconditioned, & unsafe food 80X Single-use & single-service articles: properly lslo] 1
Potentially Hazardous Food Time/Temperature  .2653 stored & used : 2
T
16| & | ]| [J | [J | Proper cooking time & temperatures \3\\1»5\!\0\ OO0 44|4 | T Gloves used properly \1\|\0,s\0\ )
T : :
17| &4 || | | Proper reheating procedures for hot holding [3][zs[0]| J| | 7| | Ytensils and EqUI;I)Eme_nt — d'§3(653’ .2f654cli, '26?3 —
quipment, food & non-food contact surfaces
18| X | | | | Proper cooling time & temperatures [slfaso) O] 0| ] 450 | X 282;?;{4%%3'98?3225’ properly designed, (2]Ix]lo]) L)
19 ||| Proper hot holding temperatures [3]slo]| 1 L] 46|34 | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & |55 (7|
20| X |0 |0 | O | Proper cold holding temperatures [3)do] )| O} {4710 | X Non-food contact surfaces clean X030 [(1|XI | ]
21| &4 |[J || [J | Proper date marking & disposition 3][eso)| (J|[]|{]||_Physical Facilities .2654, .2655, .2656
» ololslo Timedas a public health control: procedures & el olnlo 48X (0| O Hot & cold water available; adequate pressure [2]|[1]o] I (1)
- records
Consumer Advisory 2653 490X Plumbing installed; proper backflow devices < (]
Consumer advisory provided for raw or .
23| g ||:| |E| | underlé:ooked \fIcI)odré, provi v 50/ | 0 Sewage & waste water properly disposed [2]|[L]o) 1|1
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| |E Pasteurized foods used; prohibited foods not 51/} 0|0 & cleaned 8
o offered T 52|01 ggirr?taagilr?e&d refuse properly disposed; facilities Wledxl 00
250100 | X Food additives: approved & properly used (1eso] (1| )] (53| | X Physical facilities installed, maintained & clean b3 (o) ]
TR — T N T
26| X | Toxic substances properly identified stored, & used P2 U R Y R gﬂe%?é%;?ergllsrne%ns%slggtmg requirements; Ml\o,s oll[] ]
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 10
Compliance with variance, specialized process, otal Deductions:
27| H] ||:| |g | reduged oxygen packing critFe)ria or HAgCP plan |||@| U | D' U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_PANERA BREAD Establishment ID: 3034011480

Location Address: 105 HANES SQUARE CIRCLE XlInspection [ ]Re-Inspection Date: 12/08/2014
City: _WINSTON SALEM State: NC Comment Addendum Attached? []  Status Code: A
County: 34 Forsyth Zip: 27103 Category #: IV
Wastewater System: (X Municipal/Community [] On-Site System Email 1: CAFE3715@PANERABREAD.COM

Water Supply: Municipal/Community [] On-Site System ’

Permittee: _SHOW ME BREAD INC Email 2:

Telephone:_(336) 794-2033 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
Lettuce Walk-in 42 Chicken Soup table 177 Milk Milk Cooler 42
Ham Walk-in 43 Chili Soup table 167 Quat sanitizer Sanitizer Bucket 150
Turkey Walk-in 42 Squash Soup  Soup table 176 Hot water 3 comp sink 133
Roasted Walk-in 36 Cream Reach-in 42 SS Alex Ruiz  3/26/17 0

Cut Chicken  Walk-in 41 Spinach Make-top 43

Chicken Walk-in 41 Chicken Make-top 41

Cheese Walk 43 Ham Make-top 43

Tomato Soup Soup table 166 Tomatoes make-top 45

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.

2-301.14 When to Wash - P - One empolyee observed drinking from personal cup, threw cup away and attempted to place on
clean gloves without washing hands - employees must wash hands when returning to work, especially after eating and drinking -
CDI - employee was instructed on when to wash hands and was instructed to wash hands.

2-301.12 Cleaning Procedure - P - Three employees observed turing off faucet without paper towel. After washing hands, use a
paper towel to turn off the faucet. CDI- Employees re-washed hands.

Spell

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P - Many lexan pans and other stainless steel containers
had sticker residue from date markers still present after being run through dish machine - ensure that all food contact utensils and
pans are clean and sanitized and free from residue from food or stickers - CDI - manager sent pans back to have residue scrapped
off and rewashed.

37  3-305.12 Food Storage, Prohibited Areas - C - Slight leak under water supply line for cooling unit in walk in freezer - have repaired,
insulated and wrapped with flexible PVC sheating to ensure adequate protection

3-305.11 Food Storage-Preventing Contamination from the Premises - C - Box of brownies were left open in walk in freezer -
ensure that all food is protected and covered when not in use.

First Last -

Person in Charge (Print & Sign): ~ Alex Ruiz K
\ A
First . Last \)
Regulatory Authority (Print & Sign):éﬁ?igeth M;fthaUd // (&% /C&M
REHS ID: 2259 - Michaud, Kenneth Verification Required Date: ~~ /  /
REHS Contact Phone Number:  ( ) -

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A

Page 2 of Food Establishment Inspection Report, 3/2013




Comment Addendum to Food Establishment Inspection Report

Establishment Name:_PANERA BREAD Establishment ID; _3034011480

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. Spell

38

41

42

43

45

47

49

2-402.11 Effectiveness-Hair Restraints - C-Opts- Manager was not wearing a proper hair restraint. Food employees shall wear a
proper hair restraints such as a hat or hear net when preparing food. CDI- Food employee put on a hat.

3-304.12 In-Use Utensils, Between-Use Storage - C - Opts-Ice cream scoop well had scoops stored in them without water turned
on - although scoops appeared cleaned and not used, ensure that water is turned on when scoops are being used.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C -Opts Container used
to store ice cream scoops had slight debris build-up - ensure that utensils are stored in a clean and sanitized container.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Single service cups in
the beverage making station removed from plastic unproctected. // Single-service knives were being stored the food contact
surface up. Single service and single use item shall be proctected with its originial plastic coverings or some other form to prevent
contamination and single-use articles shall be placed handle up to prevent contamination.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Replace rusty casters on storage racks in walk in cooler, bread area
and in cleaning room; Replace oxidized/peeling storage racks throughout kitchen; Replace torn cooler gaskets on work top coolers;
Exposed screw threads on conduit in walk in bread cooler - have capped or cut off so no more than two threads are exposed;
Recaulk hood joints so no gaps are present; Crack formed at corner of three compartment sink in sanitizing basin - have rewelded
and smoothed down so no debris can collect

4-101.11 Characteristics-Materials for Construction and Repair - P - Wood/cardboard material being used as leg support for rear
leg of prep table beside sandwich prep cooler - materials for construction must meet NSF standards and equipment must operate
under manufactuer's specifications - have leg replaced.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C-Cleaning is needed inside
the cabinets on the make-top serv lines, on storage racks, in between equipment, on the legs and wheels of equipment, on the
make-top refrigerator gaskets in the serv line area, and the shelving of clean dishes.

5-205.15 System Maintained in Good Repair - P - Leak formed at drain line of three compartment sink - have repaired.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_PANERA BREAD Establishment ID: _3034011480

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.

52  5-501.113 Covering Receptacles - C-Opts- The trash receptacle doors were open. Receptacles for refuse shall be kept covered to
prevent an area for pest harborage. CDI- The receptacle doors were closed.

53  6-501.12 Cleaning, Frequency and Restrictions - C- Floor cleaning is needed behind make-top serve-lines in the front kitchen,
under the three compartment sink floor drains, and the walk-in coolers and freezers; Gaps present between floor tiles in dish
machine room - have regrouted so no gaps are present between tiles; Recaulk backsplashes and hoods to wall; Regrout
baseboard tile at kitchen entrance.

54  6-303.11 Intensity-Lighting - C-Repeat- The lighting was in the restrooms at (7-18 ft/candles) The lighting must be increased to 20
foot candles at the fixtures in the restooms.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_PANERA BREAD Establishment [D: 3034011480

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_PANERA BREAD Establishment ID: 3034011480

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.

Page 6 of Food Establishment Inspection Report, 3/2013



