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PANERA BREAD #4991
100 HANES SQUARE SHOP CIRCLE

WINSTON SALEM
27103 34 Forsyth

COVELLI ENTERPRISES, INC. IV
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lettuce

PANERA BREAD #4991

100 HANES SQUARE SHOP CIRCLE
WINSTON SALEM NC

34 Forsyth 27103
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(336) 794-2033
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X
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09/30/2022

IVx

2 door reach in 38 beans walk in 40

Cierra Elledge

2760 - Elledge, Cierra

X

tomato sandwich station (top) 40 cheese walk in 40

chicken salad sandwich station (top) 39

cheese sandwich station (top) 39

cheese sandwich statio (bottom) 38

turkey sandwich station (bottom) 39

tomato salad station (top) 39

turkey salad station (bottom) 40

egg salad station (top) 41

tomato soup steam table 174

chicken soup steam table 176

water dish machine 166

water 3 comp sink 120

sanitizer bucket 700

lettuce breakfast station (bottom) 41

cheese breakfast station (bottom) 40

chicken hot cabinet 140

rice cooling @11:15 49

rice cooling @ 11:45 45

tomato walk in 40

panera4991@covelli.com



 

Comment Addendum to Inspection Report
Establishment Name:  PANERA BREAD #4991 Establishment ID:  3034012528

Date:  09/30/2022  Time In:  10:00 AM  Time Out:  12:45 PM

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Observed food contact portion of
apple slicer with soil buildup. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI- Slicer was
returned to 3 comp sink to be washed, rinsed, and sanitized.

33 3-501.15 Cooling Methods (Pf)- Observed rice and quinoa mix cooling from ambient in tightly sealed containers. Quickly cool
foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to
remove the heat. - CDI- containers were vented and met proper cooling parameters.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Observed gaskets on multiple coolers torn. Observed
condensation leak in walk in freezer. Maintain equipment in a state of good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Observed hand sink by breakfast station,
prep sink, and 3 comp sink needing new caulking. Floors, walls, and ceilings including the attachments such as soap and towel
dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.


