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Panera Bread #9203

3-compartment sink
Low-temperature dish washer

Sink and surface
Chlorine
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Line Low-boy cooler
Salad Preptable-cooler
Sandwich Preptable-cooler
Turbo Drawer cooler

24
34

35
36

Yogurt in line Low-boy cooler
Pre cooked shredded chicken on salad Preptable-
Pre cooked shredded chicken in salad Preptable-
Leafy greens in top drawer salad crisper
Leafy greens in bottom drawer salad crisper
Sliced tomatoes on sandwich Preptable-cooler
Chicken sandwich in sandwich Preptable-cooler - 
Feta cheese in sandwich Preptable-cooler
Scrambled eggs in sandwich warmer unit - TPHC
Pre cooked sausage patties in sandwich warmer 
Cheese steak sandwich in turbo Drawer cooler - 
Tomato bisque on soup steam table
Fresh mozzarella on sandwich Preptable-cooler 2
Sliced tomatoes on sandwich Preptable-cooler 2
Leafy greens in sandwich Preptable-cooler 2

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Hot Holding
Cold Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
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8: Dish pit paper towel dispenser jammed, and paper towels are not accessible.  
CA: jam removed, and paper towels now available. 
11: Small container of strawberries with visual spoilage in produce Walk in 
cooler.  
CA: embargo.
11: Multiple significantly damaged cans in dry storage area.
CA: PIC notified to seperate all damaged cans prior to follow-up.
14: Low-temperature dish washer reading 0ppm chlorine.
CA: unit primmed and now reading 100ppm. 
20: Sandwich Preptable-cooler 2 rails not holding food at 41 degrees or lower.  
CA: food ice packed or moved into the cooler, maintenance ticket opened, and 
PIC notified not to use the unit unless proper temperatures can be maintained. 
20: Soufflé mox in bake two-door Reach in cooler reading 45 degrees.  
CA: discussed reducing time food is exposed to ambient temperatures.
20: Leafy greens in salad crisper not reading 41 degrees or below - unit has 1 in 
gap in bottom drawer stopping the door form closing causing food not to be held 
at 41 degrees or lower.  
CA: maintenance ticket opened, salad greens moved into salad ptc, and PIC not 
to use unit unless proper temperatures can be maintained.
26: Unlabeled chemical spray bottle containing a blue liquid stored on back of 
house chemical rack.  
CA: labeled. 
26: 5gal bucket of chlorine for Low-temperature dish washer stored next to 50lb 
bag of salt for water softenernext to dish pit area.  
CA: chlorine properly stored. 
42: Cambro lids stored in 22qt container with nesting water at the base of the 
container.
53: 3-compartment sink drain plug does not plug sink.
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1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Knowledge of policy.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Employees washing hands. 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Food source(s) listed. 
10:  (NO): No food received during inspection. 
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
15:  (IN) No unsafe, returned or previously served food served.
16: No cooking performed.
17:  (NO) No TCS foods reheated during inspection.
18: Not observed.
19: Food temps listed. 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: Verified.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: Panera inc

Source Type: Water Source: City

Source Type: Source:

Source Type: Source:
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Additional Comments


