
 

X

X

X

CHILI'S
1120 BEAVER CREEK COMMONS DRIVE

APEX
27502 92 Wake

BRINKER NORTH CAROLINA, INC.

Full-Service Restaurant

01/21/2025
2:10 PM 4:15 PM

95.5

4092014295

X

A

1
2

(919) 387-7701

4.5

X
X

X
X

X
X
X

X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

X

X

X
X

X

X

X
X
X
X

X

X
X

X

X
X
X
X

X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

IV



 
 

hamburger patty/grill, final cook
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Saabrah White

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

chicken quesadilla /lowboy cooler 41

salsa/salsa cooler, expo area 40
chicken quesadilla soup/steam well, expo
area 154

chili /steam well, expo area 159

chocolate milk/beer walk in cooler 39

raw chicken breast/prep cooler 41/40

pico/chicken/cheese/prep top cooler 41/40/40
cut lettuce/tomato/mozzarella sticks/prep top
cooler 41/40/41
raw shrimp/salmon/hamburger patty/cooler
drawers 40/40/41

penne/spring mix/ribs/cooler drawers 40/40/41

grilled red & green peppers/cooler drawer 42-44

chicken wings/prep top cooler 45
queso/black beans/corn/steam well, cook
line 136-155

grilled chicken/hot hold drawer 140

ribs, thawing/walk in cooler 32

penne/rice/walk in cooler 39/40

c01064@chilis.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHILI'S Establishment ID:  4092014295

Date:  01/21/2025  Time In:  2:10 PM  Time Out:  4:15 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); Priority Foundation; Numerous dishes and utensils stored as clean soiled with food debris and sticker residue.
Food contact surfaces shall be clean to sight and touch. CDI - All items moved to the dish area to be thoroughly cleaned.

4-602.11; Core; Ice machine shoot soiled with black and pink accumulation. Ice machines and enclosed compartments of
equipment such as ice makers shall be cleaned at a frequency necessary to preclude accumulation of soil or mold.

22 3-501.16 (A)(2) and (B); Priority; Chicken wings (1 container) and grilled red & green peppers (1 container) holding above 41 F.
Refer to temperature chart above. TCS (Time/Temperature Control for Safety) foods shall maintain 41 F or below. CDI - Foods
moved to cool rapidly in the walk-in cooler.

43 3-304.12; Core; In-use tongs stored in stagnant water at 80-90 F. If stored in water, the water shall be held hot at 135 F or
above. Containers dumped and moved to be cleaned at the 3-compartment sink.

47 4-501.11; Core; Ice buildup present in the walk-in freezer on the door and curtains. Equipment shall be maintained in good
repair. Remove ice, and if ice buildup persists, call in for repair.

49 4-601.11(B) and (C); Core; All cook line microwave interiors, all cook line and expo cooler interiors, the walk-in cooler gasket,
and walk-in cooler racks are soiled with black accumulation, food and debris. Surfaces of equipment shall be kept free of an
accumulation of dirt, food residue and other debris. Increase cleaning frequency.


