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CARRABBA'S ITALIAN GRILL #8412
1201 HADDON HALL DR

APEX
27502 92 Wake

CARRABBA'S ITALIAN GRILL, LLC

Full-Service Restaurant
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lobster cream/cut romaine/walk in cooler

CARRABBA'S ITALIAN GRILL #8412

1201 HADDON HALL DR
APEX NC

92 Wake 27502
X
x

CARRABBA'S ITALIAN GRILL, LLC

(919) 387-6336

4092014346
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02/11/2025

IV

40/41

Steven Marchant

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

pic pac sauce/spicy butter/mushrooms/prep
top cooler 41/41/40

mozzarella/cut tomato/prep top cooler 41/41

meatballs/cut romaine/cooler drawers 40/40

salmon/chicken/octopus/cooler drawers 40/39/40

cooked broccoli/penne/cooler drawers 41/40

cheesecake/dessert cooler, drawer 41

tiramisu/dessert cooler, top 41

house Caesar/prep top cooler 40

licensesandpermits@outback.com

02/21/2025



 

Comment Addendum to Inspection Report
Establishment Name:  CARRABBA'S ITALIAN GRILL #8412 Establishment ID:  4092014346

Date:  02/11/2025  Time In:  1:00 PM  Time Out:  4:25 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.

2 2-102.12 (A); Core; PIC has a CFPM certificate, but it expired on 6/05/2024. Must have a CFPM (Certified Food Protection
Manager) on site at all hours of operation. EHS recommends multiple employees obtain this certification. Obtain an updated
CFPM certificate.

9 3-301.11; Priority; An employee observed slicing bread with their bare hands. Food employees may not contact exposed, ready-
to-eat food with their bare hands and shall use suitable utensils such as deli tissue, spatulas, tongs, single-use gloves, or
dispensing equipment. CDI - Education provided. Bread voluntarily disposed of and employee washed their hands.

10 5-205.11; Priority Foundation; Upon entry, the cook line handwashing sink (closest to the grill) was blocked by a rolling cart and
a large plastic container. Additionally, a spray bottle of Greaselift was stored inside of the handwashing sink (closest to the 3-
compartment sink). Handwashing sinks may be used for handwashing only. This is not a storage area. A handwashing sink shall
be maintained so that it is always accessible for employee use. It shall not be blocked. Blockage discourages handwashing. CDI
- Items removed/re-located to appropriate areas. 

6-301.12; Priority Foundation; No paper towels available at the cook line handwashing sink (closest to the grill). All handwashing
sinks shall be provided with a hand drying device. CDI - Towels provided.

16 4-501.114; Priority; Facility is using Sink & Surface Cleaner & Sanitizer. Required range: 272-700 ppm. When dispensed (at the
3-compartment sink), sanitizer measured low at 0 ppm. CDI - Sink dumped and re-filled. Solution reached required range (272-
700 ppm) during inspection. Solutions shall be tested regularly to ensure accuracy. 

4-501.112; Priority Foundation; The high-temperature dish machine unable to reach 180 F (160 F at the plate) for the final rinse
temperature. It shall reach a minimum of 180 F (160 F at the plate). VR - PIC called EcoLab rep. for repair. EHS will return to
ensure dish machine reaches a minimum of 180 F (160 F at the plate). In the meantime, facility may wash and rinse using the
dish machine, and complete the sanitizing step at the 3-compartment sink.

4-601.11 (A); Priority Foundation; Various utensils, a couple miniature white cutting boards, a couple clear plastic lids, and
numerous ramekins stored as clean soiled with food and debris. A few containers stored as clean soiled with old sticker residue.
Stickers shall be removed prior to/during the cleaning process. Equipment, food-contact surfaces, and utensils shall be clean to
sight and touch. CDI - Items moved for thorough cleaning.

41 3-304.14; Core; Sanitizer buckets registered less than the required concentration for the current sanitizer used (Sink & Surface
sanitizer; range: 272-700 ppm). Cloths shall be held between uses in a chemical sanitizer solution at the appropriate
concentration. Sanitizer buckets to be dumped and re-filled.

43 3-304.12; Core; Knives stored in between prep units. During pauses in food preparation, in use utensils shall be stored in a
clean, dry area. Do not store utensils in between prep units as this is not a clean area. Additionally, as mentioned below, a
single-use plastic bowl was observed being used for portioning in a cooler drawer. Only utensils with handles shall be used, and
the handle shall be stored above the top of the food to prevent contamination.

45 4-502.13; Core; A single-use plastic container was observed being re-used to portion foods. Single-use articles may not be re-
used. One time use only. Container voluntarily discarded. 

4-903.11(A) and (C); Core; Two stacks of single-use (to-go) black trays stored directly beside of the cook line handwashing sink
(closest to the grill). One stack was partially stored inside of the handwashing sink on the edge. No splash guard present. Single-
service/use articles shall be stored in a clean, dry location. Next to the handwashing sink does not meet this requirement as it is
considered a dirty area.

47 4-501.11; Core; Ice buildup is present in the walk-in freezer. Excessive ice buildup is also present inside of the deep chest
freezer. Equipment shall be maintained in a state of repair. Remove ice buildup and if ice persists, contact a technician for
evaluation.

49 4-601.11(B) and (C); Core; Cleaning needed, but not limited to the following areas/items: walk-in cooler fan guards, walk-in
freezer gasket, deep chest freezer interior, and blast chiller interior. Clean all areas mentioned on a more frequent basis. Food,
debris and accumulation present.


