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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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Soup /Cooling start
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IV

110 - 120

Stephanie Elghossain

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Chicken/Beef/Walk-in 40 - 41

Calamari /Walk-in 38

Tomato sauce/Vodka sauce/Walk-in 49 - 50

Salmon /Walk-in, thawing 30

Cream sauce/Beef /Serving line 39 - 41

Tomato sauce /Serving line 40

Linguine/Goat cheese /Cooler drawer 45 - 47

Chicken/Shrimp /Cooler drawer 40 - 41

Marinara /Hot holding unit 167

Mashed potato /Reheating < 2hrs 108 - 116

Lasagna/Soup /Hot box 145 - 148

Ravioli /Cooler drawer 35

Wings /App cooler top 53

Raw chicken /App cooler drawer 40

Soup/Cooling in ice bath 1hr 84

Shrimp /Final cook 157

ca8412@carrabbas.com



 

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

Date:  07/28/2025  Time In:  2:30 PM  Time Out:  4:30 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.

19 3-403.11 (A),(D); Priority; Observed mashed potatoes reheating, double panned, in the hot holding unit. Reheat all TCS foods to
165F within 2 hours if food is to be hot held until service. Hot holding units do not reheat foods quickly, especially if double
panned. CDI- mashed potatoes were placed in skillets to refire on the stove and achieve proper temp. No points taken today.

20 3-501.14(A); Priority; Observed meat sauce cooling in large, metal pans with lids in the walk-in cooler. Sauce failed to reach 70F
within 2 hours. Quickly cool TCS foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI-
sauce was voluntarily discarded.

22 3-501.16(A)(2); Priority; Several TCS foods observed out of temperature (see temp chart). Maintain TCS foods in cold holding at
41F or less. CDI- Linguine and goat cheese in the cooler drawer was placed in the freezer to flash cool. Wings and sauce were
voluntarily discarded. Full points taken for repeat violation.

33 3-501.15; Priority Foundation; Meat sauce failed to cool quickly due to ineffective cooling methods. Quickly cool TCS foods using
methods such as open/vented shallow pans, samller portions, ice baths and active stirring or rapid cooling equipment such as
the freezer. Cold air must flow around product to remove the heat. CDI- cooling methods were reviwed with PIC and sauce was
discarded.

43 3-304.12 (B); Core; Metal bowl being used to portion out seasoning. In-use utensils for food that is not TCS must be stored with
their handles above the top of the food within containers or equipment that can be closed (dry ingredients). Only use dispensing
equipment with handles. CDI- bowl removed. No point taken

56 6-501.14; Core; AC vents above serving station/room are dusty. Clean ventilation systems and change air filters so they do not
become a source of contamination. PIC said these are on the cleaning schedule for tomorrow. No point taken


