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fried rice/white rice/hot hold unit, expo
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2026 CREEKSIDE LANDING DR
APEX NC

92 Wake 27502
X
x

SUSHI IWA APEX INC.

(919) 387-7022

4092015748

X
A

01/24/2025

IV

138/149

Hong Lian

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

salad/expo cooler 41
cream cheese/octopus/salmon/sushi glass
cooler 41/40/40

spicy tuna/crab/sushi cold top 40/41

tuna/salmon/eel/sushi lowboy cooler 40/40/40

chicken/fryer, final cook 170

tempura chicken, cooling/sheet rack 93-122

salad/shrimp tempura/walk in cooler 41/40

lo mien, cooling/walk in cooler 45-48

cooked chicken/fried tofu/prep top cooler 41/40

white rice/hot hold unit, prep area 145

miso/hot & sour soup/hot hold unit, expo 147/155

fried lobster, cooling/prep bottom cooler 53

dumplings/garlic in oil/prep top cooler 40/41

pooled eggs/prep top cooler 42-43

fried vegetables/prep bottom cooler 45

eggrolls, top layer/prep top cooler 45

info@sushiiwa.us



 

Comment Addendum to Inspection Report
Establishment Name:  SUSHI IWA APEX Establishment ID:  4092015748

Date:  01/24/2025  Time In:  1:20 PM  Time Out:  2:50 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.

14 3-402.11; Priority; Parasite destruction letters aren't within the current year. Letters are from 2023. Suppliers include Moon & Sea
(formerly operating as KGI), Hare, Beaver Street Fisheries, and True World Foods. Update records to reflect the current year.
CDI - PIC reached out to suppliers and will email EHS updated parasite destruction letters.

22 3-501.16 (A)(2) and (B); Priority; Eggrolls, fried vegetables and pooled eggs holding above 41 F. Refer to temperature chart.
TCS foods shall maintain 41 F or below. Keep cooler lids closed, as bags of ice/ice underneath as needed, and do not fill foods
above the fill line. CDI - Foods moved to cool in the walk-in cooler.

33 3-501.15; Priority Foundation; Recently prepared lo mien stored in the walk-in cooler wrapped tightly with plastic wrap. Fried
lobster cooling in a prep cooler and shut tightly with a lid and condensation present on the lid. Additionally, multiple trays of
tempura chicken cooling on sheet racks at room temperature. Refer to temperature chart. Once 135 F or less is reached active
cooling shall begin. When cooling foods use rapid cooling equipment (walk-in cooler/freezer), small/thin portions, loosely cover
or leave uncovered if no potential overhead contamination, use metal pans (if able), ice baths, and stir frequently to distribute
heat. This allows for air flow. CDI - Tempura chicken and lobster moved to cool in the walk-in cooler. Plastic wrap on recently
cooked foods loosened and holes created to allow for air flow.

49 4-601.11(B) and (C); Core; Walk-in cooler fan guards soiled with black accumulation. Non-food contact surfaces of equipment
shall be kept free of an accumulation of debris.


