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Quiche /Final cook

CAMBRIDGE VILLAGE DINING

10000 CAMBRIDGE VILLAGE LOOP
APEX NC

92 Wake 27502
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CAMBRIDGE VILLAGE OF APEX, LLC

(919) 363-2080

4092015960

X
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09/26/2024

IV

178

Andy Hicks

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Wings /Final cook 167

Burger (well done) /Final cook 176

Salmon /Final cook 152

Chicken/Tuna salad /Flip top 40 - 41

Cut tomato /Flip top 41

Burgers/Salmon /Grill cooler drawer 40

Pasta/Rice /Grill cooler drawer right 46 - 48

Soups /Hot holding serve line 167 - 178

Soups /Hot box 168

Burgers /Hot box 112 - 120

Cut melon /Reach-in 41

Cut tomato /Walk-in 44

Ham/Gumbo /Walk-in 44 - 45

Chicken salad /Walk-in 44

Scallops /Walk-in 45

Gunmbo /Walk-in, cooling 12hrs+ 50

ahicks@cvsliving.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAMBRIDGE VILLAGE DINING Establishment ID:  4092015960

Date:  09/26/2024  Time In:  10:45 AM  Time Out:  1:30 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.

16 4-601.11(A) -Pf. Several metal bowls/containers stacked as clean were observed with food residue. Can opener blade was
soiled. Food-contact surfaces of equipment shall be clean to sight and touch. CDI- all items removed for cleaning. 

20 3-501.14 Cooling; -P. A large container of gumbo cooling since last night was observed at 50F in the walk-in cooler. TCS foods
shall be cooled to 41F within 6 hours or less. CDI- gumbo voluntarily discarded.

21 3-501.16(A)(1) - P. Burgers in the hot box were observed in a container of water holding under 135F for lunch service. Burgers
were cooked just before inspection and placed here to hold for lunch. TCS foods shall be held hot at 135F or above. CDI-
burgers were sent to the oven to reheat. All other hot holding observed compliant. No points taken. 

22 3-501.16(A)(2) -P. Several TCS foods in the walk-in cooler observed around 44 - 45F. Pasta and rice in the grill cooler drawer
were observed in the upper 40s and had been placed here for lunch service. Walk-in cooler was holding an ambient temperature
of 44F and grill cooler drawer is broken causing refrigeration issue. TCS foods shall be held cold at 41F or below. CDI- walk-in
cooler was repaired during inspection and holding ambient temperature of 37F. Items in grill cooler were moved to the walk-in.
Repair grill cooler drawer so unit maintains proper temp. Discontinue cold holding in this unit until it can be repaired.

33 3-501.15 Cooling Methods -Pf. Gumbo did not cool properly due to ineffective cooling methods. Cool TCS foods in smaller
containers with thinner portions and use rapid cooling equipment such as ice wands or walk-in freezer. CDI- reminded PIC of
most effective cooling methods to review with staff. Gumbo was voluntarily discarded.

38 6-501.111 Controlling Pests; Core; Many small flies were observed in the facility today, especially near mop sink. Several dead
roaches observed under cabinet in employee bathroom. The premises shall be maintained free of insects, rodents, and other
pests. Utilize approved methods of pest control. Keep drains and mops clean to avoid problems with drain flies.

41 3-304.14 Wiping Cloths, Use Limitations; Core; Several wiping cloths observed stored on counters or the top of towel dispenser.
Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution. CDI-
cloths placed in sanitizer buckets. No point taken today.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing; Core; Several metal
pans and bowls were observed stacked wet. After cleaning, equipment shall be placed in a self-draining position that allows air
drying. CDI- pans separated for drying.

47 4-501.11 Good Repair and Proper Adjustment - Equipment; Core; Mounted can opener blade was observed dull with small metal
fragments under the blade. Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal
fragments that can contaminate food when the container is opened. CDI- can opener was removed from use and PIC will replace
the blade. No point taken today.

55 6-501.12 Cleaning, Frequency and Restrictions; Core; The floor under the warewashing machine is heavily soiled. Physical
facilities shall be cleaned as often as necessary to keep them clean. Clean this section of floor under machine and along the
wall.


