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Fried chicken /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
A

12/02/2024

IV

178 - 190

Andy Hicks

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Turkey soup /Reheat for hot hold 176

Beans /Reheat for hot hold 172

Shrimp /Makeline 37

Cut tomato/Chicken salad /Makeline fliptop 40 - 41

Mushrooms in gravy /Hot hold, makeline 153

Mashed potato /Hot hold, makeline 143

Fried steak /Hot hold, makeline 180

Coleslaw/Fliptop, makeline 41

Fish/Burgers /Grill cooler drawer 39 - 40

Meatloaf/Rice/Pasta /Grill cooler drawer 39 - 40

Fish/Turkey /Walk-in 37 - 38

Cut tomato /Walk-in 38

Rice /Walk-in, cooling 1hr 95 - 114

Cooked mushroom/Reach-in, makeline 40

Baked potato /Hot box 144

Cut melon/Salad /Tall reach-in units 40 - 41

Rice /Walk-in, cooling 2hrs 57 - 64

Chicken salad/Potato salad /Walk-in 40

ahicks@cvsliving.com



 

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

Date:  12/02/2024  Time In:  11:50 AM  Time Out:  1:45 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.

13 3-101.11; Priority; Observed several lemons with microbial growth and signs of rotting in the walk-in cooler. Food shall be safe
for consumption, unadulterated and honestly presented. CDI- affected lemons were discarded and other lemons were washed.

33 3-501.15; Priority Foundation; A shallow container of rice was observed cooling in the walk-in and most of it was covered with
plastic wrap and tinfoil. Covered portion was significantly hotter than the uncovered portion. Cool TCS foods in small/shallow
containers with thin portions and leave uncovered if protected from overhead contamination while cooling. Avoid tightly wrapping
TCS foods while cooling to allow maximum heat transfer and faster cooling. CDI- wrapping removed and rice placed on highest
shelf near the moving cold air from fan. Full point taken for repeat violation.

56 6-303.11; Core; Fluorecent lights are burnt out over the shelving in the warewashing area. A few bulbs are burnt out above the
cookline. Ensure bulbs are replaced to maintain proper lighting in working areas. Replace burnt out bulbs. No point taken.


