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potatoes/prep

RUDY'S PUB GRILL

780 W WILLIAMS ST
APEX NC

92 Wake 27502
X
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VIBAH, LLC

(919) 303-5061

4092016546

X
A

08/08/2025
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39 spring mix/prep 2 40 spring mix/WIC 41

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

sauteed vegetables/prep 38 cut lettuce/prep 2 40 tuna sala/WIC 41

salsa/prep 41 cut tomatoes/prep 2 39 roast beef/WIC 41

guacamole/prep 40 ambient air/lowboy 2 36

shredded lettuce/prep 40 spring mix/lowboy 2 40

sliced tomatoes/prep 38 cut lettuce/lowboy 2 40

beef strips/final cook 167 cut tomatoes/lowboy 2 39

chicken breast/final cook 172 asian slaw/prep 3 39

shrimp/fry prep 39 slaw/prep 3 39

chicken wings/fry prep 41 boiled eggs/prep 3 37

ambient air/lowboy 1 36 ambient air/lowboy 3 34

sliced tomatoes/lowboy 1 39 potatoes/lowboy 3 38

shredded lettuce/lowboy 1 40 slaw/lowboy 3 38

slaw/lowboy 1 41 salmon/grill drawer 40

beans/lowboy 1 39 shrimp/grill drawer 40

beans/steam well 170 beef/grill drawer 40

shredded chicken/steam well 168 steak/grill drawer 41

shredded pork/steam well 173 chicken/grill drawer 41

cheese sauce/steam well 171 ambient air/WIC 36

shredded beef/steam well 162 diced tomatoes/WIC 40

chefcindyba@gmail.com

rudysofapex@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  RUDY'S PUB GRILL Establishment ID:  4092016546

Date:  08/08/2025  Time In:  11:00 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) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)
Soiled plates were stored as clean at the make/prep lines. Equipment food contact surfaces and utensils shall be clean to sight
and touch. PIC had plates moved to the dish pit to be cleaned and sanitized. ***CORRECTED DURING INSPECTION (CDI)***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) 4-501.12 Cutting Surfaces (C)
The lowboy units have torn gaskets. The cutting boards are deeply scratched, scoured, and discolored. Equipment shall be
maintained in good repair. 
4-501.12 Resurface or replace cutting surfaces that can no longer be effectively cleaned and sanitized.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Floors have food debris build up in high traffic prep areas and underneath equipment. Physical facilities shall be maintained
clean. Increase the cleaning frequency.


