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Cut tomato/Mozzarella /Small fliptop
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40 - 41

Tyler Christ

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Beef burgers /Small reach-in 40

Boiled eggs /Fliptop 40

Coleslaw /Fliptop 40

Hot dogs /Reach-in 40

Ham /Reach-in 40

Queso/Hot holding unit 138 - 140

Marinara sauce /Hot holding unit 137 - 141

Raw chicken /Walk-in 40

Ham /Walk-in 37

Blanched fries /Walk-in 37

Blanched fries /Walk-in cooling <1hr 130

Blanched fries /Walk-in cooling 1 hr 77 - 84

Grilled chicken /Final cook 188

apexchickenman@outlook.com



 

Comment Addendum to Inspection Report
Establishment Name:  APEX WINGS Establishment ID:  4092016582

Date:  10/23/2024  Time In:  1:30 PM  Time Out:  3:00 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.

8 2-301.14; Priority; Observed an employee rub their face and retrieve single-use gloves to handle food a moment later. Hands
shall be washed before donning gloves for working with food. CDI- employee instructed to wash hands and then don gloves.

9 3-301.11(B); Priority; Observed an employee handle a philly cheesesteak sandwich with their bare hands. Food employees may
not contact ready-to-eat foods with their bare hands. Use utensils, deli tissue or single-use gloves. CDI- sandwich was discarded
and remade.

15 3-302.11(A)(1); Priority; Observed an open box of raw beef above bags of fries in the reach-in freezer. Boxes of raw beef were
observed stacked on top of the connection portion of beer canisters in the walk-in cooler. Separate raw animal foods from ready-
to-eat foods to prevent cross contamination. CDI- boxes of beef moved to appropriate locations.

23 3-501.18; Priority; Observed a container of hot dogs and an open box of corn dogs without a date in the reach-in cooler. Ready-
to-eat, TCS foods shall be date marked and kept no longer than 7 days in refrigeration. The day of preparation or opening from a
commercial package shall count as day 1. TCS foods in containers with no date shall be discarded. CDI- In this case, foods were
known to have been opened yesterday. Date known and affixed. All other date marking observed compliant. No points taken
today.

38 6-501.111 Controlling Pests; Core; Observed a small roach crawl out from under the makeline cooler during inspection.The
premises shall be maintained free of insects, rodents and other pests. Utilize approved methods of pest control. Keep facility
clean to eliminate harborage conditions.

49 4-601.11 (B) and (C); Core; Extensive cleaning needed on counter under grill top and shelving above wing station where greasy
residue and food debris accumulation is present. Inside of reach-in cooler has food residue on the catch pan portion. The
nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris.
Increase cleaning frequency of these surfaces.

54 5-501.111; Core; Green garbage receptacle is missing a lid. Storage areas, enclosures, and receptacles for refuse, recyclables,
and returnables shall be maintained in good repair. Repair or replace this receptacle to avoid a point deduction on next
inspection.

55 6-501.12; Core; Floors observed heavily soiled under makeline equipment. Physical facilities shall be maintained clean. Clean
under makeline equipment.


