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Boiled eggs/Cut tomato /Fliptop
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40 - 41

Tyler Christ

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Hotdogs /Reach-in 41

Ham/Cut tomato /Reach-in 40 - 41

Wings /Final cook 180 - 196

Burgers /Small reach-in 40

Mozzarella/Cut tomato /Small fliptop 40

Beef /Walk-in, thawing 30

Chicken /Walk-in 40

Hot dogs /Walk-in 40

Marinara sauce/Chili /Hot holding unit 148 - 150

Raw chicken /Prep cart 47 - 55

Boneless wings /Hot holding unit 98 - 107

apexchickenman@outlook.com



 

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

Date:  04/02/2025  Time In:  2:05 PM  Time Out:  3:15 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.

21 3-501.16(A)(1); Priority; Observed a few boneless wings in the hot hold unit at 98 - 107F. Maintain TCS foods in hot holding at
135F or above. PIC indicated these were recently placed here and was unsure why they were not hot enough. No lid on container
and food being stacked away from the bottom of the pan might have contributed to the temp being too low. All other foods
observed sufficiently hot in this unit. CDI- boneless wings voluntarily discarded. No points taken today.

22 3-501.16(A)(2); Priority; Observed raw chicken on a prep cart next to a breading bowl at 47 - 55F. No active preparation was
occurring. Staff was busy restocking a recent supply order. Maintain TCS foods in cold holding at 41F or below unless actively
preparing the food. CDI- placed chicken back in walk-in cooler until preparation could continue. Chicken was not out of
temperature for more than 4 hours.

43 3-304.12 (A); Core; Plastic ramekins were being used as scoops in containers of cheese in the makeline fliptop unit and left in
the cheese. In-use utensils used in TCS food must be stored with handles above the food and top of the food container. Use
appropriate dispensing utensils with handles. CDI- ramekins discarded. No point taken.

47 4-501.11; Core; Metal on inside of the fliptop unit is rusting. White coated metal shelving in small reach-in unit is chipping and
rusting. Equipment shall be kept in good repair so that it is easily cleanable. Repair or replace this equipment.

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 6-501.11; Core; Wall base moulding is coming apart in spots near back entrance door and near walk-in cooler entrance.
Physical facilities shall be maintained in good repair. Repair/replace base moulding. No point taken today.


