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Cut letuce/tomato /Small fliptop
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906 US 64 HWY W
APEX NC

92 Wake 27502
X
x

YELLOW CANOE, LLC.
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III

39 - 41

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Cut lettuce/chicken/Salad fliptop 40

Boiled eggs/Cheese /Reach-in 40

Ham/Turkey/Chicken /Walk-in 40

Pizza /Reach-in 40

Tomato soup /Hot hold unit 170

Brocoli cheddar soup /Hot hold unit 168 - 172

Mac n Cheese /Reheat from package 1hr 120 - 130

Mac n Cheese /Reheat temp #2 137 - 150

Cut ham/turkey/tomato /Makeline unit 39 - 41

apexmgr@yellowcanu.com



 

Comment Addendum to Inspection Report
Establishment Name:  SCHLOTZSKY'S Establishment ID:  4092016680

Date:  10/23/2024  Time In:  3:30 PM  Time Out:  4:45 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.

16 4-602.11 (E); Core; Observed some minor black residue accumulation in back corner of ice bin at drive thru area. Interior
compartments of ice bins shall be cleaned at a frequency necessary to preclude accumulation of soil or microbial residue. CDI-
corner wiped clean during inspection. No points taken.

39 3-305.11; Core; Observed a box of macaroni and cheese product stored on the walk-in cooler floor. Store food in a clean, dry
location, not exposed to contamination. Keep food at least 6 inches above the floor. CDI- box moved to shelf.

49 4-601.11 (B) and (C); Core; Fan cover in the walk-in cooler observed with dust/debris accumulation. Some minor food residue
observed inside small makeline unit near expo counter. Some dust accumulation observed on top of coffee maker. The nonfood-
contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Overall, facility is
kept in clean condition. Full point not taken today.


