
 

X

X

X

ABBEY ROAD TAVERN GRILL APEX
1700 CENTER ST

APEX
27502 92 Wake

ABBETY ROAD TAVERN &AMP; GRILL

03/24/2025
2:50 PM 5:00 PM

97.5

4092017546

X

A

0
2

(919) 372-5383

2.5

X
X

X
X

X
X
X

X

X

X
X

X

X
X
X

X

X

X

X

X

X

X

X

X

X

X

X X

XX

X

X

X
X

X

X
X
X
X

X
X

X

X
X

X
X
X
X

X
X
X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

III



 
 

Fried fish /Final cook
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Grilled chicken /Final cook 173

Roast beef /Walk-in, cooling 90 mins 75 - 80

Wings/Hot dogs/Walk-in 39 - 40

Ham/Pork /Walk-in 37 - 39

Pico/Buffalo chicken dip /Fliptop 40 - 41

Potato salad /Fliptop 40

Baked potato skins /Reach-in 41

Mozzarella/Marinara sauce /Reach-in 40
Hot dogs/Burgers/Chicken /Grill cooler
drawer 40 - 41

Cut lettuce/tomato /Reach-in 40

Marinara/Meatballs /Hot holding unit 144 - 146

Chili /Hot holding unit 142 - 144

Roast beef /Walk-in, cooling 2hrs 63 - 67

ABBEYROADCARY@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  ABBEY ROAD TAVERN GRILL APEX Establishment ID:  4092017546

Date:  03/24/2025  Time In:  2:50 PM  Time Out:  5:00 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.

15 3-302.11 (A)(2); Priority; Observed ground beef burgers above fillets of raw fish in the walk-in cooler. Separate types of raw
animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display to
prevent cross contamination. Refer to educational storage chart provided. Ground meats have a final cook temperature of 155F
and fish has a final cook temp of 145F. Store fish above ground/comminuted meats. CDI- foods rearranged. No point taken
today.

23 3-501.18; Priority; Observed cut chubs of ham and turkey from 3/21 without dates in the walk-in cooler. Ready-to-eat,
time/temperature control for safety (TCS) food shall be date marked to track time and discarded if found without a date. Ready-
to-eat, TCS foods shall not be held longer than 7 days in refrigeration. The day of preparation shall count as day 1. In this case,
dates were known and affixed. 
3-501.17; Priority Foundation; Date mark all ready-to-eat, TCS foods once opened from a package and held in the establishment
for more than 24hrs. Chubs of ham and turkey were dated with 3/21 prep dates.

37 3-302.12; Core; A bin of sugar in the dry goods area was observed without a label. Label all working containers of food (oils,
spices, salts, flour, sugar) except food that is easy to identify such as dry pasta. CDI- label added. No point taken.

43 3-304.12 (A); Core; A plastic ramekin was being used as a scoop and left inside a container of marinara sauce. In-use utensils in
TCS food must be stored with handles above the food and top of the food container. Use appropriate dispensing utensils with
handles. CDI- ramekin removed.

44 4-903.11 (A), (B), and (D); Core; Metal pans were stacked wet on the clean equipment shelf. After cleaning and sanitizing,
equipment shall be placed in a self-draining position that allows air drying. CDI- equipment separated for drying.


