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1401 KELLY RD
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APEX OPS LLC
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hamburger/grill, final cook

CULVER'S OF APEX #730

1401 KELLY RD
APEX NC

92 Wake 27502
X
x

APEX OPS LLC

(919) 372-5610

4092018214
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A

11/18/2024

III

160-165

Jon Legg

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

chicken tenders/fryer, final cook 165

cut tomato/lettuce/prep top cooler 41/41

cheese sauce/slaw/corndog/cooler drawer 40/40/41

cooked broccoli/cheese/cooler drawer 41/41

corned beef/walk in cooler 40

mushrooms/chili/steam well 138/146

raw cod/hamburger/cold top 41/41

cheesecake bites/prep bottom cooler, expo 41

cheesecake bites/prep top cooler, expo 38

vanilla shake/hopper 43-48

butter/expo cooler 40

milk/expo cooler 40

chocolate custard/custard machine 26

roeske.eric@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CULVER'S OF APEX #730 Establishment ID:  4092018214

Date:  11/18/2024  Time In:  2:30 PM  Time Out:  4:00 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.

10 5-202.12; Core; The handwashing sink closest to the dish area, and the handwashing sink closest to the ice machine reached
72-80 F after running for several minutes. A handwashing sink shall be equipped to provide water at a temperature of at least
100 F through a mixing valve or combination faucet. Handwashing sinks adjusted during inspection to reach 100 F minimum. 

16 4-602.11; Core; Black accumulation present on Coke soda nozzles at the self-service soda machine in the dining area.
Additionally, accumulation present on the ice machine baffle. Ice machines and beverage dispensing nozzles shall be cleaned at
a frequency necessary to preclude accumulation of soil or mold.

22 3-501.16 (A)(2) and (B); Priority; Shake mix holding 43-48 F in the drive through area hopper. TCS (Time/Temperature Control
for Safety) foods shall maintain 41 F or less. CDI - Shake mix voluntarily discarded.

41 3-304.14; Core; Sanitizer buckets registered less than the required concentration for the current sanitizer used (Quat, 200-400
ppm required). Cloths shall be held between uses in a chemical sanitizer solution at the appropriate concentration.

49 4-601.11(B) and (C); Core; The expo lowboy cooler gasket and doorframe soiled with black accumulation. Surfaces of equipment
shall be kept free of an accumulation of dirt, food residue and other debris. Gasket and doorframe cleaned during inspection.


