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Chicken /Cooling on counter 20 mins

ALPACA PERUVIAN CHARCOAL CHICKEN
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Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Horchata /Reach-in 55

Rotisserie chicken /Final cook 173 - 180

Beef strips /Final cook 188 - 190

Cut lettuce/Coleslaw /Reach-in by counter 41

Rice/Beans /Hot box under counter 153 - 166

Corn/Beans/Rice /Hot holding, serve line 160 - 168

Rice /Hot holding unit 157

Boiled eggs/Cut tomato /Fliptop 39 - 40

Chicken/Beef /Reach-in 40
Cubed sausage/Cut tomato /Fliptop next to
fryer 37 - 39

Chicken soup /Hot box 152

Chicken /Hot box 137 - 142

Coleslaw/Cooked onion /Walk-in 39 - 40

Chicken/Beef /Walk-in 37 - 38

Chicken /Cooling 1 hr 76

apex@alpacachicken.com



 

Comment Addendum to Inspection Report
Establishment Name:  ALPACA PERUVIAN CHARCOAL CHICKEN Establishment ID:  4092018465

Date:  11/18/2024  Time In:  1:00 PM  Time Out:  2:30 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.

22 3-501.16(A)(2); Priority; Horchata in the reach-in cooler by counter measured 55F. Maintain TCS foods in cold holding at 41F or
less. CDI- horchata voluntarily discarded. Manager stated it was likely left out on the counter too long before being placed back
into refrigeration when drink dispenser was filled. Keep TCS foods refrigerated to avoid temperature abuse. All other cold holding
observed compliant. No points taken today.

47 4-202.11; Priority Foundation; A plastic container lid used to cover blanched fries was observed badly cracked along the edges.
Multiuse food-contact surfaces shall be smooth, free of open seams, cracks, chips, pits, sharp internal angles, crevices and
assembled to allow easy cleaning. CDI- lid discarded.

49 4-601.11 (B) and (C); Core; The exterior portion of the ice chutes on drink machines in lobby have black residue accumulation.
The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Clean ice
chutes.

55 6-501.11; Core; The mop sink drain pan is badly cracked and a portion is missing. Physical facilities shall be maintained in good
repair. Replace mop sink drain pan.


