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Beef /Reach-in, thawing
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Mark Pisacane

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Chicken /Reach-in 39

Cut tomato /Fliptop 37

Tuna salad /Walk-in, prep cool 48

Ham/Turkey /Walk-in 40

Chicken /Walk-in, thawing 30

Ham/Roast Beef/Turkey /Display case 41

Tuna salad /Display case 40

Cut tomato /Bottom of display case 40

Cut tomato /Makeline prep unit 41

markpisacane@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  JM APEX #3028 Establishment ID:  4092018722

Date:  03/10/2025  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.

2 2-102.12 (A); Core; No CFPM was present upon arrival. The person in charge shall be a certified food protection manager
(CFPM) who has shown proficiency of required information through passing a test that is part of an accredited program. Have a
CFPM present during all hours of operation. CDI- manager with ServSafe certificate arrived at the end of the inspection.

8 2-301.14 (H); Priority; Observed an employee arrive for work, don an apron and proceed to the makeline to work with food.
Hands shall be washed before donning gloves to initiate a task that involves working with food. Employees shall wash their
hands upon arriving for work and before working. CDI- employee was stopped and hands were washed. Provided handwashing
education.

33 3-501.15; Priority Foundation; Observed a large container of tuna salad prepared almost 4 hours prior to inspection in the walk-
in cooler. The middle measured 48F. A tight lid was observed on top. Quickly cool TCS foods using methods such as
open/vented shallow pans, smaller portions, large ice baths or rapid cooling equipment such as the freezer. Cold air must flow
around product for effective cooling. CDI- tuna salad was portioned into two containers and placed in the freezer to rapidly finish
cooling. Tuna is already cold when salad is prepared but increases in temperature during the preparation process. Ensure
effective cooling methods are followed.

47 4-501.11; Core; Coated metal wire shelving in the display cooler is peeling and chipping. This is a cleanability issue and peeling
paint may contaminate food. Equipment shall be kept in good repair. Replace this shelving in the near future. Spoke with PIC
about replacement options and ways to make shelving last longer such as placing a piece of smooth acrylic on top of shelving to
prevent abrasions. No point taken today.

49 4-601.11 (B) and (C); Core; Observed old food residue accumulation on the shelving inside the display case. The nonfood-
contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Increase
cleaning frequency.

55 6-501.11; Core; Framing around back door is damaged and rusting. Metal AC vent on ceiling above warewashing area is in poor
repair. Physical facilities shall be kept in good repair. Repair these items. No point taken today.


