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

Date:  08/05/2025  Time In:  2:00 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Turkey, ham, and roast beef chubs in the deli case were held slightly above 41F (see temp chart). Maintain TCS foods in cold
holding at 41F or less. Chubs were reorganized to allow proper air flow. PIC states items will be used before close of business.
***CORRECTED DURING INSPECTION (CDI)***

33 3-501.15 Cooling Methods (Pf)
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.
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.***CDI***


