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pancetta/cut tomato/pizza prep top cooler
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Ricardo Diaz

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

ricotta cheese/pizza prep top cooler 41
cooked chicken/salmon/walk in cooler 1
(pizza area) 39/38

mozzarella/butter/walk in cooler 2 (outside) 41/41
seafood bisque/lasagna/walk in cooler 3
(cook line) 40/40

marinara/hot hold unit, expo 136

marinara/stovetop, hot hold 164

chicken parm/fryer, final cook 190-200
penne/pancetta/shrimp/cook line prep cooler
2 41/40/39
linguini/penne/cheese ravioli/cook line prep
cooler 1 42-45
lasagna/salmon cakes/cook line prep cooler
1 43-45

ambient air/cook line prep cooler 1 40-43

angel hair/spaghetti/cook line prep cooler 1 45/45

cheesecake/dessert glass cooler 41

ambient air/expo reach in cooler 50

cheesecake/expo reach in cooler 46

mixed greens, cooling/expo reach in cooler 50
house ranch/iceberg lettuce/cut tomato/expo
prep cooler 38/41/40

danielsapex@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  DANIEL'S RESTAURANT Establishment ID:  4092018728

Date:  01/15/2025  Time In:  11:30 AM  Time Out:  2:00 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 5-205.11; Priority Foundation; A pitcher stored inside of a handwashing sink on the cook line. According to the PIC, the pitcher is
filled with water from the handwashing sink, and it is used for food preparation. A handwashing sink may not be used for
purposes other than handwashing. The handwashing sink is considered a dirty area, and this is not an approved water supply for
food preparation. EHS recommends filling pitcher(s) with water using a prep sink prior to opening, and store pitcher(s) on the
spice rack. CDI - Pitcher moved to be cleaned. 

16 4-602.11; Core; Ice machine baffle soiled with black and pink accumulation. Lid covering ice at the soda machine in the expo
area soiled with black accumulation. Ice machines and enclosed compartments of equipment such as ice makers shall be
cleaned at a frequency necessary to preclude accumulation of soil or mold.

22 3-501.16 (A)(2) and (B); Priority; Numerous TCS (Time/Temperature Control for Safety) foods holding above 41 F in the prep
cooler on the cook line (closest to the walk-in cooler) including, but not limited to linguini, penne, cheese ravioli, lasagna, and
salmon cakes. Cooler holding 40-43 F ambient. Additionally, the reach-in cooler in the expo area is maintaining 50 F ambient. All
foods inside of the cooler holding 45-50 F. Refer to temperature chart. CDI - Lids/ice added to foods holding 42-45 F. Foods
holding above 45 F voluntarily discarded. PIC called a technician for evaluation and repair of the reach-in cooler in the expo
area. The technician will also ensure the prep cooler on the cook line is working properly. EHS recommends adjusting to 38 F.

23 3-501.18; Priority; One container of salmon cakes (prep: 1/05/2025) stored past 7 days from preparation date. TCS
(Time/Temperature Control for Safety) foods shall be date marked as follows: Prep/open date + 6 days = 7-day maximum hold.
CDI - Food voluntarily discarded.

44 4-903.11(A), (B) and (D); Core; Dishes stacked wet. Dishes shall be stored in a self-draining position that allows air drying. Air
dry prior to stacking.

45 4-903.11(A) and (C); Core; Single-use to-go containers stored with the food contact surface exposed in the kitchen and expo
area. Store inverted to prevent contamination until use, or in original protective packaging.

47 4-501.11; Core; Ice has formed around the lowboy freezer door and gaskets (pizza make line). Foods inside of the freezer
holding at 32 F or below at time of inspection. Monitor unit and ensure it is fully functional. PIC to defrost unit and call in for
repair/adjustment if necessary.

4-501.12; Core; The cutting boards on the cook line are scored and stained. Cutting surfaces shall be resurfaced or replaced
once no longer easily cleanable.


