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Chicken breast /Walk-in #2, cooling 30 mins

DANIEL'S RESTAURANT

1430 W WILLIAMS ST
APEX NC

92 Wake 27523-9300
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(919) 303-1006

4092018728
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07/14/2025

IV

120 - 130

Ricardo Diaz

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Meat sauce /Walk-in #1, cooling 30 mins 90 - 104

Cut lettuce /Tall prep cooler, salad prep 40

Marinara /Hot holding unit, expo 126 - 136

Pasta/Meat sauce /Makeline fliptop 40 - 41

Salmon/Veal/Shrimp /Makeline reach-in 40

Cut ham/tomato /Pizza prep unit 40 - 41

Mozzarella/Pizza sauce /Pizza prep fliptop 40 - 41

Sausage/Cut tomato /Walk-in #2 40 - 41

Ground beef/Part skim cheese /Walk-in #3 39 - 40

Marinara sauce /Reheat on stove < 2hrs 165+

Chicken broth /Walk-in #2 40

Meat sauce/Walk-in #1, cooling 1 hr 78 - 84

Chicken breast /Walk-in #2, cooling 1hr 82 - 84

danielsapex@gmail.com



 

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

Date:  07/14/2025  Time In:  10:45 AM  Time Out:  12:45 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 (A) (B); Priority Foundation; A pitcher was stored inside the handwashing sink basin 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. Handwashing sinks shall remain accessible at all times. 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. Full points
taken for repeat violation. 

21 3-501.16(A)(1); Priority; Marinara in the hot holding unit was observed hovering just below 135F in spots. PIC indicated Marinara
in reheated on stove before being placed in the hot hold unit. Temperature gauge was not fully up. Maintain TCS foods in hot
holding at 135F or above. CDI- marinara was sent to the stove for reheating and temperature on unit was adjusted upward. No
points taken today.

38 6-501.111; Core; One or two flies were observed in the kitchen. Facility just had a delivery of non-perishables before inspection
and back door was open. Keep the premises free of insects, rodents, and other pests by utilizing approved methods of pest
control. Keep exterior doors closed as much as possible to avoid entry or use air curtains. No point taken.

44 4-903.11(A), (B) and (D); Core; Multiple metal pans were stacked wet. Dishes and equipment shall be stored in a self-draining
position that allows air drying. Air dry prior to stacking. Full point taken for repeat violation.

47 4-501.11; Core; Shelving in the interior walk-in coolers is rusting and paint is chipping. This affects cleanability and flakes of
paint or rust may contaminate food. Equipment shall be kept in good repair. Replace shelving in the near future. 
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. PIC has new ones on order and are due to arrive in the next few weeks. 

49 4-601.11(B) and (C); Core; Fan guards inside tall salad prep unit have some dust/debris accumulation. Front sides of makeline
reach-in units and pizza prep unit need more cleaning. Nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency.


