
 

X

X

X

MEZCALITO OF APEX
3675 GREEN LEVEL WEST RD

APEX
27523 92 Wake

MEZCALITO APEX, INC

Full-Service Restaurant
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rice/black beans/hot box
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Eliseo Santiz De La Cruz

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

pork/hot box 124-133

raw steak/chicken/shrimp/cooler drawers 41/41/41

chicken tenders/sausage/prep bottom cooler 40/40

pico/guacamole/plantains/prep top cooler 40/41/40

rice/steam well 120-128

pork/chicken/beef/queso/steam well 140-169

chicken/flat top, final cook 170

shrimp/mole sauce/walk in cooler 40/40

horchata, cooling/expo lowboy cooler 43-44

salsa/prep cooler, expo 41

portioned salsa/glass cooler, expo 40



 

Comment Addendum to Inspection Report
Establishment Name:  MEZCALITO OF APEX Establishment ID:  4092019079

Date:  11/21/2024  Time In:  1:40 PM  Time Out:  2:55 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.

21 3-501.16(A)(1); Priority; Pork and rice holding less than 135 F. Refer to temperature chart above for temperatures and locations.
Hot TCS (Time/Temperature Control for Safety) foods shall maintain 135 F or above. CDI - Pork reheated to 165 F+. Rice
voluntarily discarded.

33 3-501.15; Priority Foundation; Recently prepared horchata cooling in a prep cooler in the expo area. Cooling shall be
accomplished by using rapid cooling equipment such as the walk-in cooler/freezer. CDI - Horchata moved to cool rapidly in the
walk-in cooler.

42 3-302.15; Core; Stickers present on washed avocadoes in a prep cooler. Stickers shall be removed from fruits/vegetables prior to
washing so that they do not become a source of contamination once the fruit/vegetable is cut, added to other ingredients, cooked
or consumed in its ready to eat form. Remove stickers before washing fruits and vegetables. Stickers removed.

45 4-903.11(A) and (C); Core; Single-use aluminum to-go containers stored with the food-contact surface exposed in the dry
storage area and on the cook line. Store inverted until use to prevent contamination.

49 4-601.11(B) and (C); Core; Walk-in cooler and walk-in freezer gaskets soiled with accumulation. Surfaces of equipment shall be
kept free of soil accumulation.


