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Chicken /Final cook

MEZCALITO OF APEX
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4092019079
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08/26/2025

IV

190 - 200

Johnathan Sansano Chevalier

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Beef /Final cook 180

Chicken/Beef /Hot hold table, makeline 160 - 170

Refried beans/Rice /Hot hold talbe, makeline 147 - 160

Ground beef /Hot hold unit, stove 168

Queso /Hot box 125 - 126

Refried beans /Hot box 131 - 147

Carnitas /Hot box 108 - 122

Beans/Ground beef /Hot box 162 - 167

Pico/Cheese /Fliptop, makeline 40 - 41

Chicken strips /Reach-in, makeline 40
Cut lettuce/cooked plantains /Fliptop,
makeline 40 - 41

Cut tomato/Reach-in, makeline 40

Chicken/Beef/Shrimp /Grill cooler drawer 40 - 41

Salsa/Cut tomato /Expo cooler 38 - 40

Salsa cups /Galss door cooler 41

Beef/Chicken/Pork /Walk-in 40

Cut melon /Walk-in 36

Shrimp /Walk-in 40



 

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

Date:  08/26/2025  Time In:  12:00 PM  Time Out:  2:15 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.

15 3-304.15(A); Priority; Observed employees at the cookline wiping single-use gloves on soiled cloths held at their waistband and
continuing to work with those gloves. Discard single-use gloves after a task is complete or any time they are damaged or
become soiled/contaminated. Do not wipe gloves on soiled cloths. CDI- cross contamination and glove use education provided.
Gloves were changed and hands washed.

21 3-501.16(A)(1); Priority; Carnitas, queso and refried beans holding less than 135F in hot box (refer to temperature chart). Hot
TCS (Time/Temperature Control for Safety) foods shall be maintained at 135F or above. CDI - foods moved to stove for rapid
reheating to 165 F+. Foods were less than 4 hours old.

23 3-501.17; Priority Foundation; Milk opened yesterday did not have a date mark. Date mark/label all TCS foods that are ready-to-
eat once opened or prepared and held more than 24hrs. CDI- date affixed. All other date marking observed compliant. No points
taken

37 3-302.12; Core; A container of sugar on the cookline did not have a label. A large bin of flour was also missing a label. Label all
working containers of food (oils, spices, salts, flour, sugar) except food that is easy to identify such as dry pasta. CDI- labels
added. Full points may be taken for repeat violations.

43 3-304.12 (B); Core; Ice scoop handle laying in ice. In-use utensils for food that is not TCS must be stored with their handles
above the top of the food within containers or equipment that can be closed. CDI- ice scoop removed from ice bin. No point
taken

47 4-501.11; Core; A metal prep shelf in the prep area is rusting. Equipment shall be kept in good repair so that it is easily
cleanable. Replace shelving unit. PIC has one on order. No point taken today.

49 4-601.11(B) and (C); Core; Fan covers in walk-in cooler have dust/debris accumulation. Food debris observed under grill top on
counter. The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food residue and other debris accumulation.
Increase cleaning frequency. All other surfaces observed clean. Full point may be taken for repeat violations.


