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EGGS UP GRILL #73
1421 KELLY RD

APEX
27502-9572 92 Wake

K &AMP; C EGGS, LLC

Full-Service Restaurant

10/11/2024
10:45 AM 12:30 PM
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pancake batter/reach in cooler

EGGS UP GRILL #73

1421 KELLY RD
APEX NC

92 Wake 27502-9572
X
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K &AMP; C EGGS, LLC

4092019115

X
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10/11/2024

III

41

Krystal Nichols

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

hash/cut tomato/prep top cooler 40/40

spring mix/cut melon/prep top cooler 38/41

yogurt/prep bottom cooler 41

shrimp/prep bottom cooler, thawing 32

crabcake/hamburger patty/cooler drawer 40/41

sausage patty/cooler drawer, thawing 32

sausage link/gravy/steam well 146/148

chicken fried steak/flat top, final 183

milk/expo reach in cooler 41

grits/hot holding cabinet 145

cooked potatoes/pico/walk in cooler 40/41



 

Comment Addendum to Inspection Report
Establishment Name:  EGGS UP GRILL #73 Establishment ID:  4092019115

Date:  10/11/2024  Time In:  10:45 AM  Time Out:  12:30 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.

16 4-501.114; Priority; The dish machine is dispensing 25 ppm of chlorine. Chlorine shall register 50-200 ppm to effectively sanitize.
50-100 ppm required per labeling on dish machine. CDI - PIC called in for repair during inspection.

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


