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EGGS UP GRILL #73
1421 KELLY RD

APEX
27502-9572 92 Wake

K &AMP; C EGGS, LLC

Full-Service Restaurant

10/15/2025
10:00 AM 11:30 AM
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X

A

0
1

1

X
X

X
X

X
X
X

X

X

X
X
X

X

X
X
X
X

X

X

X

X

X

X

X

X

X

X X

X

X

X
X

X

X

X
X
X
X

X
X

X
X

X

X
X
X
X

X
X
X

X

X

X

X

X

X

X

X

X

X

III



 
 

Chicken/Gravy /Walk-in

EGGS UP GRILL #73

1421 KELLY RD
APEX NC

92 Wake 27502-9572
X
x

K &AMP; C EGGS, LLC

4092019115

X
A

10/15/2025

III

38 - 39

Krystal Nichols

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Crab cakes/Cut tomato /Walk-in 39 - 40
Cooked chopped potatoes /Walk-in, cooling
2hrs 48 - 53
Cooked chopped potatoes /Walk-in, cooling
2.5 hrs 43 - 47

Veggie omlette /Final cook 173

Cooked shrimp/Reach-in, thawing 32

Cut melon/tomato /Fliptop, makeline 39 - 41

Sausage/Turkey /Fliptop, makeline 40 - 41
Shredded cheese/Diced tomato /Fliptop,
makeline 40 - 41
Milk/Oatmilk /Reach-in behind service
counter 41

Grits/Hot box 143 - 152

Sausage/Hot holding unit 143 - 144

Hollandaise sauce/Gravy /Hot holding unit 160 - 170

Grits /Hot holding unit 164 - 166

eugapex@gmail.com



 

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

Date:  10/15/2025  Time In:  10:00 AM  Time Out:  11:30 AM

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.

24 3-501.19 (A) (1); Priority Foundation; PIC could not locate their TPHC form used previously for eggs held on time at the cookline.
Eggs were observed marked appropriately. Written procedures for Time as a Public Health Control shall be prepared in advance,
maintained in the establishment, and made available for the Health Department upon request. Written TPHC procedures must
specify methods of compliance with 3-501.19 (B) or (C). CDI- provided new TPHC form. No points taken today.

47 4-202.11; Priority Foundation; Wooden bowl used for chopped ingredients was badly chipped along the sides. Multiuse food-
contact surfaces shall be smooth, free of open seams, cracks, chips, pits, sharp internal angles, crevices and assembled to allow
access to clean. CDI- bowl voluntarily discarded.

49 4-601.11 (B) and (C); Core; Tall reach-in freezer has dust accumulation on top vent. Food debris observed in gaskets on reach-
in freezer. Remnants of plastic coating observed on side of freezer. This prevents easy cleaning. The nonfood-contact surfaces
of equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Clean freezer unit and remove
remaining plastic coating.


