
 

X

X

X

YAGG SII TENN
1440 CHAPEL RIDGE RD
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Yams /Cooling start

YAGG SII TENN

1440 CHAPEL RIDGE RD
APEX NC

92 Wake 27502
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YAGG SII TENN, LLC

4092019119
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03/25/2026

IV

120 - 130

Papa Fall

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Yams/Walk-in, cooling 30 mins 71 - 90

Oxtail/Walk-in 39

Cous-Cous/Okra /Walk-in 40

Black eyed peas/Cous-Cous /Fliptop 39 - 41

Tomato sauce/Okra /Reach-in, cookline 40

yaggsiitenn@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  YAGG SII TENN Establishment ID:  4092019119

Date:  03/25/2026  Time In:  3:15 PM  Time Out:  4:45 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.

43 3-304.12 (B); Core; Scoop handle observed in dry rice. 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- scoop handle removed.

45 4-502.13; Core; Plastic falafel container is being reused to store mustard sauce. Single-use and single-service articles cannot be
reused. Use approved NSF, sanitation rated multi-use storage containers that can be easily cleaned. 
4-904.11(A); Core; Single-use utensils are presented in the dining area in a way that exposes them to contamination by
consumers (food-contact portions are exposed). Display and handle single-use/single-service articles and cleaned and sanitized
utensils to prevent contamination. Place food-contact portion down and only present handles for contact with consumers.

47 4-501.11; Core; Coated metal shelving in the walk-in cooler is peeling and flaking. This prevents effective cleaning. Flaking paint
may contaminate exposed food. Maintain equipment in good repair. Replace metal shelving in the near future.

Additional Comments
As of today, oysters and clams arrive frozen from commercial supplier and are exempt from the 90 day record keeping requirement


