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Wings/Reach-in

THE DUGOUT TAVERN AND GRILL

1413 KELLY RD
APEX NC

92 Wake 27502
X
x

S-CORP INC.

(919) 629-6111

4092019174

X
A

05/27/2025

IV

39
Cut, cooked chicken /Walk-in, cooling 30
mins 54

Jessica Sullivan

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Chicken/Burgers /Grill cooler drawer 40 - Cut, cooked chicken /Walk-in, cooling 1hr 48
Cooked mushrooms/Roast beef /Grill cooler
drawer 39 - 40

Salmon /Reach-in 40

Milk /Reach-in 39

Coleslaw/Chicken salad /Fliptop 44 - 48

Cut lettuce/tomato /Fliptop 43 - 44

Cut melon /Reach-in 45

Marinara/Meatballs /Hot hold unit 160 - 170

AuJu /Hot hold unit 168

Queso/Chicken soup/Chili /Hot hold unit 160 - 170

Ground beef/Coleslaw /Walk-in 37 - 39

Cut melon/Wings /Walk-in 39 - 40

Sliced turkey/Cut lettuce/Walk-in 39 - 40

Raw chicken /Fryer station reach-in 39

Haddock /Reach-in 40

Pasta /Cooler drawer 40

Burger /Final cook 162

Shrimp /Final cook 154

Buffalo dip/Spinach dip /Fliptop 45 - 46

abbeyroadcary@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE DUGOUT TAVERN AND GRILL Establishment ID:  4092019174

Date:  05/27/2025  Time In:  3:45 PM  Time Out:  6:00 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 4-601.11(A); Priority Foundation; The counter-mounted can opener blade was visibly soiled. Equipment food-contact surfaces
and utensils shall be clean to sight and touch. CDI- can opener removed for cleaning. All other food-contact surfaces observed
clean. No points taken today.

22 3-501.16 (A)(2) and (B); Priority; Numerous foods holding above 41F. Refer to temperature chart. TCS (Time/Temperature
Control for Safety) foods shall be kept at 41F or below in refrigeration. Do not fill food above the fill line as it is less likely to
maintain proper temperature. Ambient temperature of left side fliptop cooler was observed between 40 and 45F using two
separate thermometers. Ensure this unit is holding 41F or below air temperature consistently. Do not store TCS foods on this
side until repair is made or unit is observed functioning normally. CDI- all foods out of temperature were voluntarily discarded.
Cut lettuce and tomato from earlier today were placed in the walk-in cooler. EHS to follow up on potential cooler repair. Facility
has plenty of refrigeration. Full points taken for repeat violation.

23 3-501.18; Priority; A container of cut roast beef and wings prepared on 5/18/25 and cut ham from 5/17/25 were observed in
reach-in cooler and grill cooler drawer. TCS (Time/Temperature Control for Safety) foods shall not be held past 7 days. The day
of preparation shall count as day 1. CDI - foods voluntarily discarded. Full points may be taken for repeat violations. 

41 3-304.14(B); Wiping cloths stored in quat sanitizer below 200ppm. Hold in-use wiping cloths in properly concentrated sanitizer
between uses. CDI- buckets remade with fresh sanitizer. No points taken

42 3-302.15; Core; Avocado in the prep cooler still had produce stickers on the skin. Wash fruits and vegetables prior to use and
remove any produce stickers. CDI- avocado was sent to be washed and stickers were removed. No point taken

43 3-304.12 (A); Core; Plastic ramekin was used as a scoop in parmesan cheese. A small metal bowl was used to scoop salad
toppings like diced cucumber and left in the food. In-use utensils in TCS food must be stored with handles above the food and
top of the food container. 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 (sugar/flour/salt etc..). Use appropriate dispensing utensils with handles and
store accordingly. CDI- bowl and ramekin removed.


