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Cut tomato/Potato salad /Fliptop

THE DUGOUT TAVERN AND GRILL

1413 KELLY RD
APEX NC

92 Wake 27502
X
x

S-CORP INC.

(919) 629-6111

4092019174

X
A

08/28/2025

IV

38 - 41

Craig Montgomery

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Cut lettuce/Mashed potato /Reach-in 39 - 40

Turkey/Corned beef/Grill cooler drawer 39
Hot dogs/Burgers/Chicken /Grill cooler
drawer 38 - 41

Boiled eggs /Reach-in 41

Roast beef/Cut tomato /Walk-in 40

Chicken/Meatballs /Walk-in 39 - 40

Chili /Walk-in, cooling overnight 47

Wings /Walk-in, cooling < 4hrs 48 - 53
Buffalo dip/Mozzarella sticks /Fliptop, end of
cookline 45 - 46

Bacon wrapped peppers with cheese /Fliptop42 - 47

Sloppy joe mix /Tall reach-in 37

Burger /Final cook 180

Soup/Marinara sauce /Hot holding unit 160 - 170
Mozzarella cheese/sausage/Pizza prep
fliptop 40 - 41

Chili /Hot holding unit 165

abbeyroadcary@gmail.com



 

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

Date:  08/28/2025  Time In:  1:35 PM  Time Out:  4:00 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 4-602.11(D)(1); Core; When asked, PIC stated that new foods are added to metal containers in the grill cooler drawer when they
become empty. Several containers of foods with old dates prompted this conversation. Surfaces of utensils and equipment
contacting TCS food may be cleaned less frequently than every 4 hours if in storage, containers of TCS food and their contents
are maintained at cold holding temperature (41F or below) AND the containers are cleaned when they are empty. Ensure
containers of TCS foods are cleaned when they are empty and do not continually fill containers without washing, rinsing and
sanitizing in-between fills. CDI- containers were emptied, contents discarded as noted above under 3-501.18 and sent for
cleaning/sanitizing. No points taken today.

20 3-501.14(A); Priority; Chili cooling since yesterday was observed at 47F in the walk-in cooler. Chili did not meet the required
cooling time. Quickly cool cooked foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI-
chili voluntarily discarded.

22 3-501.16 (A)(2) and (B); Priority; TCS foods holding above 41F on cookline fliptop. 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. Keep lids closed when not preparing foods. CDI- foods were placed in the freezer to
flash cool. Full points taken for repeat violation.

23 3-501.18; Priority; A container of cut roast beef and ham with prep dates of 8/16 and 8/19 were observed in the grill cooler
drawer. Veggie burgers with a prep date of 7/8 and Lamb with a prep date of 8/15 were also observed in this unit. Ready-to-eat,
TCS (Time/Temperature Control for Safety) foods shall not be held past 7 days. The day of preparation shall count as day 1.
Ensure ready-to-eat, TCS foods are date marked appropriately if held longer than 24 hours so time can be tracked. CDI - foods
voluntarily discarded. Full points taken for repeat violations. PIC indicated that some of these foods may be replaced within 24
hours but container and date label are not replaced. Ensure dates are accurate if date marking is required. 

33 3-501.15; Priority Foundation; Chili did not meet the required cooling time due to being placed in a deep container with a lid too
soon. Quickly cool TCS foods using methods such as open/vented shallow pans, large ice baths, ice wands and active stirring.
Cold air must flow around product to remove the heat. CDI- cooling education provided and chili was voluntarily discarded. PIC
indicated that employees do use ice baths but that chili was likely not cool enough when placed in the walk-in. No point taken.

35 3-501.13; Priority Foundation; Mahi Mahi and other fish were being improperly thawed in running water with a water temperature
of 83 - 84F. When thawed under running water, water shall not be more than 70F. CDI- fish was placed on sheet pans to cool
down in the walk-in. Fish was already over 70F from the warm water. Thaw product under cold running water or under
refrigeration overnight to avoid temperature abuse.

49 4-601.11(B) and (C); Core; Interior of fliptop unit and one fan guard in walk-in cooler have visible residue accumulation. The
nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.
Increase cleaning frequency. All other surfaces observed clean. No point taken

53 6-501.18; Core; Handwashing sink at the expo/drink service area was observed heavily soiled. Maintain handwashing sinks in a
clean condition.


