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Heavy cream/Tall reach-in

THE DUGOUT TAVERN AND GRILL

1413 KELLY RD
APEX NC

92 Wake 27502
X
x

S-CORP INC.

(919) 629-6111

4092019174
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39

Fallon King

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Noodles /Cooler drawers, cookline 40 - 41
Pico/Coleslaw/Potato salad /Fliptop,
makeline 39 - 40

Cut melon/Reach-in, makeline 40

Burgers/Rice/Hot dogs /Grill cooler drawer 39 - 40
Cut ham/Turkey/Roast beef /Grill cooler
drawer 40

Wings/Ribs /Reach-in, makeline 39 - 40

Raw chicken/Wings /Fryer cooler 40 - 41

Toquitos/Boiled eggs/Prep cooler reach-in 39 - 40

Spinach dip/Cut tomato /Prep cooler, fliptop 40 - 41

Meatballs/Chicken /Walk-in 38 - 39

Coleslaw/Soup/Pico /Walk-in 37 - 39
Pizza sauce/Sausage/Mozzarella /Pizza prep
cooler 39 - 41

Meatballs/Soup/Queso /Hot holding unit 160 - 170

Auju/Chili /Hot holding unit 158 - 172

Grilled shrimp /Final cook 158

abbeyroadcary@gmail.com



 

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

Date:  11/05/2025  Time In:  2:00 PM  Time Out:  4:30 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 4-601.11(A); Priority Foundation; Can opener blade was observed soiled. Equipment food-contact surfaces and utensils shall be
clean to sight and touch. CDI- can opener removed for cleaning. All other equipment was observed clean. No points taken

23 3-501.18; Priority; A container of cut melon was observed with the wrong prep date in the reach-in cooler. Veggie burgers and
hot dogs with prep dates of 10/28 and 10/29 were observed in the grill cooler drawer. Cooked pasta from 10/28 observed in other
cooler drawer. Pimento cheese spread with a use by date of 8/27 observed in the tall reach-in cooler. Ready-to-eat, TCS
(Time/Temperature Control for Safety) foods shall not be held past 7 days in refrigeration. The day of preparation or opening
from a commercial package 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. Ensure ready-to-eat TCS foods from commercial packages are discarded by the
manufacturer use by date. CDI - foods voluntarily discarded. Melon was correctly dated. Full points taken for repeat violations. If
violations persist, a risk control plan may need to be implemented for date marking/disposition. Encouraged PIC to implement a
disposition policy/procedure to avoid repeat violations.

28 7-102.11; Priority Foundation; A spray bottle of degreaser was observed without a label. Label all working containers of
poisonous or toxic materials taken from bulk supplies with the common name of the material. CDI- label added.

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

47 4-501.11 (C); Core; Can opener blade appears dull. Cutting or piercing parts of can openers shall be kept sharp to minimize the
creation of metal fragments that can contaminate food when the container is opened. Replace can opener blade.

48 4-501.14; Core; Drainboard is soiled along the drainage area. Back corner of warewashing machine has food residue
accumulation.Warewashing machines and the compartments/drainboards of sinks used for washing and rinsing equipment,
utensils, raw food, etc. shall be cleaned before use, throughout the day to prevent recontamination of equipment and utensils,
and at least every 24 hours, if used. Increase cleaning frequency.

56 6-501.14; Core; AC vents above dry storage shelving and near entrance to walk-in cooler are coated in dust accumulation. Clean
ventilation systems and change filters so they do not become a source of contamination. No point taken today.


