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Beef /Final cook

MAMACITA APEX

2045 CREEKSIDE LANDING DR
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05/21/2025

IV

160 - 165

Miguel Garcia

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Pico/Cut lettuce /Fliptop 41

Refried beans /Steam table hot hold 120 - 137

Chicken/Beef /Steam table hot hold 160 - 167

Broth /Steam table hot hold 168 - 170

Rice /Steam table hot hold 138 - 142

Rice /Reach-in 40

Beef/Shrimp/Salmon /Reach-in 40 - 41

Chicken/Chorizo/Shrimp /Grill cooler drawer 40 - 41

Cut tomato /On cart in dining area 50 - 53

Refried beans/Lentils/Walk-in 46

Cut lettuce /Walk-in 48

Cooked beef/Walk-in 46 - 47

Horchata /Walk-in 55

Raw fish/Shrimp /Walk-in 46

Queso dip /Walk-in freezer, cooling 5hrs 92

Salsa /Salsa cooler 39



 

Comment Addendum to Inspection Report
Establishment Name:  MAMACITA APEX Establishment ID:  4092019208

Date:  05/21/2025  Time In:  2:30 PM  Time Out:  5:29 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.

1 2-103.11(A-P); Priority Foundation; Improper cooling, cold holding, hot holding and food storage were observed today. PIC shall
ensure rules in the food code for food safety and handling are met. CDI- reviewed areas of critical oversight with PIC and
provided clarity and education on PIC duties.

15 3-302.11(A)(1); Priority; Raw eggs were stored above produce in the walk-in cooler. Raw fish, shrimp and chicken were stored
above RTE (ready-to-eat) foods in the walk-in cooler. Separate raw animal foods from ready-to-eat foods and washed/unwashed
fruits and vegetables to prevent cross contamination. CDI- foods were relocated to appropriate locations. Raw beef and chicken
were moved to the freezer.

20 3-501.14(A); Priority; Queso dip was observed cooling in a large plastic tub in the walk-in cooler since this morning. Queso
measured 92F in the middle. Quickly cool cooked foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F
to 41F. CDI- queso dip was voluntarily discarded.

21 3-501.16(A)(1); Priority; Refried beans were observed holding less than 135F in the steam well. Refer to temperature chart
above. PIC indicated these were less than 4 hours old. Hot TCS foods must hold at 135F or above. CDI- beans re-heated on
stovetop to over 165F for continued hot holding. All other hot holding was observed compliant. No points taken.

22 3-501.16(A)(2); Priority; All TCS foods in the walk-in cooler were observed holding above 41F (see temp chart). Maintain TCS
foods in cold holding at 41F or less. Ambient temperature of walk-in cooler was observed at 46 - 47F. CDI- all cooked TCS foods
and raw fish/shrimp were voluntarily discarded. Raw chicken and beef at 45F were relocated to the walk-in freezer. Raw shell
eggs were moved to reach-in cooler. A container of diced tomato was observed on a serving cart in the dining area at 53F. Cut
tomato was voluntarily discarded. An emergency work order was placed for the walk-in cooler and was maintaining ambient air
below 40F at the conclusion of inspection.

23 3-501.18; Priority; Bags of cooked rice prepared on 5/14 were observed in the reach-in cooler. Ready-to-eat, time/temperature
control for safety (TCS) food shall be discarded after 7 days in refrigeration. The day of preparation shall count as day 1. CDI-
bags of rice were voluntarily discarded.

28 7-102.11; Priority Foundation; A spray bottle of concentrated bleach solution was observed unlabeled in the dish area. Label all
working containers of toxic materials such as cleaners and sanitizers with the common name of the material when taken from
bulk supplies. CDI- label added.

33 3-501.15; Priority Foundation; Deep, plastic tubs of queso dip did not cool fast enough due to ineffective cooling methods.
Quickly cool TCS foods using methods such as open/vented shallow pans, smaller portions, large ice baths or ice wands and
active stirring. Cold air must flow around product to remove the heat. CDI- reviewed cooling methods with PIC and queso dip
was voluntarily discarded. Full point may be taken for repeat violations.

37 3-302.12; Core; Sugar and cinnamon mix and flour containers did not have labels. Label all working containers of food (oils,
spices, salts, flour, sugar) except food that is easy to identify such as dry pasta. No point taken.

41 3-304.14(B); Core; Multiple wiping cloths were stored on counter surfaces/cutting boards. Hold in-use wiping cloths in properly
concentrated sanitizer between uses. CDI- cloths moved to sanitizer buckets.

42 3-302.15; Core; Stickers present on washed and cut avocadoes in a prep cooler. Stickers shall be removed from
fruits/vegetables prior to washing the fruit/vegetable so that they do not become a source of contamination once the
fruit/vegetable is cut, added to other ingredients, cooked or consumed in its ready-to-eat form. Remove stickers before washing
fruits and vegetables.

43 3-304.12 (A)(B); Core; Multiple plastic bowls observed stored inside containers of dry ingredients and in hot rice. 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. Use appropriate
dispensing utensils with handles and store accordingly. This item was marked out on last inspection for improperly storing
knives. Full point not taken today. CDI- bowls removed.

44 4-903.11(A), (B) and (D); Core; Multiple cleaned and sanitized pans were stacked wet. Clean equipment and utensils shall be
stored in a self-draining position that allows air drying. Air dry completely, then stack. Full point taken for repeat violation. 

45 4-903.11(A) and (C); Core; Multiple stacks of single-service to-go trays were stored with the food-contact surface exposed. Store
these items inverted or in the original package until use to prevent contamination. Full point taken for repeat violation. CDI- trays



were inverted.

47 4-501.11; Core; Walk-in cooler shelving is showing signs of rust. This is a cleanability issue. Equipment shall be kept in good
repair. Replace walk-in shelving in the near future. No point taken.

55 6-501.11; Core; Mop sink floor divider is peeling, flaking, and chipping. Wood frame underneath nonabsorbent coating is
showing. Physical facilities shall be maintained in good repair. Repair flooring. Full point may be taken for repeat violations.

Additional Comments
Facility is eligible for reinspection upon request. Call or text EHS Matthew Saliba at 919-500-6269 when ready for reinspection. A
reinspection will be conducted within 10 days of request. Do not move or obstruct grade card.


