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MAMACITA APEX
2045 CREEKSIDE LANDING DR

APEX
27502 92 Wake

MAMACITA MEXICAN MODERN, LLC

Full-Service Restaurant
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Steak /Final cook

MAMACITA APEX

2045 CREEKSIDE LANDING DR
APEX NC

92 Wake 27502
X
x

MAMACITA MEXICAN MODERN, LLC

4092019208

X
A

05/27/2025

IV

180 - 190

Miguel Madrigal

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Rice/Queso/Beef /Reheating < 2hrs 165 - 170

Pico/Cut lettuce /Fliptop 40 - 41

Shredded queso /Fliptop 41

Shrimp/Tilapia /Reach-in 40 - 41

Beef /Reach-in 41

Shrimp/Chicken/Beef /Grill cooler drawer 39 - 40

Corrizo /Grill cooler drawer 38

Salsa/Cut melon /Walk-in 40 - 41

Fish/Beef /Walk-in 40

Salsa /Reach-in by bar 39

Cut tomato /Serving cart on ice 41

Chicken/Beans /Hot holding table 147 - 160

Broth /Hot holding table 162 - 167



 

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

Date:  05/27/2025  Time In:  10:45 AM  Time Out:  12:15 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.

8 2-301.14; Priority; A gloved employee was observed handling raw steak at the grill and subsequently touched gas stove knobs
with the soiled gloves. The gloves were then removed, and another pair was donned. No handwashing observed. Hands shall be
washed when switching between working with raw food and RTE (ready-to-eat) food, after handling soiled equipment or utensils,
and after engaging in any activity that may contaminate the hands. CDI - EHS spoke with the employee, and the employee was
instructed to wash their hands. Gloves were removed and hands were washed. PIC to ensure employees know when
handwashing is required.

10 5-205.11 (B); Priority Foundation; A food scoop was stored in the basin of the prep area handwashing sink upon arrival. A
handwashing sink may not be used for purposes other than handwashing. CDI- scoop removed for cleaning.

35 3-501.13 (E); Core; Tuna and salmon were observed thawed and still sealed in their packaging in the reach-in cooler. Reduced
oxygen packaged (ROP) fish, required to be kept frozen until time of use per labeling, shall be removed from the reduced oxygen
environment prior to thawing under refrigeration or upon completion of thawing using running water. CDI- packages were cut
open.

42 3-302.15; Core; Stickers present on washed and cut avocadoes in two prep coolers. 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. CDI- all avocado was removed for cleaning. Full point taken for repeat violation.

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. An ice
cream scoop was stored in the handwashing sink basin. Store equipment/utensils in a clean, dry location and where they are not
exposed to splash, dust, or other contamination. Scoop was removed for cleaning.

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.

48 4-501.14; Core; Some old food residue was present on the dish machine doors. Warewashing equipment shall be cleaned at
least every 24 hours if used. Machine was cleaned during inspection. No point taken today.

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.


