
 

XX X

X

X

MAMACITA APEX
2045 CREEKSIDE LANDING DR

APEX
27502 92 Wake

MAMACITA MEXICAN MODERN, LLC

Full-Service Restaurant

09/08/2025
1:15 PM 3:30 PM

91.5

4092019208

X

A

0
8

8.5

X

X
X

X
X
X

X

X

X
X

X

X

X

X

X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

X

X

X
X
X
X

X
X

X
X

X
X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X X

IV



 
 

Steak strips /Final cook

MAMACITA APEX
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Maria Ruiz

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Rice /Hot holding table 98 - 104

Chicken/Ground beef /Hot holding table 150 -160

Queso/Beans /Hot holding table 147 - 158

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

Pork/Tofu /Reach-in 39 - 40

Pico/Cut lettuce /Fliptop 40 - 45

Cooked peppers /Fliptop 49 - 50

Ground beef /Prep sink drainboard 54

Salsa /Salsa cooler 38

Fish/Chicken/Beef /Walk-in 38 - 40

Salsa/Queso /Walk-in 41

Beans /Walk-in, cooling overnight 46



 

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

Date:  09/08/2025  Time In:  1:15 PM  Time Out:  3:30 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.

1 2-103.11(A-P); Priority Foundation; Cooling, cold holding and hot holding violations observed. PIC shall ensure rules in the code
for food safety and handling are met, including critical temperature control of TCS foods. CDI- reviewed areas of critical
oversight with PIC. No point taken

2 2-102.12 (A); Core; No CFPM was present during inspection. The person in charge shall be a certified food protection manager
(CFPM) who has shown proficiency of required information through passing a test that is part of an accredited program. Have
additional managers obtain this credential to avoid future demerits.

5 2-501.11: Priority Foundation; PIC could not locate bodily fluid clean up procedures. A food establishment shall have written
procedures for employees to follow when responding to vomiting or diarrheal events. CDI- educational material provided. No
point taken

15 3-302.11(A)(8); Core; Uncovered containers of queso were observed below unwashed produce in the walk-in cooler. Separate
unwashed produce from ready-to-eat foods. CDI- food was rearranged.
3-302.11 (A)(4); Core; Multiple containers of food were observed uncovered in walk-in cooler. Except when the food is being
cooled, store food in packages, covered containers, or wrappings. CDI- lids and wrapping added.

20 3-501.14(A); Priority; Cooked beans cooling since last night were observed at 46F in the walk-in cooler. Quickly cool cooked
foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- beans voluntarily discarded.

21 3-501.16(A)(1); Priority; Bags of rice were observed on a pan on the hot holding table below 135F. Maintain TCS foods in hot
holding at 135F or above. CDI- rice was placed in microwave for reheating to 165F for continued hot holding. All other foods
observed sufficiently hot. Spoke with PIC about storing rice in a hot holding unit/hot pot instead of bags which will not hold
proper temperature.

22 3-501.16(A)(2); Priority; Pico and cooked peppers on the makeline fliptop were holding above 41F because they were double-
panned. Ground beef delivered before inspection was observed sitting on a prep counter at 54F with no active prep occurring.
Maintain TCS foods in cold holding at 41F or less at all times unless actively preparing. CDI- ground beef sent to walk-in freezer.
Pico and peppers brought to walk-in cooler.

28 7-102.11; Priority Foundation; Two spray bottles of concentrated bleach and degreaser were observed without labels. Label
working containers of poisonous and toxic materials such as cleaners/sanitizers taken from bulk supplies. CDI- labels added.

33 3-501.15; Priority Foundation; A deep, metal tub of beans with a lid failed to 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 beans were
voluntarily discarded.

35 3-501.13 (E); Core; Packages of ROP Mahi-Mahi were observed thawed and still sealed in their packaging in the walk-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. Full point may be taken for repeat vioaltions.

47 4-501.11; Core; Walk-in cooler shelving is showing signs of rust. Gasket on grill cooler drawer is torn and handle is broken. This
is a cleanability issue. Equipment shall be kept in good repair. Replace walk-in shelving and cooler gasket and repair handle in
the near future.

55 6-501.11; Core; Mop sink floor divider is peeling, flaking, and chipping. Wood frame underneath non-absorbent coating is
exposed. Physical facilities shall be maintained in good repair. Repair flooring. Full point may be taken for repeat violations if not
repaired.


