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Cut tomato /Flip top, cooling <1hr
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APEX NC

92 Wake 27502
X
x

ART CATERERS LLC

4092019277

X
A

10/02/2024

II

43 - 44

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Cut tomato /Flip top, cooling 1hr 41 - 42

Cheese /Flip top 41

Chicken /Reach-in 41

Chickepeas /Hot holding unit 147 - 150

Chicken /Hot holding unit 138 - 152

Paneer cheese /Reach-in, back room 40

Boiled eggs /Reach-in, back room 41

Lamb /Reach-in, back room 40

Rice /Walk-in 41

Cooked potatoes/Veggies /Walk-in 40

Samosas /Glass door cooler 41

artcaterers@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  FUSION CAFE Establishment ID:  4092019277

Date:  10/02/2024  Time In:  2:00 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.

28 7-102.11; Priority foundation; A spray bottle of window cleaner and a spray bottle of degreaser were observed unlabeled.
Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall
be clearly and individually identified with the common name of the material. CDI- labels added.

38 6-501.111; Core; Several small flies observed in the facility today. The premises shall be maintained free of insects, rodents and
other pests. Utilize approved methods of pest control. Fly paper may be installed as long as it is not above clean equipment,
single-service articles, clean linens, food or food prep areas.

43 3-304.12 (B); Core; Several plastic cups were observed inside containers of dry goods like sugar and flour. 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 dispensing utensils with handles that can be kept out of the food. CDI- cups removed from dry goods. No point
taken.

45 4-903.11 (C); Core; Observed single-use trays stored outside their packaging with the food-contact surface exposed in the
kitchen and dry storage areas. Single-Service articles shall be kept in the original protective package or stored by using other
means that afford protection from contamination until used. CDI- trays inverted. Full point may be taken on next inspection for
repeat violations.

47 4-205.10; Core; Household Pearl brand rice cooker observed in facility today. This is not an approved piece of commercial
equipment. Ensure equipment other than toasters, mixers, microwaves, water heaters and hoods is ANSI/NSF certified or
equivalent. Remove rice cooker from facility. No point taken today.

49 4-601.11 (B) and (C); Core; Exterior surfaces of food blenders are visibly soiled with residue accumulation. The nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Clean outside of
blenders/blender stands.


