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FIRST WATCH #6037
1280 W WILLIAMS ST

APEX
27502 92 Wake

FIRST WATCH RESTAURANTS, INC.
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Shrimp /Final cook

FIRST WATCH #6037

1280 W WILLIAMS ST
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Chelsea Fife-bethurum

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Sausage/Salmon/Turkey/Fliptop 40 - 53

Cut tomato /Fliptop 40 - 49

Shrimp /Small fliptop unit 41 - 46

Mozzarella/Yogurt /Fliptop 40 - 41

Boiled eggs/Cut tomato /Reach-in 40 - 41

Sausage /Reach-in 40

Sausage/Egg mix /Small prep unit 41
Cooked onion/tomato /Cooling rack, walk-in
1hr 53 - 55
Cooked onion/tomato /Cooling rack, walk-in
2hrs 44 - 45

Chicekn patties/Mozzarella /Walk-in 40 - 41

Cut melon /Walk-in 41

Cooked mushroom /Walk-in 40

Vera Cruz sauce/Sausages /Hot holding unit 145 - 160

Soups /Hot holding unit 165 - 170

Hollaindaise sauce /Reheat in package 200+

Soups /Reheat in package 200+

apex@firstwatch.com



 

Comment Addendum to Inspection Report
Establishment Name:  FIRST WATCH #6037 Establishment ID:  4092019371

Date:  07/02/2025  Time In:  10:40 AM  Time Out:  12:45 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; Numerous metal containers stored as clean were soiled with dried food residue and debris.
Food-contact surfaces of equipment shall be clean to sight and touch. CDI - Items moved to be thoroughly cleaned. Full points
taken for repeat violation. 

22 3-501.16(A)(2); Priority; Several TCS foods on makeline fliptop unit were over 41F (see temp chart). Some foods were piled too
high inside unit to maintain proper temperature. Maintain TCS foods in cold holding at 41F or less. CDI- foods moved to walk-in
freezer to flash cool. Ensure cooler lids are kept closed when possible and food is not overstocked.

33 3-501.15; Priority Foundation; Gravy was placed in a deep container with a lid and left in the walk-in cooler. Gravy measured
135 - 140F. Cooling shall be accomplished by placing food in shallow pans, in thinner portions and left uncovered to cool if
protected from overhead contamination. Ice wands may be used in liquid foods. CDI- gravy was reportioned into two smaller
pans, placed inside a container with ice and put back in the walk-in to cool. Ensure proper cooling methods are followed. Full
point taken for repeat violation.

42 3-302.15; Core; Multiple avocados were observed cut with produce stickers still present on skin. Wash fruits and vegetables prior
to use and remove any stickers or wrappings.

43 3-304.12 (A); Core; Yogurt scoop handle was observed laying inside yogurt in makeline fliptop unit. In-use utensils in TCS food,
must be stored with handles above the food and top of the food container. CDI- scoop was removed and placed in a bowl. No
point taken

44 4-903.11(A), (B) and (D); Core; Several containers were stacked while still wet on the clean equipment shelf. Some were soiled.
Equipment and utensils shall be stored in a self-draining position that allows air drying. Ensure equipment/utensils are properly
stored to prevent microbial growth. Full point may be taken for repeat violations in the future.

49 4-601.11(C); Core; Inside of makeline unit has food debris on the bottom. Fan covers in walk-in cooler have dust accumulation.
Keep nonfood-contact surfaces of equipment clean to avoid accumulation of dust, food residue or other debris. Increase cleaning
frequency.


