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chicken filet/tenders/fryers, final cook

KENTUCKY FRIED CHICKEN G135995

1403 W WILLIAMS ST
APEX NC

92 Wake 27523
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(919) 303-7997

4092019428
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12/10/2024

III

174/168

Raymond Hibbitt

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

chicken filet/hot box 158

raw chicken/chicken cooler 41

pot pie/coleslaw/walk in cooler 39/40

mac & cheese/pot pie/hold holding cabinet 149/155

mashed potatoes/corn/gravy/steam well 154/162

coleslaw/cheese/cold top 40/41

chicken tenders/hot hold drawer 166

kbplicensing@kbpbrands.com



 

Comment Addendum to Inspection Report
Establishment Name:  KENTUCKY FRIED CHICKEN G135995 Establishment ID:  4092019428

Date:  12/10/2024  Time In:  12:40 PM  Time Out:  1:45 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; A couple plastic lids, metal containers, and a few large plastic yellowish-brown pans stored as
clean soiled with old sticker residue, food, debris, and sticky to the touch. Equipment, food contact surfaces and utensils shall be
clean to sight and touch. Stickers shall be removed prior to the cleaning process. CDI - Items moved to be thoroughly cleaned.

4-602.11; Core; Ice machine baffle soiled with pink accumulation. Ice machines shall be cleaned at a frequency necessary to
preclude accumulation of soil or mold.

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

49 4-601.11(B) and (C); Core; Both the walk-in cooler and chicken cooler doors (interior) and door frames are soiled with pink
accumulation, dirt and debris. Chicken cooler fan guards are soiled with dust and debris. Computer cords in the front prep area
on the prep line are soiled with dust. Microwave interiors are soiled with food and debris. Surfaces of equipment shall be kept
free of an accumulation of dirt, dust, food residue and other debris. Increase cleaning frequency.

55 6-501.12; Core; Increase cleaning frequency underneath fryers and cooking equipment. Grease and soil accumulation present.
Additionally, ceiling tiles and light fixtures on the cook line are soiled with dust and debris. Physical facilities shall be cleaned as
often as necessary to keep them clean. Increase cleaning frequency.


