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Fried chicken /Final cook

KENTUCKY FRIED CHICKEN G135995

1403 W WILLIAMS ST
APEX NC

92 Wake 27523
X
x

FQSR, LLC DBA KBP FOODS

(919) 303-7997

4092019428

X
A

06/11/2025

III

187 - 198

Raymond Hibbitt

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Fried chicken /Hot box 167 - 170
Green beans/Mashed potato /Hot holding
unit 148 - 170

Gravy /Hot holding unit 168

Chicken pot pie /Hot box 169

Raw chicken /Walk-in 40

Chicken pot pie /Walk-in #2 38

Colelsaw /Prep unit cold top 37

Mac n Cheese /Hot box 160

kbplicensing@kbpbrands.com



 

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

Date:  06/11/2025  Time In:  3:10 PM  Time Out:  4:35 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; Several food containers stored as clean were observed with old sticker residue on the outside
and stacked together so that the outside of one touches the interior of another. Equipment food-contact surfaces and utensils
shall be clean to sight and touch. Stickers shall be removed prior to the cleaning process. CDI - containers removed to be
thoroughly cleaned. Full points may be taken for repeat violations. 

40 2-402.11; Core; Two food employees were observed without proper hair restraints or hats. Food employees shall wear effective
hair restraints when working with food to prevent hair from contaminating food and clean equipment. Provide hair restraints or
hats. No point taken today

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 after being cleaned and sanitized. Air dry completely, then stack. Full point
taken for repeat violation.

47 4-501.11; Core; Metal shelving in the storage area is chipping and peeling. Equipment shall be kept in good repair so that it is
easily cleanable. Replace shelving in the near future. No point taken

49 4-601.11(B) and (C); Core; Walk-in cooler door (interior) and fan covers have debris and residue accumulation. Shelving in the
back storage area is sticky to the touch. Insides of hot holding equipment have food and grease accumulation. Area at the base
of the can opener mount is soiled. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dirt, dust,
food residue and other debris. Increase cleaning frequency. All other surfaces observed clean. Full point not taken today.


