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Chicken tenders /Final cook

CHICK-FIL-A APEX

1110 BEAVER CREEK COMMONS DR
APEX NC

92 Wake 27502
X
x
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07/10/2025

III

185 - 200

Jeraldine McGee

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Chicken breast /Final cook 170+

Nuggets /Hot holding cabinet 162 - 168

Mac n Cheese /Hot holding cabinet 156

Cheese /Reach-in, fryer station 40

Shredded chicken /Reach-in, cooling 4hrs 45 - 46

Egg mix /Cooler drawer unit 39

Chicken/Cheese/Lettuce /Salad prep unit 41

Chicken wrap /Salad prep reach-in 40

Mac n cheese /Walk-in, thawing 30

Cut lettuce/Chicken /Walk-in 40

Raw chicken /Breading station 39 - 40

Raw chicken /Thawing units 40 - 41

Soup /Hot holding unit 150 - 160

Chicken wrap/Yogurt /Drive thru reach-in 40 - 41

Milk /Drive thru reach-in 40

Soft serve mix /Reach-in 40

Shredded chicken /Reach-in, cooling 5hrs 42

01588@chick-fil-a.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK-FIL-A APEX Establishment ID:  4092019509

Date:  07/10/2025  Time In:  10:40 AM  Time Out:  12:15 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.

43 3-304.12 (A); Core; Salad topping scoop handles observed laying in some ingredients like shredded cheese. In-use utensils in
TCS food, must be stored with handles above the food and top of the food container. CDI - scoop handles removed. No point
taken.

47 4-501.11; Core; Gasket on drive thru cooler by drink station is torn. Equipment shall be kept in good repair. Work
order/replacement part is pending. No point taken.

48 4-501.14; Core; Old food residue from previous days service was observed along the top of the warewashing machine.
Warewashing machines and the compartments/drainboards of sinks used for washing and rinsing equipment, utensils, raw food,
etc. shall be cleaned before use, throughout the day to prevent recontamination of equipment and utensils, and at least every 24
hours if used. Increase cleaning frequency.

49 4-601.11 (B) and (C); Core; Front side and door hinges of reach-in cooler by drink station at drive thru area are soiled with food
residue build-up. Whipped cream residue is present on interior of cooler. The sides of some baking sheets have encrusted food
residue. The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food residue and other debris accumulation.
Increase cleaning frequency.


