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GREEK KOUZINA
2820 TEACHEY PL, SUITE 100

APEX
27523 92 Wake

GREEK KOUZINA OF APEX, LLC

Fast Food Restaurant
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Grilled chicken /Final cook

GREEK KOUZINA

2820 TEACHEY PL, SUITE 100
APEX NC

92 Wake 27523
X
x

GREEK KOUZINA OF APEX, LLC
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186

Roberto Castro

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Shrimp /Final cook 182

Rice /Hot holding units 140 - 160

Chicken/Lamb/Beef /Grill cooler drawer 39 - 40

Greek lasagna (beef/cheese)/Tall reach-in 38

Stuffed grape leaves /Tall reach-in 39

Tabouleh /Tall reach-in 39

Cut lettuce/tomato /Fliptop, makeline 40 - 41
Yogurt sauce/Stuffed grape leaves/Fliptop,
makeline 40

Shrimp/Reach-in, makeline 40

Ground beef/Walk-in, thawing 30

Cut lettuce/Taziki sauce /Walk-in 39 - 40

Chicken /Walk-in 39

mohammed_mataria@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  GREEK KOUZINA Establishment ID:  4092019791

Date:  01/14/2026  Time In:  10:45 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.

15 3-302.11(A)(1); Priority; Raw shrimp observed above cut tomato in reach-in cooler. Raw beef observed above spices in walk-in
cooler. Separate raw animal foods from ready-to-eat foods and washed/unwashed fruits and vegetables to prevent cross
contamination. CDI- foods rearranged.

16 4-702.11; Priority; Observed an employee use a salad spinner while preparing chopped lettuce. Employee rinsed the lettuce
spinner and placed back on clean equipment shelf. No sanitizing step occurred. Equipment food-contact surfaces shall be
sanitized before use and after cleaning. Ensure equipment is properly sanitized after each use. CDI- employee educated on
sanitizing of food-contact surfaces. Three compartment sink was filled with Quat sanitizer and salad spinner was placed in
sanitizer.


