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Comment Addendum to Inspection Report
Establishment Name:  ROSATI'S APEX Establishment ID:  4092025648

Date:  07/21/2025  Time In:  12:00 PM  Time Out:  2:00 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)
Cleaning items and chemicals stored on handwashing sink. A handwashing sink shall be maintained so that it is accessible at all
times for employee use PIC stored items on the chemical shelf. ***CORRECTED DURING INSPECTION (CDI***

49 4-602.13 Nonfood Contact Surfaces (C)
The interior and exterior surfaces are soiled and shall be cleaned. Non food contact surfaces of equipment shall be cleaned
frequently to preclude accumulation of soil residues.


