
 

X

X

X

MOMOMANDU (WCID #1060)
1600 OLIVE CHAPEL RD

APEX
27502 92 Wake

YARMALA INC

12/05/2024
1:00 PM 3:00 PM

97

4092030710

X

A

0
5

(918) 926-0705

3

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X
X

X
X

X
X

X

X
X

X
X
X
X

X
X
X

X

X

X

X
X

X X

X

X

X X

III



 
 

cut cabbage/cold top

MOMOMANDU (WCID #1060)

1600 OLIVE CHAPEL RD
APEX NC

92 Wake 27502
X
x

YARMALA INC

(918) 926-0705

4092030710

X
A

12/05/2024

III

40

dechhen sherpa

Maria Powell

2587 - Powell, Maria

(919) 306-8398

X

beef/final 184

dumplings/tall reach in 41

potatoes/tall reach in 38
housemade chili and tomato sesame
sauce/tall reach in 39

egg noodles/tall reach in(cooling method) 48-45

yarmalainc@gmail.com

yarmalainc@gmail.com

yarmalainc@gmail.com

12/08/2024 12/15/2024



 

Comment Addendum to Inspection Report
Establishment Name:  MOMOMANDU (WCID #1060) Establishment ID:  4092030710

Date:  12/05/2024  Time In:  1:00 PM  Time Out:  3:00 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.

3 2-201.11 (A), (B), (C), and (E); Priority; Policy unavailable onsite today.
(A) The permit holder shall require food employees and conditional employees to report to the person in charge information
about their health and activities as they relate to diseases that are transmissible through food. A food employee or conditional
employee shall report the information in a manner that allows the person in charge to reduce the risk of foodborne disease
transmission, including providing necessary additional information, such as the date of onset of symptoms and an illness, or of a
diagnosis without symptoms, if the food employee or conditional employee: (1) Has any of the following symptoms: 
(a) Vomiting,P 
(b) Diarrhea,P 
(c) Jaundice,P 
(d) Sore throat with fever,P or 
(e) A lesion containing pus such as a boil or infected wound that is open or draining and is: 
(i) On the hands or wrists, unless an impermeable cover such as a finger cot or stall protects the lesion and a SINGLE-USE
glove is worn over the impermeable cover. Employee health policy shall be onsite and readily available for review by inspector.
Maria.powell@wake.gov Policy sent to manager.

5 2-501.11; Priority Foundation; Policy not available for review. A food establishment shall have written procedures for employees
to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in
the food establishment. The procedures shall address the specific actions employees must take to minimize the spread of
contamination and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. EHS sent policy and
poster to PIC via email.

16 4-501.114; Priority; Observed chlorine sanitizer not available during inspection. Chlorine sanitizer shall be readily available and
register 50-200PPM. Bring necessary items to ensure sanitizer is available on the truck during all hours of operation.

23 3-501.18; Priority; Observed no date marking for items prepared on days prior.. Housemade tomato sesame sauce, chili sauce.
Food shall be discarded if it:
(1) Exceeds the temperature and time combination, except time that the product is frozen; P 
(2) Is in a container or package that does not bear a date or day; P or
(3) Is appropriately marked with a date or day that exceeds a temperature and time combination as specified. Item discarded. 

28 7-201.11; Priority; Soap dispenser is affixed to the wall directly above the food prep sink. 
Poisonous or toxic materials shall be stored so they can not contaminate food , equipment, utensils, linens, and single service
articles by: 
(A) Separating the poisonous or toxic materials by spacing or partitioning; P and
(B) Locating the poisonous or toxic materials in an area that is not above food , equipment, utensils, linens, and single service
articles or single use articles.
Remove or relocate this equipment. Recommend placing small pump soap that can be stored inside hand sink shelf. 

36 4-302.12; Priority Foundation; 
Facility prepares small TCS items such as thinly sliced beef, chicken, egg noodles, cut cabbage. A thin probe thermometer is not
available for accurate temperature measurement. 
A Food temperature measuring device with a suitable small-diameter probe that is designed to measure the temperature of thin
masses shall be provided and readily accessible to accurately measure the temperature in thin foods such as meat patties and
fish filets. Obtain a thin probe thermometer.
4-204-112; Priority Foundation; Ambient air thermometer not available inside reach in unit.
In a mechanically refrigerated or hot FOOD storage unit, the sensor of a TEMPERATURE MEASURING DEVICE shall be
located to measure the air temperature or a simulated product temperature in the warmest part of a mechanically refrigerated
unit and in the coolest part of a hot FOOD storage unit. Obtain thermometer.

Additional Comments
Food safety manager is not available. However this new facility has until June 3rd 2024 to obtain certification.


