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raw shell eggs /on top of cooling drawers
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chicken quarter, rice/reheated 182, 176

rice/counter cooler 40
veggie balls/heavy cream/prep cooler
top/bottom 41, 38

chicken 65, veggie balls/cooling drawers 41, 39

yogurt/cold well 52
green chilies, paneer, boiled eggs/double
door cooler 40, 39, 36
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Comment Addendum to Inspection Report
Establishment Name:  ADHURS (WCID 1063) Establishment ID:  4092030721

Date:  03/07/2025  Time In:  5:50 PM  Time Out:  7:25 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.

2 2-102.12 (A); Core; The person in charge is not a certified food protection manager. The PIC shall demonstrate knowledge by
being a certified food protection manager through an accredited program. The person in charge as well as other managers
should become certified by Thursday, July 18, 2025 to prevent losing points on future inspections.

22 3-501.16(A)(2); Priority; Small portion cups of yogurt in a cold well temped at 52F. TCS foods in cold holding shall be maintained
at 41F or less. CDI - Ice was added to cold well and yogurt cooled down to 49F in 15 minutes, PIC stated yogurt had been out for
about 30-40 minutes. 
3-501.16(B); Priority; A flat of raw shell eggs stored on top of the cooling drawers near the burners temped at 68F. Raw shell
eggs shall be in refrigeration with an ambient air temperature of 45F or below. CDI - PIC states eggs had been out less than
hour; put in double door cooler and cooled down to 54F in 25 minutes.

37 3-302.12; Core; Spices by the cookline and in bulk containers with green lids are not labeled. All working containers of food (oils,
spices, salts, flour, sugar) that has been removed from its original packagin except food that is easy to identify such as dry pasta
shall be labeled. Label/make chart for all of these containers.

39 3-307.11 (C); Core; A bowl of veggie balls was stored directly on uncovered chopped celery in the top section of the prep cooler.
Food shall be protected from all sources of contamination. CDI- Bowl relocated to another section of cooler; celery will be cooked
prior to serving.

48 4-302.14; Priority Foundation; Chlorine test strips were not available. A test kit that accurately measures sanitizer concentrations
shall be maintained on the mobile food unit. Send a text message with a picture of the chlorine test strips that have been
purchased no later than Monday, March 17, 2025.

49 4-601.11 (B) and (C); Core; Cleaning is needed throughout the truck - the inside of the microwave by the prep sink; the hood
vents; prep tables, shelving, insides and outsides of equipment. Non-food contact surfaces of equipment shall be cleaned as
often as necessary to prevent a buildup of soil residues. Clean these items more frequently.

56 6-403.11 (A); Core; Employee food is stored on food prep tables and top shelves of equipmetn. Areas designated for employees
to eat and drink, shall be located so that food, equipment, linens, single service/use items are protected from contamination. CDI
- Employee food relocated to bottom shelves.

Additional Comments
-Inspected at 441 W. Williams St., Apex
*Melodee Wallace Johnson - Melodee.Johnson@wake.gov -919.609.1783*


