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Comment Addendum to Inspection Report
Establishment Name:  APEX HIGH SCHOOL CAFETERIA Establishment ID:  4092110535

Date:  12/04/2025  Time In:  10:05 AM  Time Out:  11:05 AM

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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)
Chemical sanitizing solution in the three compartment sink sanitizing basin measured below the required concentration when
tested. Maintain sanitizer at correct concentrations when being used to sanitize. PIC remade and tested the chemical sanitizing
solution to the required concentration.***CORRECTED DURING INSPECTION (CDI)***

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
The mac and cheese was held at 119 and 124 in both the hot holding delfield units. Maintain TCS foods in hot holding at 135F or
above. PIC was advised. Man and cheese reheated to 165.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Both Delfield reach in combination hot holding and cold holding units have doors and gaskets on the hot holding side that do not
seal closed adequately. Maintain equipment in good repair. PIC advised to have repaired and to use time as a public health
control until units are properly repaired. The poor seal is affecting hot holding capacity.


