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Pre-cooked chicken pastry /Reheat from
frozen
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135 - 150

James Cipiti

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Cooked chicken /Cart in prep area 60

Cooked sweet potato /Cart in prep area 59

Green beans/Mashed potato /Hot holding 160 - 170

Carrots /Hot holding 168 - 172

Fish /Final cook 105

Fish /Second cook temp 158 - 160

Milk /Reach-in 40

Cut tomato/Chicken salad /Reach-in 39 - 40

Boiled eggs/Walk-in 38

Ground beef /Walk-in, thawing 30

Chicken salad/Cut tomato /Walk-in 38

james.cipiti@unchealth.unc.edu

rassante@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  REX NURSING CARE OF APEX FOOD SERVICE Establishment ID:  4092160041

Date:  12/03/2024  Time In:  10:25 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; Observed uncooked bacon on sheet trays stored above toast in the walk-in cooler. Separate raw animal
foods from ready-to-eat foods to prevent cross contamination. CDI- food rearranged.

18 3-401.11; Priority, Raw, frozen fish did not meet the required cooking temperature before being placed in the hot box for hot
holding. Fish measured 105F. Fish shall be cooked to an internal temp of 145F. CDI- fish placed back in oven and reached a
temperature of 158F.

22 3-501.16(A)(2); Priority; Observed cooked chicken and sweet potato on a cart in the kitchen at 59 - 60F. When asked, employee
stated the food had been retrieved from the walk-in cooler approximately 90 minutes prior to inspection. Maintain TCS foods in
cold holding at 41F or below unless actively preparing food to avoid temperature abuse. CDI- cart was placed in the walk-in
freezer to rapidly cool food before being prepared.

49 4-601.11 (B) and (C); Core; Shelving in the walk-in cooler has brown and white residue accumulation. The nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. All other surfaces
observed clean. Full point not taken today. Clean walk-in cooler shelving.

51 5-205.15; Core; Pre-wash sink faucet in warewashing area is leaking. Maintain a plumbing system in good repair. Work order
placed. No point taken.

55 6-501.113; Core; Observed used mop heads stored on top of boxes of cleaning chemical in the mop sink area. Store tools such
as brooms, mops, and vacuum cleaners in an orderly manner to facilitate cleaning of the storage space and so they do not
contaminate other items. Reorganize mop closet and store mops to drain and dry properly.


