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diced tomatoes (discarded)/prep unit
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Leo Cruz

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

pico de gallo (discarded)/prep unit 49

roasted corn (discarded)/prep unit 51

black beans (discarded)/prep unit 53

ambient air/lowboy 49

pico de gallo (discarded)/lowboy 48

pineapple salsa (discarded)/lowboy 47

hot dog/grill drawer 41

burger patty/grill drawer 40

chicken breast/grill drawer 41

pasta (cooling)/WIF 92

pico de gallo/WIC 38

diced tomatoes/WIC 38

dirty rice/WIC 39

shredded chicken/WIC 39

chicken breast/WIC 37

ambient air/WIC 34

pasta cooling retemp 1.5hr/WIF 71

bbyrne1118@yahoo.com

ABBEYROADCARY@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  ABBEY ROAD TAVERN GRILL APEX Establishment ID:  4092017546

Date:  07/22/2026  Time In:  2:30 PM  Time Out:  4:30 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food Cold Holding (P)
Several food items were held in the prep unit and lowboy above 41F (see temperature chart). Except during preparation, cooking,
or cooling, or when TPHC is used TCS FOOD shall be maintained at 41F or less. The PIC voluntarily discarded the food items.
***CORRECTED DURING INPSECTION (CDI)***

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)
3-305.11 Food Storage-Preventing Contamination from the Premises 
The food in the hot/steam well are stored uncovered and exposed to environmental contamination. FOOD shall be protected
from contamination by storing the FOOD:
(2) Where it is not exposed to splash, dust, or other contamination. The PIC is cover or otherwise protect food from
environmental contamination. ***CDI***

47 4-501.12 Cutting Surfaces (C)
Cutting boards are deeply scratched and scored. Surfaces such as cutting blocks and boards that are subject to scratching and
scoring shall be resurfaced if they can no longer be effectively cleaned and SANITIZED, or discarded if they are not capable of
being resurfaced. PIC advised.


