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Chicken/Sausage /Fliptop

TROPICAL SMOOTHIE CAFE

1264 W WILLIAMS ST
APEX NC

92 Wake 27502
X
x

NEXT FRONTIER INC

(919) 355-2522

4092018396

X
A

08/04/2026

II

41 - 50

Madelyn Cafarelli

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Sliced turkey /Fliptop 45 - 48

Cut tomato /Fliptop 43 - 45

Cut tomato/lettuce /Reach-in 37 - 39

Yogurt /Fliptop 45 - 46

Apple and kale salw /Small fliptop unit 58
Cut watermelon /Smoothie fliptop, cooling >
4hrs 43 - 47

Chopped kale /Smoothie reach-in 41

Turkey/Walk-in 41

Chiaseed pudding /Walk-in 40
Roasted sweet potoato /Reach-in, cooling
5hrs 50 - 62

Cut lettuce/cut tomato /Walk-in 40 - 41

tropicalsmoothiecafe.nc75@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TROPICAL SMOOTHIE CAFE Establishment ID:  4092018396

Date:  08/04/2026  Time In:  1:45 PM  Time Out:  3:30 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.

20 3-501.14(B); Priority; Watermelon cooling from ambient temp since this morning was observed between 43 and 47F in smoothie
fliptop unit. Roasted sweet potato prepared from a commercial package and cooling since 9:26am was observed at 50 - 62F in
reach-in unit. TCS foods shall be cooled within 4 hours to 41F or less if prepared from ingredients at ambient temperature. CDI-
foods voluntarily discarded.

22 3-501.16 (A)(2); Priority; Multiple TCS foods observed in fliptop refrigeration above 41F (see temp chart). TCS foods shall be
maintained at 41F or less in refrigeration. CDI- foods more than 4 hours old were voluntarily discarded. Other foods placed on
ice or moved to walk-in to cool. Refrigeration ambient temperature was at least 41F. Keep foods covered, use ice bags to cool
and keep doors/lids closed to help maintain temperature if necessary.

28 7-201.11; Priority; Bulk bleach bottle stored on shelf above three compartment sink. Poisonous or toxic materials shall be stored
so that they do not contaminate equipment, utensils, food or single-use articles. CDI- bottle moved to chemical storage area. No
point taken.

33 3-501.15; Priority Foundation; Cut watermelon and sweet potato did not cool fast enough due to ineffective cooling methods.
Cooling shall be accomplished by using one or more of the following methods based on the type of food being cooled:
(1) Placing the food in shallow pans;
(2) Separating the food into smaller or thinner portions;
(3) Using rapid cooling equipment (freezer/walk-in cooler);
(4) Stirring the food in a container placed in an ice water bath;
(5) Using containers that facilitate heat transfer;
(6) Adding ice as an ingredient; or
(7) Other effective methods. 
Leave foods vented or uncovered if protected from overhead contamination until cooling is complete. CDI- foods voluntarily
discarded.

39 3-305.11; Core; Two boxes of food were observed on freezer floor. Food shall be protected from contamination by storing the
food in a clean, dry location; where it is not exposed to splash, dust, or other contamination; and at least 6 inches above the
floor. CDI - boxes placed on shelf. No point taken 

47 4-501.11; Core; Ice scoop holder is cracked at the bottom. Blender base on one blender is badly damaged and metal frame is
exposed and rusting. Equipment shall be kept in good repair. Replace these items. 
4-202.11; Priority Foundation; Laminated recipe cards are taped to cutting board in front of sandwich prep area. Edges of tape
are peeling and prevent proper cleaning. Multiuse food-contact surfaces shall be:
(1) Smooth;
(2) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections;
(3) Free of sharp internal angles, corners, and crevices;
(4) Finished to have smooth welds and joints
CDI- PIC removed the cards and tape. Utilize an alternative method of displaying or reading recipe cards so food-contact surface
is not compromised. 

55 6-501.11; Core; FRP wall coating is in poor repair at wall joints above mop sink. Wall joint caulking is also coming apart in this
location. Physical facilities shall be maintained in good repair. Repair this area. Full point may be taken for repeat violations.


