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MUSTANG CHARLIE'S
1501 N SALEM ST

APEX
27502 92 Wake

TRASH TALK LLC

Fast Food Restaurant

08/10/2026
10:00 AM 12:00 PM

98.5

4092018450

X

A

0
2

(919) 655-2101

1.5

X
X

X
X

X
X
X

X

X

X

X

X

X
X
X

X

X

X

X

X

X

X

X

X

X
X

X

X

X

X
X

X

X

X
X
X
X

X
X

X
X

X

X
X

X
X
X
X

X
X
X

X

X

X

X

X X

II



 
 

grits/steam well

MUSTANG CHARLIE'S

1501 N SALEM ST
APEX NC

92 Wake 27502
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TRASH TALK LLC

(919) 655-2101
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150

Cynthia/Lori Goodwin/Herndon

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

macaroni salad/lowboy 40

ambient air/lowboy 38

fried egg/final cook 163

slaw/grill prep 40

ham/grill prep 39

roast beef/grill prep 40

turkey breast/grill prep 39

sliced tomatoes/grill prep 38

cut lettuce/grill prep 38

sausage/hot holding at grill 140

ambient air/WIC 34

sliced tomatoes/WIC 38

slaw/WIC 40

pasta/WIC 40

diced tomatoes/WIC 39

sliced sausage/WIC 38

mustangcharliesdiner@gmail.com

trashtalknc@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MUSTANG CHARLIE'S Establishment ID:  4092018450

Date:  08/10/2026  Time In:  10:00 AM  Time Out:  12:00 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) Certified Food Protection Manager (C)
No one working in the restaurant at the time of the inspection held a certified food protection manager certification. The PIC must
be a certified food protection manager. A list of ANSI approved CFPM classes is available at wake.gov/food. The PIC is advised.

16 4-602.11(E) Equipment food-contact surfaces and utensils - Frequency - C
The white panel inside the ice machine and surfaces behind said panel are soiled with moderate black build up. Except when dry
cleaning methods are used, surfaces of UTENSILS and EQUIPMENT contacting nonTCS FOOD shall be cleaned: (4) In
EQUIPMENT such as ice bins and BEVERAGE dispensing nozzles and enclosed components of EQUIPMENT such as ice
makers, cooking oil storage tanks and distribution lines, BEVERAGE and syrup dispensing lines or tubes, coffee bean grinders,
and water vending EQUIPMENT: (b) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of
soil or mold. Increase cleaning frequency.
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