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Sausages /Final cook

DANIEL'S RESTAURANT
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Joy Kipp

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Fried chicken /Final cook 212 - 220

Marinara sauce /Hot holding, stove 148 - 160

Pasta/Meat sauce /Fliptop, cookline 41

Chicken/Veal/Reach-in, cookline 38 - 40

Heavy cream/Lasagna /Reach-in, cookline 39 - 41

Chicken/Lasagna /Walk-in, prepared foods 36 - 41

Pasta/Marinara /Walk-in, prepared foods 36 - 41

Meatballs/Creme brulee/Walk-in #2 41

Salmon/Shellstock /Walk-in #2 34 - 35
Cut lettuce/Ranch dressing /Salad prep
cooler 38 - 41

Cut tomato /Salad prep reach-in 41

Marinara sauce /Hot holding unit, expo 150 - 160

Ground beef/Milk /Outdoor Walk-in 40 - 41

Fried chicken /Walk-in, cooling 1hr 49 - 52

Ranch dressing /Walk-in, prep cool 58

Fried chicken /Walk-in, cooling 2 hrs 44 - 46

Ham/Sausage/Mozzarella /Pizza prep unit 38 - 41

Ricotta/Chicken/Pizza sauce/Pizza prep unit 39 - 40

danielsapex@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  DANIEL'S RESTAURANT Establishment ID:  4092018728

Date:  06/17/2026  Time In:  1:15 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.

28 7-102.11; Priority Foundation; A spray bottle of concentrated bleach disinfectant and a bottle of degreaser were observed without
a label and a very faint label. Clearly label working containers of poisonous or toxic materials with the common name of the
material when taken from bulk supplies. CDI- labels added or reapplied. All other chemicals had legible labels. Full points not
taken.

33 3-501.15; Priority Foundation; A deep tub of house-made ranch dressing was cooling from recent prep in the walk-in cooler. Tub
had a lid on it. Cooling shall be accomplished by using rapid cooling equipment or ice baths, using shallow portions and pans
and leaving foods uncovered/vented if stored in an area that is protected from overhead contamination. CDI - ranch dressing was
placed in a large ice bath to rapidly chill.

43 3-304.12 (A)(B); Core; A metal bowl was being used to scoop cooked pasta and left in the pasta. A metal ramekin was used in a
container of sugar. In-use utensils in TCS food, must be stored with handles above the food and top of the food container. Store
in-use utensils used on non-TCS food with their handles above the top of the food within containers that can be closed, such as
bins of dry ingredients. CDI- bowl and ramekin removed. Use appropriate dispensing utensils with handles. Full point may be
taken for repeat violations.

45 4-903.11(A) and (C); Core; A few single-use, to-go containers stored with the food-contact surface exposed in the kitchen and
expo area. Store single-service articles inverted to prevent contamination until use, or in original protective packaging. CDI-
items inverted. No point taken

47 4-501.11; Core; Shelving in the interior walk-in coolers is rusting and paint is chipping. Metal shelving in warewashing area is
rusting. This affects cleanability and flakes of paint or rust may contaminate food. Door to reach-in unit at cookline is damaged
on the interior. Equipment shall be kept in good repair. Replace shelving in the near future and repair or replace reach-in door.
NSF rated plastic shelving may be used in areas where moisture is persistent such as walk-in coolers and warewashing areas.
Full point not taken 

55 6-501.11; Core; Wall near hot water heater is damaged. Floors, walls, ceilings and physical facilities shall be kept in good repair.
Repair this area. Others items have been repaired since previous inspection. Full point not taken.


