
 

X

X

X

ANNA'S PIZZERIA
100 N SALEM ST

APEX
27502 92 Wake

ANNA`S OF APEX INC

04/16/2025
10:50 AM 12:15 PM

97.5

4092015222

X

A

0
1

(919) 267-6237

2.5

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

XX

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

III



 
 

Pizza sauce /Reheat on stove
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Felipe Freile

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Meatballs/Broth /Hot holding unit 144 - 147
Pizza sauce/Mozzarella/Ham /Pizza prep
fliptop 39 - 41
Ricotta cheese/Anchovies /Pizza prep reach-
in 41

Pepperoni wheel /Glass display case 39

Chicken/Sausage /Makeline fliptop 39 - 40

Shrimp/Reach-in 39

Eggplant parm /Reach-in 39

Lisagna /Reach-in, thawing 34 - 36

Cut tomato/Lettuce /Salad fliptop 40 - 41

Pasta/Sauce /Walk-in 40

Eggplant parm /Walk-in 36

Mozzarella/Sausage /Walk-in 40

felipefreile@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ANNA'S PIZZERIA Establishment ID:  4092015222

Date:  04/16/2025  Time In:  10:50 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; Priority; Observed raw shell eggs stored above vegetables in the walk-in cooler. Raw animal foods shall be separated
from ready-to-eat foods by arranging each type of food in equipment so that cross contamination of one type with another is
prevented. CDI- foods rearranged.

39 3-305.11; Core; A box of butter was observed on the walk-in cooler floor under a shelf. Food shall be protected from
contamination by storing the food in a clean, dry location and where it is not exposed to splash, dust, or other contamination;
and at least 15 cm (6 inches) above the floor. CDI- box of butter moved to shelf. All other foods stored appropriately. No point
taken.

43 3-304.12 (F); Core; Observed cooking utensils on the cookline stored in metal pan of hot water at 98F. Containers of water used
for storing in-use utensils must be maintained at a temperature of at least 135F. CDI- container placed over an open flame to
heat water over 135F.

47 4-101.11 (B); Core; Facility is using cardboard pizza boxes for food storage inside coolers. Food-contact surfaces shall be
durable, corrosion-resistant and nonabsorbent. Discontinue use of these boxes for food storage and use approved storage
containers. No point taken today.

49 4-601.11(B) and (C); Core; Black and white residue accumulation observed on the walk-in cooler fan cover. Inside of reach-in
freezer has food residue accumulation on the bottom. The nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris. Increase cleaning frequency.


