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708 LAURA DUNCAN RD
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MAMMA MIA BISTRO, LLC.

Full-Service Restaurant
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sliced tomato/salad prep

MAMMA MIA ITALIAN BISTRO
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(919) 363-2228

4092016549
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45 ambient air/WIC 34

Leonilde Formisano

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

diced tomato/salad prep 43 pasta/WIC 38

salad mix/salad prep 43 eggplant/WIC 38

ham/salad prep 42 grill chicken/WIC 38

ambient air/salad lowboy 37 ham /WIC 39

ham/cheese rolls/salad lowboy 45 sausage/WIC 38

sausage/pizza prep 37 ground beef/WIC 39

ham/pizza prep 38 raw chicken breast/WIC 39

ambient air/pizza prep 38 sliced tomato/salad prep retemp 40

shredded cheese/pizza prep 40 diced tomato/salad prep retemp 39

beans/grill prep 37 salad mix/salad prep retemp 38

ground beef/grill prep 39 ham/salad prep retemp 38

ham/grill prep 37 ham/cheese rolls/salad lowboy retemp 39

pasta/grill prep 40

ambient air/gril lowboy 38

shrimp /grill lowboy 38

grilled chicken/grill lowboy 41

stuffed shells/grill lowboy 40

lasagna/grill lowboy 40

marinara sauce/steam table 168

mammamiabistro@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MAMMA MIA ITALIAN BISTRO Establishment ID:  4092016549

Date:  01/12/2026  Time In:  11:15 AM  Time Out:  1:25 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P)
Several soiled stainless steel bowls and 4x4 Lexan pans were stored as clean. Equipment shall be clean to sight and touch. The
PIC placed the soiled stainless steel bowls and 4x4 Lexan pans in the dish pit where they were cleaned and sanitized.
***CORRECTED DURING INSPECTION (CDI)***

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items in the salad prep/lowboy were cold held above 41F (SEE TEMPERATURE CHART). Maintain TCS foods in
cold holding at 41F or less. PIC rapidly cooled items with ice bags. ***CDI***


