
 

X

X

X

J S NEW YORK PIZZA
804 PERRY RD

APEX
27502 92 Wake

J &AMP; S NEW YORK PIZZA, LLC

Fast Food Restaurant

10/22/2025
11:30 AM 1:15 PM

96

4092017124

X

A

1
4

(919) 363-0071

4

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

X

X

X

X X X

IV



 
 

diced deli ham/prep

J S NEW YORK PIZZA

804 PERRY RD
APEX NC

92 Wake 27502
X
x

J &AMP; S NEW YORK PIZZA, LLC

(919) 363-0071

4092017124

X
A

10/22/2025

IV

41

Philip Cammarata

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

sausage/prep 41

ground beef/prep 41

chopped lettuce/prep 40

sliced tomato/prep 40

chicken parmesan/lowboy 41

eggplant parmesan/lowboy 41

ambient air/lowboy 38

meat sauce (discarded)/WIC 44

chicken parmesan (discarded)/WIC 43
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Comment Addendum to Inspection Report
Establishment Name:  J S NEW YORK PIZZA Establishment ID:  4092017124

Date:  10/22/2025  Time In:  11:30 AM  Time Out:  1:15 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.

2 2-102.12 (A) Certified Food Protection Manager (C)
No certified food protection manager was on site during inspection. The PIC/owner's servsafe expired in 2023. The person in
charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program .***REPEAT VIOLATION***

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)
The warewashing machine was observed with no chlorine residual when run through a cycle. Maintain sanitizer at correct
concentrations when being used to sanitize. PIC reset tubing and chlorine sanitizer began to flow through. ***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 walk-in refrigerator were maintained above 41F (SEE TEMPERATURE CHART) due to the lid being
held open throughout the day. Maintain TCS foods in cold holding at 41F or less. PIC is advised not to over stock the walk in
refrigerator. The PIC voluntarily discarded the food items. ***CDI***

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)
Two pans of chopped lettuce were stored in the walk in refrigerator without a date label. Date mark/label all TCS foods that are
ready-to-eat once opened or prepared and held more than 24hrs. The PIC voluntarily discarded the pans of lettuce. ***CDI***


