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Grilled chicken /Final cook
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186 Meatballs/Sauce /Hot hold unit, stove 148 - 150

Conrad Hardy

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Burger (med well)/Final cook 155 - 158 Milk/Expo reach-in 40

Faux crab/Tuna /Sushi prep unit 39 - 40 Macaroni salad/Pico /Expo reach-in 40

Shrimp /Sushi prep unit 40 - 41

Pico/Cut lettuce /Makeline prep top 39 - 40

Coleslaw/Cut tomato /Makeline prep top 40

Wings /Makeline reach-in 40

Chicken/Burgers/Shrimp /Grill cooler drawer 33 - 36

Pasta /Grill cooler drawer 40

Pizza sauce/Mozzarella /Pizza prep top 39 - 40
Ham/Ricotta cheese/Chicken /Pizza prep
reach-in 40

Wings/Roast beef /Walk-in 40 - 41

Tuna/Walk-in 39

Chili/Sausage /Walk-in 40

Shrimp /Walk-in, thawing 30

Pizza sauce /Walk-in, cooling 90 mins 60

Ham/Turkey/Mozzarella /Reach-in, deli prep 40 - 41

Chili /Expo hot hold unit 128 - 136

AuJu/Gravy /Expo hot hold unit 135 - 137

Marinara sauce /Expo hot hold 146

CONRAD@RUKUSPIZZA.COM



 

Comment Addendum to Inspection Report
Establishment Name:  RUCKUS PIZZA, PASTA SPIRITS APEX Establishment ID:  4092017551

Date:  11/21/2024  Time In:  11:10 AM  Time Out:  1:45 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.

21 3-501.16 (A) (1); Priority; Chili in the expo area hot hold unit measured just under and near 135F. Time / Temperature Control for
Safety Food (TCS) food shall be held hot at 135F or above. CDI- chili was reheated on the stove to 165F and placed back in the
hot hold unit. All other hot holding was observed compliant. No points taken today.

33 3-501.15; Priority Foundation; Pizza sauce cooling from recent prep was observed in a deep container with a lid at 60F in the
walk-in cooler. Cool TCS foods in shallow pans/containers with smaller portions; use ice wands or ice baths and leave uncovered
if protected from overhead contamination to facilitate rapid cooling. CDI- cooling methods reviewed with PIC and staff. Ice wand
was placed in sauce to continue rapid cooling. Sauce was placed in larger container too early. Ensure TCS foods reach cold
holding temperature before placing in large containers. Full point taken for repeat violation.

43 3-304.12; Core; Observed knives being stored in-between the prep unit flip top lids at the makeline. A plastic bowl was being
used as a scoop inside parmesan cheese. 
Store in-use utensils on a clean portion of the food preparation table or cooking equipment. The utensils and storage surface
must be cleaned and sanitized every 4 hours. In-use utensils in TCS food must be stored with handles above the food and top of
the food container. Use dispensing equipment with handles. CDI - bowl removed from cheese and knives were removed from the
space between prep units to be cleaned. Full point taken for repeat violation.

44 4-903.11 (A), (B), and (D); Core; Wet stacking of metal pans observed on clean equipment shelf. After cleaning and sanitizing,
store equipment in a self draining position that allows air drying. CDI- pans separated for drying.

49 4-601.11 (B) and (C); Core; Top of oven in back prep area and can rack have dust and residue accumulation. The nonfood-
contact surfaces of equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Increase cleaning
frequency.

Additional Comments
Sushi rice and cooked pizza are kept on TPHC. Facility has written procedures for this.


