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wings (cooling) /WIC intitial 1.5 hr
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56 salsa/serving line prep 38 sauce/pizza prep 41

Charles/Spencer Peters/Bilz

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

chili (cooling) /WIC initial 2hr 46 pasta/serving line prep 38 sliced tomato/pizza prep 41

queso (cooling) /WIC initial 2hr 44 pico /serving line RIC 39 diced ham/pizza prep 41

pico (cooling) /WIC initial 1hr 48 avocado/serving line RIC 39 grilled chicken/pizza prep 41

wings (cooling) /WIC retemp 1hr 46 ambient air/serving line RIC 36 beef/pizza RIC 40

chili (cooling) /WIC retemp 1hr 44 milk/dressing RIC 41 shredded cheese/pizza RIC 40

queso (cooling) /WIC retemp 1hr 42 caesar dressing/dressing RIC 40 ambient air/pizza RIC 38

pico (cooling) /WIC retemp 1hr 42 ambient air/dressing RIC 38

chili/steam well 148 rangoon/hot holding 176

queso/steam well 147 fries/hot holding 180

pasta/WIC 48 spicy tuna/sushi station 38

pico/WIC 46 crab meat/sushi station 40

sliced tomato/WIC 48 shrimp/sushi station 40

ambient air/WIC 46 zucchini/sushi station 39

ham/RIC 39 slaw/make line 40

salami/RIC 39 corn/make line 41

refried beans/RIC 41 black beans/make line 40

black beans/RIC 40 guacamole/make line 40

ambient air/RIC 32 pico/make line 41

mushrooms/final cook 158 shredded lettuce/make line 41

charlesp@ruckuspizza.com



 

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

Date:  06/09/2025  Time In:  1:30 PM  Time Out:  4:30 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.

8 2-301.14 When to Wash (P)
Food prep employee left cookline to engage in other kitchen activities and return to food prep without washing their hands. Wash
hands after engaging in other activities that contaminate hands. PIC redirected food prep employee to wash their hands.
***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 were held in the walk in cooler above 41F. Maintain TCS foods in cold holding at 41F or less. These food
items were removed from the walk in cooler. ***CDI***

41 3-304.14 Wiping Cloths, Use Limitations (C)
Wet wiping cloth stored on sushi station counters. Hold in-use wet wiping cloths in properly concentrated sanitizer between uses.
PIC placed wet wiping cloth is a chemical sanitizing solution. ***CDI***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
The following items shall be repaired, replaced, or removed: walk in cooler (food items not holding below 41), discolored and
deeply scratched cutting boards, make line prep reach in cooling pooling condensate, and cracked/chipped plates. Maintain
equipment in good repair.

53 6-302.11 Toilet Tissue, Availability (Pf)
Women's room disabled assessible toilet stall was not equipped with toilet tissue. Supply toilet tissue at each toilet. PIC had
employee equip the disabled assessible stall with tissue. ***CDI***

56 6-304.11 Mechanical - Ventilation (C)
The cook/make line in the kitchen is excessively hot. Staff and EHS observed sweating while working in this area. Mechanical
ventilation of sufficient capacity shall be provided to keep rooms free of excessive heat, steam, condensation, vapors, odors,
smoke, and fumes.

Additional Comments
Refrigeration repair arrived during inspection. Walk in cooler was stuck in defrost mode. Repairman reset walk in cooler. Ambient air
temperature decreased from 46F to 40F within an hour of the repairman's visit.


