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RUCKUS PIZZA, PASTA SPIRITS APEX
1055 PINE PLAZA DR

APEX
27523 92 Wake

RUKUS 5, INC.
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crab/sushi station

RUCKUS PIZZA, PASTA SPIRITS APEX

1055 PINE PLAZA DR
APEX NC

92 Wake 27523
X
x

RUKUS 5, INC.

(919) 446-6333

4092017551

X
A

02/16/2026

IV

40 ambient air/WIC 36

Spencer Pilz

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

lobster tail/sushi station 40 roast beef/work top cooler 40

salmon/sushi station 40 deli ham/work top cooler 40

homemade alfredo/grill prep 40 deli turkey/work top cooler 40

dry slaw/grill prep 38 ambient air/work top cooler 38

cut tomato/grill prep 40 chicken breast/final cook 187

corn/grill prep 38 wings/retemp WIC 1hr 40

black bean/grill prep 38 chicken breast/retemp WIC 1hr 42

shredded lettuce/grill prep 41

diced chicken/grill prep 41

marinara/pizza prep 40

slice ham/pizza prep 41

diced chicken/pizza prep 41

ground beef/pizza prep 40

sliced tomato/pizza prep 39

wings/WIC 43

chicken breast/WIC 48

marinara/WIC 41

dry slaw/WIC 38

pasta/WIC 41

spencerp@ruckuspizza.com



 

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

Date:  02/16/2026  Time In:  2:15 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.

24 3-501.19 Time as a Public Health Control (P) (Pf)
The sushi rice that was time stamped 10am - 2pm was held until 2:45pm. 3-501.19(B)(4)(5)Follow written procedures for foods
held using Time as a Public Health Control (TPHC) for 4 hours. The food shall be discarded after the food has completed its 4
hour hold time, if the food is in unmarked containers, or marked with a time that exceeds the 4 hour time limit. The PIC
discarded the sushi rice.***CORRECTED DURING INSPECTION (CDI)***

43 3-304.12 In-Use Utensils, Between-Use Storage (C)
Knives at the sushi station stored in a container of visibly soiled water that was held at 64F. Containers of water used for storing
in-use utensils must be maintained at a temperature of at least 135 F and cleaned at least every 24 hours or when container has
accumulated soil or residue. PIC placed the knives in the dish pit to be cleaned and sanitized.

49 4-602.13 Nonfood Contact Surfaces (C)
Prep top units contain food debris build up in corners and crevices near food container wells. Non food contact surfaces of
equipment shall be cleaned frequently to preclude accumulation of soil residues. PIC advised.


