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Cut tomato/Lettuce /Fliptop
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Leonardo Machado

Matthew Saliba

3079 - Saliba, Matthew
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Salami /Reach-in 37

Taziki sauce /Reach-in 40

Mozzarella/Sausage /Pizza prep fliptop 40 - 41

Ricotta cheese /Pizza prep reach-in 40

Marinara sauce /Pizza prep reach-in 39

Wings /Final cook 185 - 200

Wings /Tall reach-in 41

Marinara sauce /Walk-in, cooling overnight 80F

Chicken /Walk-in 41

Ground beef /Walk-in 40

Ham /Walk-in 40

Meatballs (top) /Hot holding unit 111 - 125

Meatballs (bottom) /Hot holding unit 140

Marinara /Hot holding unit 138

SANTITOSG100@YAHOO.COM



 

Comment Addendum to Inspection Report
Establishment Name:  BIG SERGIO'S PIZZA OF APEX Establishment ID:  4092018219

Date:  10/08/2024  Time In:  1:00 PM  Time Out:  3:15 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.

15 3-302.11(A)(1); Priority; Observed a tray of raw chicken stored directly above a container of olives and cooked chicken wings in
the reach-in cooler. Raw animal foods shall be separated from ready-to-eat foods by arranging them in equipment so that cross
contamination is prevented. CDI- raw chicken moved to lowest shelf. Full points taken for repeat violation.

20 3-501.14; Priority; A large metal stock pot of marinara sauce cooling since last night was observed at 80F in the walk-in cooler.
TCS foods shall be cooled to 41F within 6 hours or less. CDI- sauce voluntarily discarded.

21 3-501.16(A)(1); Priority; Meatballs at the top of a container inside the hot holding unit were observed between 111 - 125F.
Meatballs at the top were not submerged in the water because too little water was avaialbe to cover all the meatballs. Maintain
TCS foods in hot holding at 135F or above. CDI- boiling water was added to the container to cover all the meatballs. Sauce in a
separate contianer was being held sufficiently hot. No points taken today.

23 3-501.18; Priority; A container of marinara sauce was observed with a prep date of 9/28 inside the pizza prep cooler. TCS foods
shall be discarded after 7 days in refrigeration. The day of preparation shall count as day 1. CDI- sauce voluntarily discarded.
This code was marked out previously for foods lacking a date. Full points will be assessed on next inspection for repeat
violations.

33 3-501.15; Priority Foundation; Marinara sauce in the walk-in cooler did not cool fast enough due to ineffective cooling methods.
Cool TCS foods in small, shallow containers and use rapid cooling equipment such as ice wands or walk-in freezer. CDI- sauce
voluntarily discarded and EHS reviewed cooling methods with staff.

41 3-304.14(B); Core; Observed wiping cloths being stored on kitchen surfaces. Hold in-use wiping cloths in properly concentrated
sanitizer between uses. CDI- sanitizer bucket made and cloths placed in bucket. No point taken

43 3-304.12 (B); Core; Plastic ramekins were being used as scoops and left inside containers of garlic, sugar and salt. Only use
dispensing utensils with handles and keep handles out of the food. CDI- ramekins removed. No point taken on previous
inspection. Full point will be taken for repeat violations in the future.

49 4-601.11 (B) and (C); Core; Food residue observed on interior portions or reach-in units and along exterior portions as well.
Shelving in kitchen and top of pizza oven has dust, flour and/or residue accumulation. The nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. Increase cleaning frequency.
Cleaning has improved since previous visit. Full point not taken.

56 6-202.11; Core; Fluorescent light bulbs in the walk-in cooler are missing their cover. Light bulbs shall be shielded, coated, or
otherwise shatter-resistant in areas where there is exposed food, clean equipment, single-use articles or clean linens. Replace
cover.


