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grilled chicken/pizza prep
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Carla Pressley

2800 - Pressley, Carla
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sausage/pizza prep 41

pepperoni/pizza prep 41

cut lettuce/sandwich prep 44

shredded lettuce/sandwich prep 48

sliced tomato/sandwich prep 45

shredded cheese/sandwich prep 44

cheese steak/final cook 171

fries/final cook 200

calzone/final cook 203

ambient air/RIC 44

pasta/RIC 44

meatballs/RIC 45

wings/RIC 41

ambient air/WIC 37

pasta/WIC 38

meatballs/WIC 39

marinar/pizza sauce/WIC 41
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Comment Addendum to Inspection Report
Establishment Name:  BIG SERGIO'S PIZZA OF APEX Establishment ID:  4092018219

Date:  04/22/2025  Time In:  12:00 PM  Time Out:  2:30 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 
Several food items, including but not limited to: cut lettuce, shredded lettuce, and sliced tomatoes, were held above 41F (see
temperature chart) due to the containers being over filled. Pasta and meatballs in the reach in cooler were held above 41F due to
the unit's max temperature setting being set at 40F. Time/temperature for safety food shall be held at 41F or below. The PIC
voluntarily discarded the food items that were above 41F. ***CORRECTED DURING INSPECTION (CDI)***REPEAT
VIOLATION***

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)
A tray of pasta has the incorrect date label and a bag of opened meatballs was not date labeled in the reach in cooler. Discard
the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is incorrect. The
PIC voluntarily discarded the pasta and meatballs. ***CDI***REPEAT VIOLATION***

36 4-204.112 Temperature Measuring Devices.
Several refrigeration units are not equipped with a temperature measuring device (thermometer). (A) In a mechanically
refrigerated FOOD storage unit, the sensor of a TEMPERATURE MEASURING DEVICE shall be located to measure the air
temperature in the warmest part of a mechanically refrigerated unit FOOD storage unit. The PIC has been advised.

41 3-304.14 Wiping Cloths, Use Limitations (C)
Observed wiping cloths being stored on kitchen surfaces and floor. Hold in-use wiping cloths in properly concentrated sanitizer
between uses or store soiled wiping clothes. PIC placed wet wiping in the soiled cloth area and place cleaned clothes in a
chemical sanitizing solution.***REPEAT VIOLATION***

47 4-501.11 
The walk in freezer has excessive ice build up along condenser and a light is blown under the hood system. Equipment shall be
kept in good repair. The PIC advised to inspect walk in freezer for condenser/evaporator repair due to ice build up and the
replace the blown bulb.

49 4-602.13 Nonfood Contact Surfaces 
Build up of flour, dust, and food residue along interior, exterior, and front facing surfaces of cold holding and cooking/frying
equipment. The nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris. Increase cleaning frequency. ***REPEAT VIOLATION***

51 5-205.15 (B) Leak pipe etc. not imminent threat
The hand washing sink in the dish pit leaks. Maintain a plumbing system in good repair. The PIC advised to repair.

55 6-501.12; Core; 
Floors and walls are soiled with splatter and build up. Food debris found on walk in cooler floor. Physical facilities shall be
cleaned as often as necessary to keep them clean. Increase cleaning frequency.***REPEAT VIOLATION***

56 6-305.11 Designate
Employees drinks stored on counter/worktops used to prepare food. Designate and use an area for the orderly storage of
employees' clothing and possessions. PIC directed staff to store their drinks in the designated area.


