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MEZZA LUNA PIZZERIA
1763 W WILLIAMS ST

APEX
27523 92 Wake

BELLA PONZA, LLC

Full-Service Restaurant

11/22/2024
1:05 PM 2:20 PM
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marinara sauce/ground beef/walk in cooler

MEZZA LUNA PIZZERIA

1763 W WILLIAMS ST
APEX NC

92 Wake 27523
X
x

BELLA PONZA, LLC

(919) 303-6686

4092018460

X
A

11/22/2024

IV

41/39

Lucy Vitolo

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

pepperoni/sausage/prep top cooler 41/41

cut tomato/deli meat/prep top cooler 41/41
spaghetti/Vodka sauce/salami/prep bottom
cooler 41/40/41

meatballs, cooling (1:45)/walk in cooler 74

meatballs, cooling (2:20)/walk in cooler 0

chicken/fryer, final cook 177

chicken/skillet, final cook 172

marinara/steam well 143



 

Comment Addendum to Inspection Report
Establishment Name:  MEZZA LUNA PIZZERIA Establishment ID:  4092018460

Date:  11/22/2024  Time In:  1:05 PM  Time Out:  2:20 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.

23 3-501.18; Priority; Tomato sauce prepared on 11/13/2024. Current date: 11/22/2024. TCS (Time/Temperature Control for Safety)
foods shall be date marked on their prep/open date, and they shall be held for 7 days maximum. Tomato sauce held past the 7-
day hold. CDI - Tomato sauce voluntarily discarded.

49 4-601.11(B) and (C); Core; Prep cooler interiors on the cook line are soiled with debris. Reach-in freezer flooring and interior
soiled with food and debris. Storage racks above the prep area on the cook line are soiled with dust and debris. Surfaces of
equipment shall be kept free of an accumulation of dirt, dust, food residue, and other debris.

55 6-501.12; Core; Ceiling tiles and vents on the cook line, in the dry storage area, and in the dish area are soiled with dust and
debris. Physical facilities shall be cleaned as often as necessary to keep them clean. Increase cleaning frequency.


