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pizza sauce/pizza prep cooler
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Lucy Vitolo

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

chicken/pizza prep cooler 43-45
pepperoni/sausage/cut tomato/pizza prep
cooler 41/41/40

deli meat/cut lettuce/prep top cooler 41/41

cut tomato/prep bottom cooler 41

spaghetti/penne/chicken wings/lowboy cooler40/40/40

marinara/hot hold unit 140

deli meat/cheese/walk in cooler 41/41



 

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

Date:  04/14/2025  Time In:  2:15 PM  Time Out:  3:30 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.

16 4-601.11 (A); Priority Foundation; Multiple plates stored as clean on the cook line soiled with food and debris. One stack of
plates observed with a phone charger cord draped across the plates. Various utensils stored in a drawer in the pizza prep area
soiled with food and debris. Food contact surfaces shall be clean to sight and touch. CDI - All items moved to the dish area for
thorough cleaning.

22 3-501.16 (A)(2) and (B); Priority; Pizza sauce maintaining 42 F, and chicken maintaining 43-45 F in the pizza prep cooler. Cooler
holding 41 F or below ambient. TCS (Time/Temp. Control for Safety) foods shall hold cold at 41 F or below. CDI - Pizza sauce
and chicken moved to cool rapidly in the reach-in freezer.

38 6-501.111; Core; Flies present in the kitchen. The premises shall be maintained free of insects, rodents, and other pests.
Increase pest control measures.

48 4-501.14; Core; The prep sink's drain soiled with excessive brown residue. The compartments of sink basins, drainboards or
other receptacles used for washing and rinsing equipment, utensils or raw foods shall be cleaned at a frequency necessary to
prevent recontamination. Drain cleaned during inspection.

49 4-601.11(B) and (C); Core; Walk-in cooler fan (inside) and fan above the walk-in cooler (outside) soiled with dust and debris.
Surfaces of equipment shall be kept free of an accumulation of dirt, dust, food residue, and other debris.

55 6-501.11; Core; Broken floor tiles present throughout the kitchen. Physical facilities shall be maintained in good repair.
Repair/replace floor tiles. 


