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MEZZA LUNA PIZZERIA
1763 W WILLIAMS ST

APEX
27523 92 Wake

BELLA PONZA, LLC

Full-Service Restaurant
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Pizza sauce/Mozzarella/Pizza prep fliptop

MEZZA LUNA PIZZERIA

1763 W WILLIAMS ST
APEX NC

92 Wake 27523
X
x

BELLA PONZA, LLC

(919) 303-6686

4092018460

X
A

07/21/2025

IV

40 - 41

Lucy Vitolo

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Sausage/Ham /Pizza prep fliptop 40

Calamari/Chicken /Reach-in 40

Meatballs /Reach-in 39

Marinara /Hot holding 145

Ground beef /Delivery temp 41

Ham/Meatballs /Walk-in 44 - 45

Pizza sauce /Walk-in 48 - 50

Ground beef/Pizza sauce /Walk-in 41 - 42

Raw chicken /Walk-in 46 - 47

ralph.vitolo@gmail.com



 

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

Date:  07/21/2025  Time In:  2:25 PM  Time Out:  4:00 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 raw calamari above ready-to-eat wings in the reach-in cooler. Raw chicken was observed
above lettuce in the walk-in cooler. Separate raw animal foods from ready-to-eat foods and washed/unwashed fruits and
vegetables to prevent cross contamination. CDI- food was relocated.

22 3-501.16(A)(2); Priority; Numerous TCS foods in the walk-in cooler were observed above 41F (see temp chart). Cooler was open
for a prolonged period of time during restocking and some foods were out of refrigeration for a period of time. Maintain TCS
foods in cold holding at 41F or less. CDI- ice wand was used to rapidly cool pizza sauce. Some foods above 45F were moved to
the freezer to flash cool. Maintain TCS foods in cold holding at 41F or below at all times unless active prep is occuring. Full
points may be taken for repeat violations. Walk-in cooler was maintaining air below 41F once door was shut.

23 3-501.17; Priority Foundation: Cooked meatballs, lasagna and pasta were observed in the reach-in cooler without date marks.
Foods were made approximately 24 hours prior to inspection. Date mark/label all ready-to-eat TCS foods once opened or
prepared and held more than 24hrs. CDI- dates known and affixed. No points taken today

37 3-302.12; Core; Dry ingredients such as salt and oregano on the cookline were observed without labels. Label all working
containers of food (oils, spices, salts, flour, sugar) except food that is easy to identify such as dry pasta. CDI- labels added. No
point taken

49 4-601.11 (B) and (C); Core; Front sides of reach-in cooler and gaskets have visible residue. Top of oven has greasy residue
accumulation. Drainage tray on drink machine is soiled. Exterior surface of ice chute on drink machine has black residue
accumulation. The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food residue and other debris. Increase
cleaning frequency of stated items. All other surfaces observed clean. Full point not taken today.

55 6-501.12; Core; Floor under reach-in units at grill station is heavily soiled. Physical facilities shall be kept clean. Clean floors
under equipment more often.


