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Ham/Mozzarella/Pizza sauce /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

12/04/2025

IV

40 - 41

Ralph Vitolo

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Marinara sauce /Hot holding unit 150 - 160

Chicken stock /Reheating 1hr 133

Chicken stock /Reheating 1.5 hrs 156

Raw chicken/Eggplant parm /Reach-in 38 - 40

Lasagna/Meatballs/Pasta /Reach-in 40 - 41

Wings/Mozzarella /Reach-in 40

Meatballs/Wings /Walk-in 39 - 40

Ground sausage /Walk-in 40 - 41

Marinara sauce /Walk-in 40

Cut tomato/Ham/Provalone /Makeline fliptop 40 - 41

ralph.vitolo@gmail.com



 

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

Date:  12/04/2025  Time In:  11:00 AM  Time Out:  1:16 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.

10 5-205.11 (A); Priority Foundation; Pizza prep area handwashing sink was blocked by a tall stack of pizza boxes upon arrival.
Sink access was completely obstructed. A handwashing sink shall be maintained so that it is accessible at all times for employee
use. CDI- boxes removed.

15 3-302.11(A)(1); Priority; Observed raw shell eggs above ready-to-eat wings and lettuce in the walk-in cooler. An open box of raw
beef was stored above an open box of ravioli in the reach-in freezer. Separate raw animal foods from ready-to-eat foods and
washed/unwashed fruits and vegetables to prevent cross contamination. CDI- foods were relocated. Full points taken for repeat
violation.

16 4-601.11 (A); Priority Foundation; Two metal pans stored as clean had some visible food residue on the interior. Food-contact
surfaces shall be clean to sight and touch. CDI- pans moved to the dish area for thorough cleaning. All other equipment was
observed clean. No points taken.

23 3-501.17; Priority Foundation: Cooked pasta, lasagna and eggplant parm were observed in the reach-in cooler without date
marks. Pasta was made Monday 12/1 and lasagna and eggplant parm were more than 24 hours old. Date mark/label all ready-
to-eat, TCS foods once opened or prepared and held more than 24hrs. CDI- dates known and affixed.
3-501.18; Ready-to-eat, TCS foods shall be discarded if they do not have a date label or the date is incorrect. CDI- in this case,
dates were known and affixed. Full points may be taken for repeat violations.

42 3-302.15; Core; Cut lemons in the reach-in cooler still had produce stickers on the skin. Wash fruits and vegetables prior to use
and remove any stickers or wrappings. No point taken today.

43 3-304.12 (A); Core; Spoon was left in the ricotta cheese container. In-use utensils in TCS food, must be stored with handles
above the food and top of the food container. CDI- spoon removed. No point taken

47 4-202.11; Priority Foundation; Two plastic food storage container lids were badly cracked. Multiuse food-contact surfaces shall
be smooth, free of open seams, cracks, chips, pits, sharp internal angles, crevices and assembled to allow access to clean. CDI-
lids were voluntarily discarded. 
4-205.10; Core; Ninja household blender is not NSF/ANSI approved equipment. Ensure equipment other than toasters, mixers,
microwaves, water heaters and hoods is ANSI certified or equivalent (NSF commercial grade). Owner to bring Ninja blender
home. Facility has another commercial blender for use.

49 4-601.11 (B) and (C); Core; Top of oven has extensive dust and food residue accumulation. Interior of drink cooler and pizza
prep unit have food debris and 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. Full point taken for repeat violations.

Additional Comments
Shellfish arrives pre-cooked and frozen as of today. No raw animal foods offered.


