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Chicken/Ham /Pizza prep fliptop

MEZZA LUNA PIZZERIA

1763 W WILLIAMS ST
APEX NC

92 Wake 27523
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BELLA PONZA, LLC

(919) 303-6686

4092018460
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03/04/2026
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40 - 41

Ralph Vitolo

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Sausage/Mozzarella/Pizza prep fliptop 40 - 41

Pizza sauce /Pizza prep fliptop 40

Cut tomato/Sausage /Reach-in, pizza prep 39 - 40

Pasta/Vodka sauce /Reach-in, cookline 39 - 40

Cut tomato/Fliptop, cookline 39

Wings/Lasagna/Reach-in, makeline 39 - 40

Chicken /Walk-in 41

Cooked onion/Pasta /Walk-in 40 - 41

Marinara sauce /Walk-in 40 - 41

ralph.vitolo@gmail.com



 

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

Date:  03/04/2026  Time In:  2:00 PM  Time Out:  3:15 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.

28 7-102.11; Priority Foundation; Spray bottle of degreaser had a faint label. Label working containers of toxic materials such as
cleaners and sanitizers with clear, individual labels. CDI- label reapplied. No point taken.

45 4-903.11(A)(C); Core; Single-use trays stored on dirty shelf above cookline. Store single-use and single-service articles in a
clean, dry location; where they are not exposed to splash, dust, or other contamination; and at least 6 inches above the floor.
Clean shelf and store items in a clean location, especially if removed from original packaging.

49 4-601.11 (B) and (C); Core; Makeline reach-in unit has visible residue build-up under front counter portion and near gaskets.
Shelf above makeline has visible food residue accumulation. The nonfood-contact surfaces of equipment shall be kept free of
dust, dirt, food residue and other debris accumulation. Increase cleaning frequency of stated items. Cleaning has improved
greatly since previous inspection. Full point not taken.

55 6-101.11/6-501.11; Core; Broken floor tiles present around grease trap on floor in kitchen. Physical facilities shall be maintained
in good repair. Repair/replace floor tiles to be smooth and easily cleanable. 

Additional Comments
PIC has implemented changes since previous inspection to ensure date marking and food storage are compliant. Great job today. 
Clams arrive cooked and frozen. No raw animal foods offered at this time.
Note: Light in walk-in cooler appears to be dim. PIC said bulb was recently replaced. Ensure lighting is sufficient to meet lighting
requirements in walk-in refrigeration (at least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor).


