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Pizza /Final cook

PIZZA HUT #42455

760 W WILLIAMS ST
APEX NC

92 Wake 27502
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SDS RESTAURANT GROUP LLC
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4092019622
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185

Rachel Keffer

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Cut tomato/Sausage/Pizza prep unit 38 - 39

Mozzarella /Pizza prep unit 35

Pizza sauce /Pizza prep reach-in 39

Pasta /Walk-in 39

Ham /Walk-in 40

Pizza sauce/Pizzas /Walk-in 40 - 41

Wings /Small reach-in 38

Cut tomato/Cut lettuce /Salad bar unit 42 - 45

Ranch dressing /Salad bar unit 41

cbarnes@sdsrg.com

Jsutton@sdsrg.com

Jpate@sdsrg.com



 

Comment Addendum to Inspection Report
Establishment Name:  PIZZA HUT #42455 Establishment ID:  4092019622

Date:  03/12/2025  Time In:  2:00 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.

22 3-501.16(A)(2); Priority; Observed cut lettuce and cut tomato on the salad bar between 42 and 45F. Maintain TCS foods in cold
holding at 41F or less. CDI- cut tomato was voluntarily discarded. Bowl of cut lettuce was less than 4 hours old and brought to
walk-in cooler to cool down. Salad bar unit temperature was lowered.

45 4-903.11(A)(C); Core; Observed pizza boxes stored on a shelf directly next to handwashing sink with no splash guard. Store
single-use and single-service articles in a clean, dry location and where they are not exposed to splash, dust, or other
contamination. Install a splash guard or do not store boxes this close to the sink. No point taken today.

49 4-601.11 (B) and (C); Core; Observed food debris and residue along the bottom frame of the glass doors that open to walk-in
cooler. Black and gray residue present near these door hinges. Residue accumulation present on sprayer arm handle and around
bottom of nozzle at three comp sink. The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food residue and
other debris accumulation. Clean these areas/pieces of equipment.

Additional Comments
All transitional permit repair items have been completed.


