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Chicken/Walk-in Cooler
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Austin Luchansky

Lisa McCoy

1373 - McCoy, Lisa

(919) 868-9250
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Meatballs/Walk-in Cooler Thawing

Pizza Sauce/Walk-in Cooler 41

Ham/Walk-in Cooler 41

Beef/Flip-top Refrigerator 40

Mozarella Cheese/Flip-top Refrigerator 41

Pizza/Final Cook 202

phrohit81@mail.com

austinsmobiledetailing95@gmail.com

phrohit81@mail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MICHELANGELO'S PIZZA Establishment ID:  4092019635

Date:  09/12/2025  Time In:  1:15 PM  Time Out:  3:10 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 4-501.114 Maintain sanitizer at correct concentrations when being used to sanitize. -P There was no sanitizer residual when
checked at the 3-compartment sink. The dispensing tube was not connected to the container properly. Check sanitizer strength
after making the solution to ensure it is within the proper range. CDI-Manger emptied sanitizer and remade it.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). The flour container was not labeled. Label all dry
food storage containers with the name of the contents.

39 3-305.11 Store food in a clean, dry location, not exposed to contamination. Two boxes of mozzarella cheese were stored on the
floor in the walk-in cooler. Keep at least 6 inches above the floor.

45 4-903.11(A)(C) 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. The carry-out containers and trays were stored right-side up. Keep
them covered in the delivery plastic or inverted during storage.

49 4-601.11(C ) Keep non food contact surfaces of equipment clean to avoid build up of dust, food residue or debris.4-602.13 Non
food contact surfaces of equipment shall be cleaned frequently to preclude accumulation of soil residues. The shelves near end
of oven and shelves near pizza make station have accumulation of oil and flour. Thoroughly clean shelves as needed. There is
an brown substance inside the cabinet underneath the drink station. Clean this area. There was an unused tea urn in the
restaurant with a dirty dispenser. It was removed from the premises by the manager.

55 6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) Remove unapproved, non-functioning upright freezer from
back room.


