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MEZZA LUNA PIZZERIA
1763 W WILLIAMS ST

APEX
27523 92 Wake

BELLA PONZA, LLC

Fast Food Restaurant
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Meatballs/Ham /Walk-in

MEZZA LUNA PIZZERIA

1763 W WILLIAMS ST
APEX NC

92 Wake 27523
X
x

BELLA PONZA, LLC

(919) 303-6686

4092018460

X
A

09/29/2026

IV

38 - 41

Lucy Vitolo

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Lasagna/Walk-in 41

Pizza sauce /Walk-in, prep cool 55

Pizza sauce /Walk-in, cooling 40 mins 48

Ham/Wings /Makeline reach-in 40 - 41

Cut lettuce/cut tomato /Makeline fliptop 40 - 41

Pasta/Eggplant parm /Makeline reach-in 39 - 41

Sausage/Ham /Pizza fliptop 40 - 41

Pizza sauce/Mozzarella /Pizza fliptop 38 - 41

Chicken broth /Hot holding unit 160+

Marinara sauce /Hot holding unit 160+

ralph.vitolo@gmail.com



 

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

Date:  09/29/2026  Time In:  11:36 AM  Time Out:  1:00 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, repackaged calamari above an open bag of ready-to-eat beef 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- food was relocated. Calamari was in a metal pan and sealed in bags so risk of cross contamination is low. Once
repackaged in the freezer, raw animal food shall follow the same storage requirements as in refrigeration. No point taken today.

38 6-501.111; Core; Small flies present in the kitchen near floor drain of prep sink. The premises shall be maintained free of insects,
rodents, and other pests. Increase pest control measures. Cleaning and rinsing drains with hot water will help control drain flies.

47 4-202.11; Priority Foundation; A plastic food storage container lid was 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- lid
was voluntarily discarded.

49 4-601.11 (B) and (C); Core; Top of pizza oven has dust and residue accumulation. The nonfood-contact surfaces of equipment
shall be kept free of dust, dirt, food residue and other debris accumulation. Increase cleaning frequency. Cleaning has improved
greatly since previous inspections. All other surfaces observed clean. Full point not taken.


