Food Inspections
June 21, 2010 through June 25, 2010
Real Hacienda, 2750 S. 3rd St., (4 Critical, 1 Non-Critical) – Refried beans found at 129 degrees, should be at least 135 degrees or above; In open top cooler by grill found raw shrimp and chicken at 48-55 degrees, should be 41 degrees or below; Refried beans cooked on 6/21/2010 found at 60 degrees, not cooled within appropriate time limits (discarded; Observed dirty knives on knife rack.
Bayles Marathon, 3000 S. U.S. Hwy. 41, (1 Critical, 1 Non-Critical) – Mold observed on chute in ice machine.

Market Bella Rossa, 669 Wabash, (1 Critical, 1 Non-Critical) – Bowls of cooked pasta on shelf at 69 degrees, should be 41 degrees or below.

Subway, 1485 Ft. Harrison Rd., (1 Critical, 1 Non-Critical) – Sanitizer in 3 bay sink less than 200 ppm.

B.P.O. Elks #86, 2125 N. 25th St., (1 Critical) – Italian beef held past date of consumption.

Homey’s Que and Grill, 1100 S. 13th St., (1 Critical) – Spray nozzle reaches below flood rim.

Real Hacienda, 3728 Wabash Ave., (3 Non-Critical)

Terre Haute Bowling Center, 600 E. Springhill Dr., (1 Non-Critical)

Establishments with no violations

King of Diamonds,  1901 Locust St.
Paps Sandwich Deli, 1747 Margaret Ave.

Follow-up Inspection

Real Hacienda, 2750 S. 3rd St., (1 Critical, 1 Non-Critical) – Observed uncovered employee drinks on prep table and shelf above prep table.
