Food Inspections
July 5, 2010 through July 9, 2010
Baesler’s Market, 2900 Poplar St., (7 Critical, 2 Non-Critical) – Whole rotisserie chicken in warmer at 122 degrees, should be 135 degrees or above; Cottage cheese and sour cream 60-64 degrees, sausage and packaged lunchmeats 62-68 degrees (discarded), should be 41 degrees or less; Cut watermelons, bean and alfalfa sprouts in produce and milk in express check-out 50-55 degrees, should be 41 degrees or less; Sushi rice in walk-in cooler 87 degrees, sushi in case 48 degrees, should be 41 degrees or less; No record or schedule for thorough cleaning of deli slicers; Handwash sink in bakery observed with food and drink debris; Wiping cloth bucket with sanitizer observed on cutting table with meat and cheese (removed).
Long John silver’s #33, 3485 S. U.S. Hwy. 41, (2 Critical) – Sanitizing solution in 3-bay sink less than 100 ppm (corrected); Flies observed in prep area and back room.
Penn Station East Coast Subs #182, 3642 S. U.S. Hwy. 41, (2 Critical) – Tubs of blanched fries at 86-93 degrees, not cooled within required time limit; Tub of blanched fries held at room temperature not marked with time to discard.

Stables Steakhouse, 939 Poplar St., and (1 Critical) – Cooked prime rib, rice pilaf and baked potatoes not marked with date of consumption.

Taco Bell, 3132 E. Wabash Ave., (1 Critical) – Drive-thru and lobby soda fountain nozzles found with black debris.

Arby’s #970, 3670 S. U.S. Hwy. 41, (1 Non-Critical)

Saratoga/Azar’s Catering, 431 Wabash Ave., (1 Non-Critical)

Establishments with no violations

Roly Poly, 424 Wabash Ave.
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